INFORMATION

TECHNICAL

GEHRING-MONTGOMERY, INC. { TER

GROUP

Sodium Nitrite Free Flow F/G

Characteristics Specification
Sodium Nitrite (wt%) 95.5% - 100.0% Maximum
Sodium Nitrate (wt%) 0.0-.25

Sodium Carbonate (wt%) 0.0-.25
Water (wt %) 0.0-.25
Heavy Metals as Lead 0.002 Maximum

Description
White or yellowish powder.

Food and Beverage

Sodium nitrite is used to fix the colors in preserved fish and meats. It is also
important (along with sodium chloride) in controlling the bacterium Clostridium
botulinum, which causes botulism. Lunch meats, hams, sausages, hot dogs and
bacon are usually preserved this way.

Packaging
50.00 1b bag

This information is based on our present state of knowledge and is intended to provide general notes on the products supplied by us and their uses. It should not therefore be construed as guaranteeing specific
properties of the products described or their suitability for a particular application. Any existing industrial property rights must be observed. The quality of our products is guaranteed under our General
Conditions of Sale.



