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Abstract

This study was conducted to investigate the effects of moisture content on microbiological stability and texture character-
istic of dry-cured ham. The moisture content of dry-cured hams was adjusted to 35% (C) or 45% (T) and then vacuum-
packaged after slicing to a 1 inch thickness. All packaged dry-cured hams were stored at 10°C for 3 mon, and physicochem-
ical analyses and a sensory evaluation were conducted to verify the quality of dry-cured hams during four different storage
periods. Moisture content was significantly higher in T (44.89%) compared to that in C (35.03%). However, crude fat con-
tent was higher in C (14.08%) than that in T (11.11%). The pH, salinity, and shear force were higher in C than those in T,
and dry-cured hams derived from C seemed to provide low lipid oxidation stability during storage. In contrast, T showed
high CIE L*, CIE a" and CIE b", and a,, values when compared to dry-cured hams from C. Total plate counts and Lactoba-
cillus tended to increase with the increase in storage period, and both were lower in T than those in C after 1 mon of storage.
Our results indicate that 45% moisture content improved dry-cured ham quality as compared to that of dry-cured hams con-
taining 35% moisture.
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Fig. 1. Manufacturing process of dry cured-ham.
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Table 1. Proximate composition of dry-cured ham containing
35 and 45% moisture

Treatment"
Items
C T
Moisture (%) 35.03+0.45° 44.89+0.37*
Crude protein (%) 45.86+0.68* 39.83+1.30°
Crude fat (%) 14.08+0.15* 11.11+0.17°
Crude ash (%) 5.32+0.11 4.85+0.28
Salinity (%) 6.68+0.34* 5.51+0.36°

C (dry-cured ham containing 35% moisture) and T (dry-cured
ham containing 45% moisture)

Each data entry represents the mean+SD, n = 3.

““Means are significantly different within the same row (p<
0.05).
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Table 2. Effects of moisture content on physicochemical characteristics of dry-cured ham during 3 mon storage at 10°C

Storage time (mon)

Items Treatment"
0 1 2 3
q C 5.1240.03° 5.1740.0142 5.15+0.017% 5.15+0.017
P T 5.03+0.03B 5.05+0.01° 5.02+0.02B 5.04+0.01°
WHC? C 74.76+1.577° 84.21+1.614¢ 82.14+1.4742 82.09+1.5948
(%) T 52.12+2.16"° 60.30+2.5288 58.04+3.628 59.10+1.7082
Water activity C 0.82+0.01% 0.81+0.01%° 0.83+0.01% 0.83+0.01%
(a,) T 0.86+0.01* 0.85+0.01* 0.85+0.01* 0.87+0.02*
Shear force C 16.10+0.5742 7.73+0.674° 9.22+].39A 10.06:+0.46"
(g/cm?) T 11.74+0.455 5.45+0.265% 6.43£0.055¢ 9.49+0.98°

DTreatments are the same as in Table 1.
DWHC stands for water holding capacity.
Each data entry represents the mean+SD, n = 3.

ABMeans are significantly different within the same column (p<0.05).

*“*Means are significantly different within the same row (p<0.05).



760 Korean J. Food Sci. Ani. Resour., Vol. 31, No. 5 (2011)

Table 3. Effects of moisture content on CIE L', a" and b* and TBARS (mg/100g) of dry-cured ham during 3 mon storage at 10°C

Storage time (mon)

Items Treatment"
0 1 2 3
) C 36.86+0.80% 32.47£1.01% 37.50+0.65 30.92+1.93%
CIE L As Ac Abc Aab
T 47.48+1.00% 41.03+2.66"¢ 43.95+1.554 45.08+1.55%
CIE ™ C 12.62+1.48" 10.18+1.50° 9.69+0.615° 6.87+0.228¢
T 13.13+1.01° 13.18+2.98? 12.61+1.704 8.49+0.914°
CIE b™ C 5.82+0.355 4.43+0.66° 3.58+0.938b 2.79+0.385¢
T 7.21+0.42* 5.98+1.21 6.45+1.30* 6.66+0.73%
W C 19.39+1.75% 19.17+2.71° 26.76+2.70° 22.56+2.34%®
T 25.85+0.53" 23.10+1.92 24.61+4.15 25.09+1.67
TBARS?® C 0.80+0.35¢ 2.39+0.55° 1.58+0.06"° 1.57+0.06°
(mg MA/100g) T 0.52+0.10° 2.27+0.68° 1.38+0.035° 1.22+0.21°

DTreatments are the same as in Table 1.

ICIE L*=lightness, > CIE a*=redness, YCIE b*=yellowness, > W=L"-3b"
9TBARS stands for thiobarbituric acid reactive substances.

Each data entry represents the mean+SD, n = 3.

ABMeans are significantly different within the same column (p<0.05).
**Means are significantly different within the same row (p<0.05).

Table 4. Effects of moisture content on total plate count and Lactobacillus count of dry-cured ham during 3 mon storage at 10°C

Storage time (mon)

Items Treatment"
0 1 2 3
TPC C 5.56+0.204° 5.51£0.05"" 5.68+0.05" 6.71+0.24°
(Log,, CFU/g) T 4.56+0.16™¢ 5.0440.075¢ 5.81+0.044° 6.59+0.24°
Lactobacillus C 5.17+0.04A° 4.99+0.134° 5.16+0.20° 5.89+0.32°
(Log,, CFU/g) T 3.7440.255¢ 4.05+0.07% 4.53+0.36° 5.70+0.16%

DTreatments are the same as in Table 1.

Each data entry represents the mean+SD, n = 3.

ABMeans are significantly different within the same column (p<0.05).
“dMeans are significantly different within the same row (p<0.05).
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Table 5. Effects of moisture content on sensory evaluation of dry-cured ham during 3 mon storage at 10°C

Storage time (mon)

Items Treatments"
0 1 2 3
Color C 7.50+0.77 7.17+0.26 7.17+0.26% 7.4240.204
T 6.924+0.20° 7.4240.20° 6.42+0.385¢ 6.67+0.528b¢
C 2.33+0.52° 1.50+0.555%° 1.08+0.66 0.50+0.55¢
Sour aroma a aA b b
T 2.00+0.63 2.33+0.52 0.92+0.20 0.67+1.03
Flavor C 7.50+0.77 7.33+0.26 6.92+0.49 6.83+0.41
T 7.17+0.41 6.92+0.49 6.42+0.49 6.8240.43
C 7.08+0.38 6.92+0.20% 6.92+0.38 6.4240.86
Tenderness ab Aa c be
T 7.25+0.27 7.58+0.38 6.50+0.45 6.83+0.52
. C 6.92+0.38 6.83+0.41 6.75£0.27 6.25+0.61
Juiciness
T 7.08+0.49 7.17+0.82 6.50+1.00 6.83+0.68
. C 7.2540.42° 7.50+0.55 7.00+0.32% 6.67+0.41°
Overall-acceptability b b b
T 7.08+0.20" 7.4240.38° 6.58+0.49 7.00+0.63%

DTreatments are the same as in Table 1.

Each data entry represents the mean+SD, n = 3.

~BMeans are significantly different within the same column (p<0.05).
*“Means are significantly different within the same row (»p<0.05).

Sensory scores were assessed on 9 point scale base on 1=extremely bad or slight, 9=extremely good or much.
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