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Figure S1. Example of processed meats (Photo taken during sample collection at Wisconsin Association of Meat Processor convention). (a) Specialty (left) vs. traditional (right) beef sticks. (b) Natural casing (top) vs. skinless (bottom) frankfurter. (c) Reconstructed (top) vs. whole muscle (bottom) beef jerky. (d) Boneless (left) vs. Bone-in (right) ham. 
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Figure S2. Correlation study on portable water and nitrate content in processed meats. (a) Heat map of nitrate content in each county of Wisconsin's potable water system. (b) The correlation (r < 0.25) between nitrate levels in potable water and processed meats produced in each county suggests a weak relationship.
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