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Abstract

This study was conducted to develop a processing method for dry-curing beef ham with Korean traditional sauces and to
investigate the quality properties of the dry-cured beef hams. Semitendinosus muscle from Hanwoo was spread with sun-
dried salt (C), sun-dried salt mixed with red pepper paste (T1), and sun-dried salt mixed with soybean paste (T2), and
inserted into washed Hanwoo large intestine. It was then dried and fermented for 75 d. Moisture contents of the hams were
46-48%, without any significant differences. T1 showed the lowest pH among the three dry-cured hams, while water hold-
ing capacity (WHC) of T2 was found the lowest (p<0.05). In mechanical color determination, C showed higher CIE a* and
CIE b* than T1 and T2 (p<0.05), however CIE L* did not show any significant difference. In texture, T1 demonstrated sig-
nificantly lower springiness than C (p<0.05). The sensory properties of all dry-cured hams did not show any significant dif-
ference, but T1 indicated a higher taste, saltiness and overall acceptability than others, whereas C gathered the highest score
in color and flavor. In conclusion, the dry-curing by combination of sun-dried salt mixed with red pepper sauce (T1) showed

higher quality properties of the Hanwoo dry-cured ham.
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Fig. 1. Hanwoo m. semitendinosus dry-cured ham.
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Table 1. The effects of Korean traditional sauces on weight
loss of Hanwoo m. semitendinosus dry-cured ham
Items C T1 T2
Raw meat, g 1,605.93+78.501,504.30+45.911,574.76+£16.24
End of curing, g 1,466.47+66.521,372.12+39.381,444.96+14.89
Weight loss, % 8.61+0.53 8.76+0.57 8.24+0.40
End of drying, g  908.44+40.79 820.80+27.51 910.00+26.52
Weight loss, % 34.74+0.55 36.67+1.01  34.01£1.09
Total weight loss, g 697.49+42.33 683.49+26.77 664.76+£13.14
Yield, % 56.65£0.90  54.58+1.03  57.75+1.16
Meandtstandard error.
C: Sun-dried salt, T1: Sun-dried salt mixed with red pepper sauce,
T2: Sun-dried salt mixed with soybean paste sauce.

Table 2. The effects of Korean traditional sauces on proximate
compositions and chemical properties of Hanwoo m.
semitendinosus dry-cured ham

Items C T1 T2
Moisture, % 48.04+0.80 46.56+0.76 46.45+1.65
Fat, % 12.64+1.23  11.95£2.03 14.04+1.61
Protein, % 32.96+0.58" 36.53+1.36° 33.20+0.61°
pH 5.44+0.04°  5.47+0.02°  5.33+0.04°
Water activity 0.91£0.00°  0.89+0.00" 0.90:£0.01%
Salinity, % wet matter 5.13+0.13 5.42+0.08 5.21+£0.29

Meanzstandard error.

C: Sun-dried salt, T1: Sun-dried salt mixed with red pepper sauce,
T2: Sun-dried salt mixed with soybean paste sauce.

*bValues with different superscripts in the same row differ signifi-
cantly (»p<0.05).
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Table 3. The effects of Korean traditional sauces on color cha-
racteristics of Hanwoo m. semitendinosus dry-cured

ham
Items C T1 T2
CIE L* 25.68+0.53 24.29+0.45 24.60+0.78
CIE a* 9.85+0.30° 8.87+0.12° 8.68+0.43°
CIE b* 3.97+0.21° 3.66+0.13% 3.31£0.18°
Chroma 15.23+0.41*  14.0840.16®  13.50+0.55°
h° 25.01+0.85 25.46+1.05 23.50+0.33

Meantstandard error.

C: Sun-dried salt, T1: Sun-dried salt mixed with red pepper sauce,
T2: Sun-dried salt mixed with soybean paste sauce.

**Values with different superscripts in the same row differ signifi-
cantly (p<0.05).

Table 4. The effects of Korean traditional sauces on texture
properties of dry-cured m. semitendinosus beef ham

Items C Tl T2
Hardness, N 4.62+0.22  5.39+0.43 4.54+0.44
Cohesiveness 0.59+0.01 0.56+0.01 0.56+0.02
Springiness, mm  14.01£0.15* 12.60£0.20° 13.59+0.52%
Gumminess, N 2.71£0.11 3.00+0.24  2.51+0.20

Chewiness, Nxmm  34.10+£1.18 41.97+3.46 34.43+3.65

Meanzstandard error.

C: Sun-dried salt, T1: Sun-dried salt mixed with red pepper sauce,
T2: Sun-dried salt mixed with soybean paste sauce.

*"Values with different superscripts in the same row differ signifi-
cantly (p<0.05).

Table 5. The effects of Korean traditional sauces on sensory
characteristics of dry-cured semitendinosus beef ham

Items C T1 T2
Color 5.05£0.33  4.90+0.17  4.82+0.42
Flavor 4.92+0.07 4.88+£0.16  4.67+0.40
Taste 4.74+0.11 5.05+0.08  4.80+0.36
Saltiness 4.12+0.17  4.30+£0.10  4.21+0.09

Overall acceptability  4.83+0.19  5.08+0.03  4.96+0.38

Meandtstandard error.
C: Sun-dried salt, T1: Sun-dried salt mixed with red pepper sauce,
T2: Sun-dried salt mixed with soybean paste sauce.
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