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Abstract

This study was conducted to investigate the possibility of production for low fat press ham which was
made without fat added. Four kinds of press harn were prepared ; A{pork 7024, fat 0% : low fat press
ham), B(pork 60%, fat 10%5), C(pork 55%5, fat 15%) and D{pork 509, fat 20%). The press ham samples
were stared at 4+2%, The physico chemical properties of press hams were analyzed during storage 60
days at 4%¢, The contents of moisture(71.3%) and crude protein{23.4%) of low fat press ham were hig-
her than those of other products, and crude fat content{2.8%) was remarkably lower(p<0.05), The wat-
er holding capacity of press ham was higher than other products. Hunter's L(61.6) and b-value(5.9) of
low fat press ham were lower than other preducts, but a-value{11.7) was higher. Hardness(70.2
dyne /cm), springiness(85%), chewiness{0.49kg), gumminess (2,0kg) and brittleness(0.7kg) of low fat
press ham were higher than these of other products, but cohesiveness was lower than D product, Aroma
and texture of low fat press ham were inferior to other, but taste and palatability of that were superior.

Key words : low fat press ham, water holding capacity, textural property, palatability.
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Table 1. Composition of presa ham materials(%)

Samples
Materials A B C D
Pork meat 70 60 55 50
Pork backfat 0 10 15 20
Isosoy protein 2 2 2 2
Wheat starch 6 6 6 6
Water and ice 22 22 22 22
Salt 1.45 145 1.45 1.45
Nitrate 0.02 0.02 002 0.02
Phosphate 0.04 0.04 004 0.04
Sodium ascorbate 0.05 Q.05 005 0.05
Sugar .04 0.04 004 0.04
Nucleic acid 0.04 0.04 004 0.04
Natural preservatives 0.05 0.05 0.05 005
Carrageenan 004 0.04 004 004
Red powder N 0.05 0.05 0.06 005
Beef extract paste 07 07 07 07

A: pork 70%, fat 0% (low fat press ham), B: pork
6025, fat 1025, C: pork 55%, fat 15%, D: park 5025, fat
20%.
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Table 2. Chemical composition and water holding capacity{WHC) of press hams(%)

Samples A B C D
Mouoisture 71.3£1.3* 62.0+2.2° 62.1£2.4> 60.0L0.4°
Crude fat 2.8+0.14 11,34+0.5° 13.5+0.2° 19.0+0.4*
Crude protein 23.4+0,22 21.1+0,22 21.3+0.5° 18.5+0.2b
Crude ash 1.9+04 2.0+0,1 2.1+0.1 1.9+0,1
WHC 7T4.5+7.7 68,7+3,20 68.2+3.3° 63.8+2.50

*¢ Different superscripts are significantly (P<0,05) different 11 same row A, B, C and D: As in Table 1.
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Table 3. Changes in color of press hams during storage at 4 for 60 days
Storage time{days)
Samples
10 20 30 40 50 60
A 61.6% 60,2 59.7¢ 62.0¢ 60.9= 61.7% 61, 3%
B 63.0m 63.5% £3.6 63.8° 62.7° 62,8 65,07
Hunter's L C 63.8 64.2 64.7 65,4 64.5 64.1 64.9
D 66,40 66.2%® 63.8° 65.5% 67.2° 66.4% 66. 6
A 11.7 11.4 11.5 11.3 11.9 12.0 11.9
B 11.5= 11.3 11.5 11.9° 12.0¢ 12.4% 11.7%
Hunter's a C 11.1¢ 11.9* 11.6° 11,6 12.4 11.9° 12,070
D 10.0¢ 10.8= 11.62 11,2 11,1 113 10.4%
A 5.7 6.2t 6.4* g2 6.5* 6.5 6.5*
B 6.9 7.0m 7.2% 7.5 7.5 7.6° 6.9>
Hunter's b C 6.9" 7.8 7.8° 7.6 8.1 7.9 8.1
D 7.6° 8.9" 8.3t 8.1 8.7 9.22 7.5°

#d Different superscripts are significantly (P <0.05) different in same row A, B, C and D: As in Table 1,

v}, BE =g age] A% @7]9 vk FolAh o
o) Aspelr ZHaP L AT Gol A5 FE
Fo|x, AFRet Aoz e g g A
FE FTPAITE A Aol FETS HES
FHEE wolA R, HE A HE AHKe HrhEol
god FAwr) mole 2E & 5 At

Paners$} Bloukas®2 €2 FxWg H71E
frankfurters} 2|84, sHElf, T 54
184 QA A 3E7 B s Claus
9} Hunt™& W2 3% HA71sted A Z§ bologna
2N A 10% A7lete] Az Adn =
S AT 23 A EsT Ut stelad & AHE
e} ot A%E Jepie 2@ Egbert §
& SAEE 1297 8% & Ae HET S,
ANwe} FATE A ateo] B AP A%
& wAN el Waldst vha Aelrh wir 1Ale:
g3} A ol9e] thE FARES AVt 7574 A4
FE Az F AR7Z) 2 bA 2 AR 4
Zhg .

3. G & Zej|Adio] =EISM e}

AW HA7tEE 2Elste] Az 4550 =g a9
L g0 ot AASEA A= (hardness), 84
(springiness), 234 (cohesiveness), ¥4 (ch-
ewiness), 234 (gumminess} B 441 (brittle-
ness)2 ZAES A= Table 49} 2t} AEE A
A Ze 2~ o] opE Al FuT) T o) A
A7hgo] BE&4E KAE9 A =7} drie Sofoset
Allen® 8] B3}l x| ah o), 2] A Tl
), Ak 10% AL ZE 23, 20% H7)3 e

23] A9 A 40dHA A =T, ANE
15% 71 =y Ae A% 5 4% A7) gl
c},
e AR T A3 S ok AFr &
A el on], Aar|zEF GXg ZelE HolA| %
shoh, AErast =50) 109 ® 15%2 ZiEH gL
AZF71Zke] 60 H - whel] ¥de] webH ot &3
el A A ZAAF, WS 7 10% L
15% A7} =23 AF F AT st /N
o}, e RS 20% Arbek ZEAE A 50
Arjel] ef7b =A vElstch R AS nE =4
2 50| Az 7pF E3hon, A Hriekol
Ae AR = sFgo] the ZPAPERT} vhi
=) T 2Ee TAAE AP 1.7~2.0kg
o2 A vehton, A7)k whit ofgh 2t
AL, A A7 F 3 A o] ol a4 AAY
Zg|2afe] oh2 my A3 vlsle] vk a4
2 AL A oS AR L] TR =
g e B 23 AFEEA ok ol
Ak

ol 48] =542 HAutEL Table 29] B4}
@ o] Azisf B o A Frigke] F2 EH LT
o] R&4Ao] o Ee ZAEA T o, vk|Ade] A
$E AR 23] F& o] A] miE= [
| 2 T Age v i oA S E Qo

A2 Sl Ee] 2253} B3 A 7, Sofos
9} Allen®-& A A7 Sol2 v §
& Z7M7 o2 hardness7t FvlEidw Sl
Foepeding® Ramsey®= A AH: frankfurterd]
carrageenans F7FsPa Bpide] kst 1



Vol. 11, No, 5(1993) AAN T 23 ) Aol FASA S B A 479

Table 4. Change in hardness, springiness, cohesiveness, chewiness, gumminess and brittleness of pres-
s hams during storage at 4C for 60 days

Storage time(days)

Samples

10 20 30 40 50 60
A 7024 7LT™ 685 6.7 76.1° E8.2%  BLG
Hardness B 8847 BBV 634 Go.8 718 BLE B8
(dyne /cm?) C 5.3 6Le 622 66.0°  89.0P 6520 BLI
D 60.3°  52.0% 593 BT 63.0° BLOP  53.6%
A 85 87 90 84 89 87 86
. B 80" 87" g5 82 g2 a7 89
Springerness (%) C gasb 860 87 g4e0 807 8% 8
D 82 80 87 86 80 86 83
A 80 79 79 70 80 77 79
Cohesiveness (%) & 1p w4 ®
D g1 g1 738 840 70b 83 7
A 049 040% 039 0.3C° 0,43 0.37% .36
. B 0.41*  040° 032  03% 035 03P 035
Chewiness(kg) C 0.40¢  034® 03 033 034" 03P 034
D 0.4 027 030% 034 031 035 008
A 2,00 16" 1L6° 1.6 178 L5 L5t
. B 17 1.3 L 1,50 1.4= 1.5 1.5%
Gumminess (kg) C 1.7 1.5 150 L3 L3 1.4bc 1.3¢
D L& Lo 1.48 1.3% 114 110 1,904
A 0.704  0.71*  050° 053 0.50¢  0.52% (.53
Brittloness (kg) B 0,620 063 054 048 040 0.36°  0.45%
C 0.52¢ 055 038 (.53 0.33° 046 047
> 0.50° 047"  041%  040™ 0368 0.38% 037

*d Different superscripts are significantly (P<0.05) different in same row A, B, Cand D: Asin Table 1,
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Table 5. Sensory evaluation of press hams by rank test

Samples A B C D
Aroma 3.24+0.5° 2.5+0.2° 2.840.3" 1.5+0.22
Taste 1.9+0,22 2.8+0,2" 2.1+09 3.2x0.4"
Texture 2.6+03 2.8+0.3° 25+0.3 2.1£0.22
Palatahility 2.4+0.3 2.840.5° 2.2+0 2.6--0.2v

** Different superscripts are significantly (P</0.05) different in same row A, B, Cand D: Asin Table 1.
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