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Abstract: In order to study the effect of oral processing on taste characteristics of dry cured meat with
different salt content, the changes of different soluble protein concentrations in dry cured meat samples
before and after mastication were analyzed and detected by SDS-PAGE electrophoresis. At the same
time, the taste characteristics were determined by electronic tongue. The results showed that there was
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little difference in the total soluble protein of SDS before and after mastication. With the increase of salt
content, the water-soluble protein loss increased in dry cured meat. The change trend of salt-soluble
protein was similar before and after mastication. However, food oral processing process also led to some

changes in SDS-PAGE protein bands of different soluble proteins. Umami, richness and saltiness are
the effective taste indexes before chewing, while the taste values after chewing are close to the tasteless
points. It is speculated that the flavor change of dry cured meat products has little relationship with protein

degradation during the oral processing, and the protein degradation products in dry cured meat are mainly

related to bitter aftertaste and astringent aftertaste.

Key words: dry cured meat product; salt content; protein components; electronic tongue technology; taste

characteristics
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