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Fold Q. old @ 285 4o 75 ek FAAEN FEH B4l g 2T 4%
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ANEFHFqN E5d HAuUFF ATH ¢HA 378 FAIstd AvkE FHolA Biceps
femoris(NE T2 WD), Semimembranosus(MHEF2), Gluteus medius(FIHER-3), Rectus
femoris(HHA U A2 HEHIZS2) 47) S A3 TS dE2IFo2 AU
Table 13 Z& wighu|Z AFRste 4CT2 P49 FAALE AN FY71(Geprifte
Sicherheit, PR—8E, Germany)® <& 5% 25 & FU33h 4T WFAAA 2447 &
Z1gk ¥ Table 29 & 202 FA 7FE71(FMT2002, Berimex, Germany )& ©]-83t¢] A
Pt pH =22 pH meter(pH*K21, NWK—Binir GmbH Co., Germany )< At-&3to] SH
Ak B (Sl Ak FR)S AOACY A Fato Fasgon, Xﬂn*“«]
color meter(CR—SOO, Minolta Co. LTD., Japan)¥} C 3¢ E ©] &3} Hunter L(BXE
Brightness), a(H %=, Redness), b(ZM%Z Yellowness) #& ZA3I ) ojnf TFEMARL
Y=93.0, x=0.3133, y=0.31945 A}&3s9c}. =27 AL Instron Universal Testing
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ol %
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Machine(Model 1000)& ©]&3}q AR & g7 2L 2702 FA3I3th Sample height :
2.54 cm, Puncture diameter : 12.73 mm(0.5 inch), Load cell : 10 kg, Cross head speed :
100 mm/min. &34 54 38 F529 89S Masid AAsg o (s dr=1.
Hed] Foh=20), oldel APgA goizxl AFe SAS” ZRIaPL o]t AHEAMH
Duncan®} Multiple Range Test& ©]-83t 2 HFL AL B4

2 ¥ n¥

H 24 & Az ALY dE8H A $ §9] pHe 2§ wE pol7t YehA &gke
Y AE pHe diFvlZd2 g E220l 7/ w43, SAol /M8 3t ofE ved
of ARMYE 2AL 23 R A FFE Aolvt ot dald Ee T MY w2
Ao 2 ZAHATHP<0.05). 4L SHL THo] ©h& o7t et gt AFN F
Hunter L &2 4ol 78 5t3, digvlzaia e eas FAEFT) *e FA& 4
EF A TH(P<0.05). Hunter a g S0 & Z2HERT FdFH o2 ¥ 78 Yelgsit
Hunter b gt T7HEF20] 7Hd & 4b-& Yehddch v& & Az AHed 4853 o

A %9} pHE 8ol WE Hol7k ehbx) ggkort AF pHE Y22 B2 L20] 7}
4 wgm, S0 g vk MR Ve 2R G AT A, w4, $HA,
B, MY BT 286 BE Aolrh BN G, 24 A el BEA 54 24

Table 1. Ingredients for brine

Ingredients %
Salt 5.5 %
Sugar 3.3 %
Sodium tripolyphosphate 1.1 %
Ascobic acid(Vit. C) 0.28 %
Sodium nitrite 0.06 %
Water 89.76 %

Table 2. Smokehouse process

Program Temperature(C) R.H. Time Core temperature
Reddening 50 30 5 min
Drying 65 10 min
Smoking 65 15 min
Cooking 85 99 70C
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@ A%, oA wetudze) sbY whw, FREFTO) Y Re F5E vk AFe
Wl ot W7k TA0) /Y Bgton), FHER T b Rk AW ABA, %, 247

ol M= 2ol 7k rEhhx

o,

Table 3. pH of raw muscle, cured muscle, and ham

Muscles Raw muscle Cured muscle Ham
Rectus femoris 5.91+0.07+* 6.06+0.02 6.3210.05°
Biceps femoris 5.70+0.12 5.9240.10 6.07+0.03%
Semimembranosus 5.72+0.15 5.94+0.13 6.07£0.10%
Gluteus medius 5.71+0.16 5.97+0.09 6.11£0.09®
Longissimus dorsi 5.67+0.14 5.87+0.15 6.06£0.09°

a5 Values with different superscripts in the same column differ significantly (P<0.05).
* Mean=standard error.

Table 4. Proximate compositions (%) in wet—cured ham obtained from different muscles
of pork hind leg

Muscles Moisture Fat Protein
Rectus femoris 69.86+1.81% 5.981+1.46 20.91x0.31b
Biceps femoris 66.86£1.57 7.27%1.95 22.04+0.50ab
Semimembranosus 67.53+0.53 7.33£1.06 21.33%£0.48b
Gluteus medius 67.94+0.85 7.55%0.84 20.4210.79b
Longissimus dorsi 65.07+3.61 7.08+3.25 23.79%0.93a

“P: Values with different superscripts in the same column differ significantly (P<0.05).
" Meanzstandard error.

Table 5. Color parameters in wet—cured ham obtained from different muscles of pork

hind leg

Muscles Hunter L Hunter a Hunter b
Rectus femoris 60.08+2.40% 11.40+0.93° 5.8240.20"
Biceps femoris 60.98+1.25" 11.1940.46° 5.7240.06°
Semimembranosus 65.87+0.36" 9.71£0.26™ 6.17+0.15"
Gluteus medius 59.86%2.38° 11.25%1.32° 6.40+0.18°
Longissimus dorsi 71.61+0.21° 7.3140.75" 6.01+0.11%

"¢ Values with different superscripts in the same column differ significantly (P<0.05).
" Meantstandard error.
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Table 6. Texture in wet—cured ham obtained from different muscles of pork hind leg

Muscles Hardness  Springiness Cohesiveness Gumminess Chewiness
Rectus femoris 5.524+0.46% 52.82+4.10 0.53£0.05 2.85%0.15 75.88% 6.73
Biceps femoris 6.72+1.33 56.91+8.94 0.55£0.09 3.76%1.20 90.48%+20.09
Semimembranosus 6.87+£0.29 57.7316.49 0.53+£0.05 3.61+£0.30 90.51+ 2.14
Gluteus medius 7.28+0.74 54.66%4.10 0.48+0.04 3.56+0.64 92.84+16.68
Longissimus dorsi  6.36+£0.29 59.15+6.93 0.48+0.02 3.04+0.06 76.00% 6.40

* Meanz*standard error.

Table 7. Sensory properties in wet—cured ham obtained from different muscles of pork

hind leg
Muscles Surface Color Flavor Taste Texture
Rectus femoris 14.9241.04"™+ 13.96+1.94 16.25+0.78" 15.04+1.17 15.38+1.06
Biceps femoris 15.33£0.12" 14.2410.45 16.18+0.20*® 15.02+0.24 14.66%0.39
Semimembranosus 15.91£0.15®  14.96+0.30 16.65+0.24* 17.02+0.29 16.42%0.55
Gluteus medius ~ 14.04£0.49°  13.67+0.30 15.05+0.42° 15.46+1.04 15.21£0.43
Longissimus dorsi 16.00£0.50*  15.17+0.84 15.3440.42" 16.13%0.31 14.83+0.08

®: Values with different superscripts in the same column differ significantly (£<0.05).

* Meanztstandard error.

2 <f
B A7E B4 R0 P Aue dETLde, BRegs, guugdae, FHER
4] T8E ol g3te] MR B A2 F FA 54N B 54 A8 A5t 44
THE AT IHA 3FE AN FYse] FASAT. S48 1 EH BSL VAR
NE Aozt gA ot AFAAME Be Aol AT Ed 7AH 227 FHAE o)zt
glou 25 utet B5H SHAA AolE no Ak 4ul AL AANE 24 5
ol B AW AFPHS 8ok ¥ Ao uY
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