N-Nitrosamines are formed by reaction of a nitrosating agent as nitrogen oxide with an organic amino group even if most stable nitrosamines are formed from secondary amines. N-nitrosamines were classified as carcinogens by IARC and US EPA: NDMA (N-Nitrosodimethylamine) and NDEA (N-Nitrosodiethylamine) were classified as 2A, probably carcinogenic to humans, NMEA (N¬Nitrosometylethylamine), NDBA (N-Nitrosodibutylamine), NPIP (N-Nitrosopiperidine), NPYR (N¬Nitrosopyridine), NMOR (N-Nitrosomorpholine) were classified as 2B, possibly carcinogenic to human. One of the source for nitrosamines intake is the consumption of sausages and cured meat, where nitrate/nitrite are added as preservatives. Most current methods for nitrosamines detection require extensive sample preparation to isolate these contaminants from the sample matrix. On the other hand, Solid Phase Micro Extraction (SPME) is fast, easy and requires no solvents. Nitrogen Chemiluminescence Detector (NCD) is a nitrogen-specific detector that produces a linear and equimolar response to nitrogen compounds with picogram-level detection limits that could be used for the extremely low levels (ppt) of nitrosamines in food. A method with the use of SPME in the extraction phase and a NCD detector in the determination phase for the analysis of eight nitrosamines in meat samples was developed. NDMA, NDEA, NMEA, N-Nitrosopropylamine (NDPA), NPYR, NMOR, NPI, NDBA were analyzed. A CAR/PDMS fibre was chosen; a DB 1 701 column was used for the chromatographic separation; quantification was based on the use of an internal standard; LOD, LOG, repeatability, recovery were established
