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Abstract

In order to examine the effect of “Lactobacillus plantarum” inoculation on the maturation
of cured loin ham, bacteriological and biochemical changes in meat were Iinvestigated during
curing periods.

The results were summarized as follow;

On the bacteriological changes of cured ham, during curing periods, the number of coliform
group were decreased, while psychrotrophic and halo-tolerant bacteria were increased until the
4 days.

In the brine solution after the 7days of the curing, the number of coliform group were
decreased the 7 days, but psychrotophic and halo-tolerant bacteria were increased until the 7
days of curing.

The pH value of the meat and curing solution were sharply decreased at the one day,
since these were slightly increased from 4 days.

The color development of cured meat was showed 84.05% development of within the 7
days of curing.

Glutamic acid contents among the 17 kinds of amino acid were the highest at the 7 and 10
days of curing.

The 13 kinds of fatty acids detected from at the all sample and total contents of unsatu-

rated fatty acid were slightly decreased during curing.
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Table 1. Instrument and operating condi-
tions for gas-liquid chromatography

Instrument Hitachi model 063
Detector Flame ionization detector
Column 3mm X Im, Glass column

with DEGS {(20%) on
chromosorb W (60~70
mesh)

Column Temp. 180C
250C
250C

Injection Temp.
Detection Temp.

Carrier gas and

flow-rate N, (40ml/min)
Chart speed 10mm/min
An 2 n3
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Fig. 1. Changes in bacteria counts in
meat during the curing periods.
O—0Os Coliform group
[J~—[3; Psychrotropic bacteria
A—A; halo-tolerant bacteria
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Fig. 2. Changes in bacteria counts in br-
ine solution during the curing periods.
O—0; Coliform group
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A—A; halo-tolerant bacteria
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Fig. 3. Changes in pH value in brine sol-
ution during the curing periods.
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A—A; in brine solution
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Fig. 4. Changes of meat color during the
curing periods.
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Table 2. Amino acid composition of water soluble proteins in meat with

Lactobacillus plantarum inoculation (%)
Curing periods (days)
Amino acid —
0 1 7 10 15 20
Aspartic acid 7.62 8.21 6.31 7.79 8.02 8.28 9.15
Threonine 4.64 6.28 8.71 6.16 5.89 5.48 5.27
Serine 5.96 4.74 4.61 5.62 5.60 5.93 4.02
Glutamic acid 15.56 12.18 13.34 14.76 14.01 12.75 13.18
Proline 5.62 5.38 4.00 5.16 4.64 5.03 5.83
Glycine 9.80 10.26 10.32 8.88 11.40 8.93 9.85
Alanine 8.28 7.82 8.37 7.43 7.73 7.27 8.74
Cystine 0.99 0.77 0.36 0.72 0.58 0.45 0.42
Valine 5.31 7.82 8.25 6.52 6.18 6.38 6.38
Methionine 2.31 1.79 0.85 0.72 0.06 0.64 0.83
Isoleucine 3.55 5.26 4.25 4.35 4.15 3.69 4.85
Leucine 8.02 7.82 7.65 8.88 8.89 8.50 7.91
Tyrosine 2.03 1.92 2.18 3.17 2.61 1.90 3.19
Phenylalanine 2.01 1.92 2.19 2.54 3.00 2.35 2.64
Lysine 8.60 8.08 8.25 6.34 8.12 8.28 8.60
Histidine 5.40 5.51 5.70 4.80 4.64 4.81 4.58
Arginine 4.30 4.23 4.13 4.35 3.96 3.58 4.58
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Table 3. Fatty acid composition of meat with Lactobacillus plartarum inoculation

Lactobacillus Plantarumo] @
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Curing periods (days)

Fatty acid

0 1 4 7 10 15 20
%
Cizt o 0.23 0.24 0.34 0.35 0.44 0.49 0.47
Ciu: o 1.08 1.34 1.36 1.49 1.57 1.58 1.47
Cat 1.74 2.49 2.47 2.40 2.26 1.44 1.00
Cis: o 19.69 20.81 20.21 20.46 22.21 22.96 23.49
Ci: 1 3.83 4.44 4.24 3.72 3.10 2.94 2.67
Unknown t® t t t t t t
Unknown 0.74 0.83 0.66 0.59 0.87 0.82 0.60
Ci:o 12.08 9.82 10.75 11.27 12.06 12.88 13.57
Cig t 1 40.48 39.30 39.19 40.50 40.26 38.86 38.47
Cia: 2 17.45 19.03 18.97 16.98 16.20 16.54 16.43
Cig:s 0.44 0.65 0.63 0.35 0.27 0.26 0.27
Ca:oo 0.23 0.26 0.22 0.14 0.11 0.23 0.27
Caz: o 2.01 0.79 0.96 0.75 0.65 1.00 1.02
Unsaturated 63.94 65.91 65.50 64.95 62.09 60.04 58.84
Saturated 36.06 34.09 34.50 35.05 37.91 39.96 41.16
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