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Physico—chemical Changes and Standardized Technology in Xuanwei Ham Processing
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Abstract: Xuanwei ham was cured in a standardized way in order to improve the product quality and avoid the risk of decay.
The desiccation and aging of the product were conducted in the natural climate in Xuanwei city. In M semimembranosus (the
ham surface layer) and M Biceps semotus (the haminner layer), the moisture, salt and free amino acid were 43. 93% and 55. 25%;
8. 80% and 11. 14%; 5425. 02mg/100g (DM) and 9040. 45mg/100g (DM) respectively. The differences in different ham parts were
so significant that could not meet the quality requirement of the standardized product. The quality of rawmaterial and physico—
chemical changes in processing could be controlled by the standardized technology based on the test results so that the quality
and the flavor of Xuanwei ham could be improved.
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Table 1 Changes of water content, salt distribution and aw of
muscle in different part during Xuanwei ham standard salting

process
IURE ] A K5y (%) au NaCl (%)  #h/KHRE (%)
0d AR 73. 74 0.993 0.21 0.28
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Table 2 Changes of main physicochemical index of Xuanwei
ham during dry-aging process
WUREIRF ) BRI K5y (%) ax SN %) ERAKHREE (%)
4 YL 51. 925! 0.890 8. 3201 13. 8121
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Table 3  Extent of fat oxidation and proteolysis of Xuanwei ham
during dry-aging process
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Table 4  Monthly average temperature, amount of precipitation in Xuanwei in past years and monthly average relative humidity in
Xuanwei in 2002
by 1 2 3 4 5 7 8 9 10 11 12 ETY
i (C) 5.3 7.3 11.6 15.5 17.7 19.4 18.7 16.7 13.8 9.5 6.1 13.3
Rk i (mm) 12 12 13 35 127 172 150 125 78 28 10 980
RH (%) 73 65 58 49 71 80 80 72 7 76 68 70
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