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Nitrosamines are chemical compounds with a ring structure incorporated into a nitrogen atom. Humans expose themselves to nitrosamines either by contacting them during preparation or storage which usually occurs in the stomach. Nitrosamines occur in a wide variety of foods, natural and manufactured products for example drugs and plastics, and also exist while cutting fluids. Also, these nitrosamines chemical compounds are formed from food constituents and products that exist naturally, and others are added during production. Nitrosamine concentration tends to increase with time, its formation is aided by high temperatures for example while frying food. Nitrosamines are perceived to be a human carcinogen. Nitrosamine impurities detected in the batches of ranitidine are used in treating heartburn and stomach ulcers. There is risking of nitrosamine impurities found in medicines causing cancer in humans.
These chemical compounds are present in foods by reacting with both secondary and tertiary amines with the aid of a nitrosating agent.  In some of the foods like burgers, the reacting agent is usually an anhydride which is formed from an acid found in the stomach which can affect the formation of nitrosamine compound. The ascorbic acid, found in stomach can be used to inhibit the formation of nitrosamine in foods. Nitrosamine chemical compound is formed in foods due to direct drying of food. Most of the reactive nitrosamines occur commonly in dried foods. Some foods described to contain reactive nitrosamine compounds include meat, bacon, cheese-dried milk, and sometimes fish. Statistics show that daily intake of nitrosamine compounds in foods is unhealthy for our bodies.
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