“Preservative-free’’ foods interest has stimulated growth of processed meats manufactured without sodium nitrite. Traditionally, Salami made by pork meat and fat, is produced with sodium nitrite. The purpose of this study is to evaluate the behavior of C. botulinum , Salmonella spp ., L. monocytogenes during the process of Milano Salami made with or without sodium nitrite. Two batches of Salami dough, with (A) or without (B) sodium nitrite, were inoculated separately with C. botulinum spores, Salmonella spp., L. monocyogenes and with physiological solution. During the process, in control samples, temperature was monitored and sodium nitrite concentration, pH, aw, and lactic acid bacteria (LAB) count were evaluated. Pathogens concentration was counted in the inoculated salami. Microbiological, chemical-physical analyses were performed following ISO methods. Results were expressed as mean and standard deviation, the bacterial counts converted as Log of colony forming units. Process: fermentation 22°C to 20°C in 72 h, seasoning at 13°C for 55 days. Sodium nitrite was present in A (93±1.17 ppm), not detected in B. For both A e B the pH dropped in three days, in A reached 5.39±0.01 and in B 5.92±0.13 at the end of seasoning; aw decreasing rate, from 0.975±0.005 to 0.884±0.002, was similar (p<0.05); Lab count started from »6.5Log CFU/g and increased by 2 log in three days then remained constant. Batch A pathogen net reduction: C. botulinum 2.71 log spore/g, Salmonella spp. 4.85 log CFU/g and L. monocytogenes 4.22 log CFU/g.; batch B: C. botulinum 2.89 log CFU/g, Salmonella spp. 4.45 log CFU/g and L. monocytogenes 1.86 log CFU/g. In Salami Milano the presence of sodium nitrite contributes to generate an environment in which the reduction of L. monocytogenes is higher, while it seems irrelevant for C. botulinum and Salmonella spp.  
