An easy-to-use and environment-friendly method for the identification and determination of five volatile nitrosamines (N-nitrosodimethylamine, N-nitrosodiethylamine, N-nitrosodipropylamine, Nnitrosodibutylamine and N-nitrosopiperidine) in meat products was developed and validated using headspace sampling by solid phase microextraction and gas chromatography combined with nitrogen chemiluminescence detection (HS-SPME-GC-NCD). A carboxen / polydimethylsiloxane (CAR / PDMS) fiber was used for the extraction of HS-SPME. The following performance criteria were used to validate this method: linear range, limit of detection (LOD), limit of quantification (LOQ), sensitivity, repeatability and accuracy. In this study, 144 samples were analyzed: three types of meat preparations (frankfurter, bacon and sausage), both raw and cooked in different ways (boiled, grilled and baked). The presence of NDMA was identified in only one cooked bacon sample 
