R 2017, Vol. 31, No. 02 11

R [ 2 2B B SRS RE AL R L £ o
CHINA MEAT RESEARCH CENTER MEAT RESEARCH Jlikﬁﬂﬁﬂ: §§

R Tk R v B 55 bR AL 1 2 By

BERAT, & O£, EREZS F O BEEY, £ OB, RS
(LR TR MRl S TR SE, #dh i 430023; 2267 MinTMdea hE e o, b 3L 430023,
3EEGE B S E MR R, E£E AR KY40546)

W RS ORI kB e B AR A, DL B R T R e BURL CEERRD | fisﬁiflﬂllﬁi‘ ol
VI R BRI, RRANG LSRR EURE, RS S K A B pHIE. SV ;kmﬂ'
B ERABEEIRRAR L, I S R AR A AL RN B LA SRR T AR . SRR 1

KB TEFR e, S R o A RS TR, Koy SRS BTY, pHAE N — H e & ’%L’é.‘ft?ﬁli%-rii
ETbs KIEEEE R BT, NERBERWIFGRA R AR A S E eI i, WREETIIF G TR RekE
SERETEMEBM AR BER S IR s KR A EER . vk, SEOR SR AR, TR, R R R R R I S
1) AR AS BT 8

FpEiE: BRI, R EEARER

Analysis of Physicochemical Changes during Xuan’en Ham Processing
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Abstract: The aim of this work was to study physicochemical changes of Xuan’en ham at six different stages of processing.
Accordingly, the contents of water, ash, total nitrogen, water soluble nitrogen, non-protein nitrogen, pH and free fatty acid
composition in biceps femoris muscle were measured and flavor peptides were evaluated using an electronic nose. The
results showed that during Xuan’en ham processing, water content decreased continually and ash content kept increasing;
however, pH remained stable. Total nitrogen content decreased at first and then increased, whereas water-soluble nitrogen
content increased initially and then began to decline slightly at the late stage of fermentation. Additionally, non-protein
nitrogen content continued to rise at first and then began to decline at the medium stage of fermentation. Flavor amino acids
were significantly generated during salting and at the mid to late stages of fermentation. The good tastes umami, richness and
saltiness were constantly enhanced during the processing of Xuan’en ham, while sourness, bitterness and astringency showed
the opposite trend.
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Fig.1  Change in water content during the processing of Xuan'en hams
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Fig.2  Change in ash content during the processing of Xuan’en hams
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Fig.4  Change in total nitrogen content during the processing of

Xuan'en hams
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