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ABST

RACT

This study was carried out to investigate quality characteristics of dry-cured hams in the domestic market. Two kinds of
dry-cured hams were processed with pork leg (T1) and pork neck (T2). Five 24-month dry-cured legs (T1, 5.3-6.1 kg) and twenty
4-month dry-cured pork necks (T2, 1.5-1.9 kg) were used in this experiment. They were stored at 4C chilling room and quality

characteristics were investigated. Moisture content, water activity,

cholesterol content, CIE L*, VBN, total plate counts and lactic

acid bacteria of T1 were significantly higher (p<0.05) than those of T2, whereas fat content, NO, , CIE a* TBARS and
Warner-Bratzler shear force values of T2 were significantly higher (p<0.05) than those of T1. In fatty acid compositions,
palmitoleic acid and stearic acid in T2 were significantly higher (p<0.05) than T1, however, oleic and linoleic acid in T2 was

significantly lower (p<0.05) than T1. In free amino acids, the

total content and individual content of asparagin, leucine and

phenylalanine in T1 were higher than those of T2 (p<0.05). The aroma score of T2 was higher than that of Tl in sensory
evaluation (p<0.05). In conclusion, two kinds of dry-cured hams were different in their final characteristics and could enhance the

consumer’s appeal of pork meat in Korean market.
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= ﬂ*Eﬂ 498 S8 AW & Folch % (1957) Wol
w2} 2 4-E FE313, FE2E AW Zanardi 5 (2000)2] W
e} %51 Ad 0.1 goll wFsk A% 5mL9]r I mL internal
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9. pH
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CIE b*#t 0.783 0.2 F313 T3 2485it)
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£ Fslo g4e & FhlA] (plate count agar, PCA Difco
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ImL hexanes 7Fslo] AWAHSE FESIAL o] GC(14A,
Shimadzu, Japan)Z £48}99th B2 columne Allech
AT-Silar capillary column 30 m x 0.32 mm x 0.25 um, detector
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16. 72l ofo|it 24
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Asldnt. B4 AlE 1 g A% FHo g the 001 M
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o}7]ol acetonitrile 690 uLE Wil 30 Fob A vhe
4,500 rpmellA 2087 dilEeldtal ASHE 045 um filter®
7}5}e] diode array detector’} 2 HPLC (Agilent 1100,
Agilent Technologies, USA)°l U3} tl Columne Zorbax
Eclipse AAA (4.6 mm x 150 mm thickness 5 um)E AM8-3}512
™, o]5d AT 40 mM NaHPs(pH 7.8), BE Acetonitrile:
MeOH: distilled water = 45: 45: 10 (v/v/v)& AZst A&3)
et 9HEFEZ (ESTD)C.Z Agilent TechnologiesAl (USA)
Al AY2FE= Amino acid standard (0.25 nM/uL)$}  glutamine
(Sigma-aldrich, USA)E AM8-3}%13L OPA (ortho-phthal aldehyde)
reagent, FMOC (fluorenyl-methoxy carbonyl chloride) reagent
(Agilent technologies, USA)E 717t A2 A3t
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& 9 x589 US43 At Table 17}
2} R RS TI(45.24%)0] T2 (32.50%) Rt} frojxoz
mokou} Ak gk T2(26.42%)7F T1(16.46%) B}l 24
o2 A YeERITH(p<0.05). dubdoz A #Hix|ar] st
9] i T 73.6%, A 18.9%, AW 5.8%°], H4F
o

st

TR 69.2%, TE 20.2%, AW 9.5%0F FE o)
(=

27h Ea, A Bl =2 o dA v (FEUEA,
2001). ¥ - il Ao AR B duS] duHdE Aol
M 711k Ao ALRAT EF, Zanardi 5 (20000 A%
%4 370 15709 A=e] w1 (parma ham, Ste] A% %

o

£
s
1940111

g0l 55%, A 31.1%, AW 7.0%°]H, Z3}(coppa,
24 Az-wgd)e] FE S 43.6%, TUE 28.0%, AW

2%=2 Az 717t T A% F4 717k S we R
Zagitial Bauskeln) ofdAtel e T A EF 1.07~1.61

Table 1. Approximate analysis, nitrite ion and cholesterol
content of two kinds of dry-cured hams
circulated in the market

Index Treatments"
Tl T2
Moisture (%) 45.24+2.32" 32.50+1.35"
Protein (%) 35.20+2.30 32.97+0.98
Fat (%) 16.46+0.05" 26.42+1.00"
Ash (%) 5.11+0.07 5.15£0.22
NO,” (ppm) 1.0740.21" 1.61+0.08"
Cholesterol (mg/100g) 69.47+0.13* 54.80+0.14°

YTl = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

AP Means+ SD are significantly different within the same row
(p<0.05).

ppm o0& Y& S YER|ITH (Table 1). 7
ol fre A 7FE SAFY opdatel kel 40.3~17.34
ppmOE YERITHL Baate], Agle] 1 ofHAt o] 0] ghefol
71 SAE Boh B el 7189 AF Ao A Veiga
T (2003)> Sty Az-s4%9 of@itole] o] 521
ppmO]&tal B33, Zanardi % (2000) el M HEEHA]
%3, FTR= 10.9 ppmolZtal sho] thAze] ztelE UEhfle
U, dAEor 7M1 SAFRT B UETh ol 547171
FhHoRE 71 Ax—sAPY AxeAe] SR Qg ofdst
o] &) FaR AlmETh

FY2HE IS T1o] 69.47 mg/100g, T27} 54.80 mg/100g
02 TIo] T2 Hr} =4 Vet (p<0.05). A4S Scke] 2 2
A 399 ZY2HE d¥o] 247t 60, 66 mg/100 golhal LA
AoH (FEFEH, 2001), ¥ A3 FHzHE I Aol
A 2 ke zjoloA 9= AoR HekErh I Veiga
T (2003)> Stk F-919] A4 FH2HE ko] A
%% 7]% 150 mg/100g o2kl B s} Aglel Anel fA
gt A7E YERSIT.

5(2004)e A

=
=2
B
i

2. A=, 484 i, #EEYE, B4y, pH, ©
et 54
8§ Ax-5499 Aok, 484 9N, BeE, a8
%, pH % A7F 54 ZAvhs Table 29 2o A5 e
WP S3dE A7 pHE 771D, Sl Sads

77 k. HaEdch(Barbut 5, 1988 Wierbicki
W, A4 WY, v
2 pHY FoHel Aol YA @ttt AW Zanardi S5
(2000)2 THu}3lo] pHE 5.9, F3e] pHE 6.20]2k1L Balals]o
o, Lorenzo % (2008) Wlo]7Ao® Axe Ax—<Ad9 pHe

ol
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Table 2. Salinity, salt soluble protein, water holding
capacity, aw, pH and warner-bratzler shear

Table 3. TBARS, VBN values and microbial counts of
two kinds of dry-cured hams circulated in the

force of two kinds of dry-cured hams circulated market
in the market Treatments”
) Index
Treatments T1 T2
Index B A
Tl T2 TBARS (mg MA/kg) 0.39+0.02°  3.25+ 0.58
Salinity (%) 6.50+ 0.50 6.50+ 0.51 VBN (mg/100 g) 480.67+22.82168.67+13.72"
Salt soluble protein (mg/g) ~ 53.26+ 2.87  48.46+ 4.49 Total plate counts (Log CFU/g) ~ 5.47+ 0.56"  3.69+ 0.67"
Water holding capacity (%)  80.02+15.70 82.24+10.03 Lactic acid bacteria (Log CFU/g)  4.31+ 0.34"% 3.57+0.45"°
Ay 0.82+ 0.004"  0.79+ 0.012° Coliform (Log CFU/g) NG NG
pH 5.63+ 0.03 571+ 0.11 E. coli (Log CFU/g) NG NG
Warner-Bratzler shear force  12.87+ 1.14%  23.73+ 0.58"

DTl = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

AB Means + SD are significantly different within the same row
(p<0.05).

6.3012ka Baste] Az—sAde] o), &4 WA pHYF o
A Yehbe Zo® Alndrh AS e SAFY B4 A
Adhs 7gkd & 9Fe mAE et Ti9 Aol
12.87kg/em’ 2.2 T2 (23.73 kg/em®) KT} S9IT} (p<0.05). o]
3t Ave g8 Az -4 A9 Franci 5 (2007)2] A}
S fARTL AR-SYRY Ak EE 2809 2 A
717k whe} g e, B ATl Aty Aole AW o
ol W& Tio] o v Auke etk old Anke A
Wt Reuths 4710 o Be 93 we oz AR

k.

¢

H] X

o,

3. TBARS, VBN & ojd= = 54 A1}

%5 $9 7Ax-%439 TBARS, VBN ¥ nAES #43t
A3R= Table 33 2t AAHE9l TBARSE T27) 3.25
mgMA/kg® T19] 039mgMA/kg U} o8 os =7 ekt
o} (p<0.05). ©]21d A<= Vestergaard®} Parolari (1999)2] 12~
24709 %A% Sekdle] 0.3~0.5 mgMA/kg, Andrés 5 (2004)9]
67187 A3 Ax—5A43 0.13~0.35 mgMA/kg HUR= =9k0.

Y, Bosi %5(2000)¢] A% Iberian 3 4.7 mgMA/kgo}
Vestergaard®} Parolari (1999)2] 12~1870¥ &A% H1x—=49

1.9~5.5 mgMA/kg Bt} A YERT A9, Cilla 5 (2006)9]
1270197 &% sitke] Y955 o]8% Teruel < 0.31~0.33
mgMA/kge] A3 AR s471te] AdHos A7)l
Tlo] &S T2 Wt} @& TBARS#HS YUehiled, T19 @
TBARS A3 gkl o] AlF 29 Axad Fol T19 745
sitke] RS I gle AWxAs} AEE Qs W] S&x
o] T2 Hr}p Abhel] HEE 7|37b 7] wjEo® AlmHrh
VBN< T19] 480.67 mg/100 g2 T2¢| 168.67 mg/100g ¥}

YTl = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

*® Means + SD are significantly different within the same row
(p<0.05).

NG: Indicates no growth on plates.

gFoR A YETHp<0.05). MABEY AE FHFE Tl
T27} 242+ 5479} 3.69 log CFU/g ©]9loH, BE Alg oA
At 2 Opgete AEEA okt TS T1 2 T29) Akt
& 747} 431, 3.57 log CFU/gZ T1°] T2 Rt} =4 et

=R

3 A3= Table 49 2
oz Xg3a gl

W 459 3
[¢]

TEOE AR foHdl
. Franci % (2007)2 Bicepsfemoris 2.
Smimembranosus® ol o] HWEE 40.59, 35.34 HALI}
17.65, 15.50, FA%7} 6.07, 6.17=2 £ A9 sije|s o843
Ax—533Q T13 B|aL Al Bicepsfemoris 59194 AR gh&

=
YERSITE  Carrapiso9t Garica (2005)= Al % <9
Bicepsfemoris F-919] 9 WEE 664, 4NEE 99, FANTE

Table 4. Meat color of two kinds of dry-cured hams
circulated in the market

Treatments’ CIE L* CIE a* CIE b*
Tl 42.56+1.32"  1728+0.73%  6.41+0.56
™ 35.10+1.06% 225542334 7.24+1.14

YTl = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

*® Means = SD are significantly different within the same column
(p<0.05).
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T Tl Boh tha 3 A EE vopom e v

2 & YeEPNI o™, Smimembranosus 4 AZ—%
w=7b 37.602 Tk vlal A S vepgon], HAw

17.82 fAIaL, FAE7) 772 T1 Hop 97 =& 3e u

7} (Dryden
3} Marcgello, 1960; Hornstein 5, 1967). Palmitoleic acid %
stearic acid®] o] T27} T1 Ht} f9&H oz =A vepton,
oleic acid ¥ linoleic acid®] ¢4 T1°] T2 Kt} fo8oz
A YERGTH(p<0.05). ESA AR T27F T1 Boh #A] Yekst
H, EXSAARS Tlo] A Yehith x-S0 547
b5 3 AskEe SUHE 2Ee AW 23 AEoR Qe A
Ab 249 st gltka BaEglon (Virgili &, 2007), A%
% (Ruiz-Carrascal 5, 2000) 2 T4 F$ol wjg} 2t 24
depzitia B9k (Franci 5, 2007). 3k T19] @l &
A dgo]l T2 B} fodo= =A Yttt o)dt 4

o & [0k

o

o

el

Table 5. Fatty acid composition of two kinds of dry-
cured hams circulated in the market (%)

Treatments”

Items T )
Myristic acid 1.65+0.09 1.58+0.29
Palmitic acid 19.88+0.48 20.62+0.81

Palmitoleic acid 3.64+0.14" 4.65+0.54"
Stearic acid 6.01+0.53" 8.65+0.61 "
Oleic acid 44.70+0.41 % 41.94+1.43"
Linoleic acid 21.93+0.23* 20.61+0.42°
Linolenic acid 0.92+0.37 1.26+0.18
Arachidonic acid 1.27+0.45 0.68+0.17

SFA 27.54+0.55" 30.85+£0.40"

UFA 72.46+0.55* 69.15+£0.40 %

EFA 68.82+0.65" 64.50+£0.88 %

MUFA 48.33+0.50 " 46.59+0.90°
PUFA 24.13+1.05* 22.56+0.778
UFA/SFA 2.63+0.07% 2.24+0.04°
MUFA/SFA 1.76+0.02* 1.51+0.04®
PUFA/SFA 0.88+0.06* 0.73+0.03 "

DT1 = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

*B Means = SD are significantly different within the same row
(p<0.05).

The symbols used mean as followed: SFA, UFA, EFA, MUFA,

and PUFA refer to saturated, unsaturated, essential,

unsaturated, and polyunsaturated fatty acid, respectively.
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Table 6. Free amino acid composition of two kinds of
dry-cured hams circulated in the market (mg%)

Index Treatments”
Tl T2

Phosposerine 4.129+ 0.23 3.904+ 0.32
Taurine 65219+ 3.53 70.084+ 4.63
Asparagine 72.695+ 652" 53.233+ 3.52°
Threonine 18.962+ 2.05 16.908+ 1.73
Serine 15.698+ 1.28 14.012+ 1.42
Glutamicacid. 12.851+ 1.56 11.392+ 1.25
Glycine 9.339+ 1.21 8.193% 1.10
Alanine 13.978+ 1.69 12.981+ 1.24
Valine 19.645+ 3.25 15.000+ 3.87
Isoleucine 30.701+ 4.21 26.944+ 3.52
Leucine 1692 + 1.28"  12.747+ 0.89"
Tyrosine 128.581+ 2.86 127.453+ 2.26
Phenylalanine 51.010+ 2.58"  38.304+ 2.35°
Omn 64.958+ 525 72979+ 6.58
Lysine 21.217+ 3.46 16.409+ 4.10
Arginine 61279+ 325  57.470+ 3.08
Total 607.182+12.36"  558.013+17.58"

YTl = dry-cured ham processed with pork leg, T2 = dry-cured
ham processed with pork neck.

ABMeans+ SD are significantly different within the same row
(p<0.05).
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Table 7. Sensory evaluation of two kinds of dry-cured
hams circulated in the market

Items Treatments”
T1 T2
Aroma 5.60+0.37" 6.80£0.24"
Flavor 6.80+0.60 6.90+0.37
Color 7.20+0.51 6.90+0.73
Tenderness 6.80+0.51 6.50+0.32
Juiciness 6.80+0.51 6.80+0.24
Acceptability 6.60+0.58 7.10+0.49
Tl = dry-cured ham processed with pork leg, T2 = dry-cured

ham processed with pork neck.
*B Means = SD are significantly different within the same row
(p<0.05).
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