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Abstract: This study simulates the production parameters of fer-
mented ham to process dried cured meat pieces, and studied the
effects of three low-salt formula, for potassium salt substitution
groups, calcium salt substitute group, and magnesium salt re-
placement group, on physicochemical indicators and of flavor.
The results showed that the potassium salt substitution group can
reduce the sodium content in the meat, and it is closer to the con-
trol group in physicochemical indicators and flavor. Therefore, it
can replace part of the sodium salt with 30% KCI and 7% salty
peptide in fermented meat products.
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Figure 1 Color change of dry cured meat pieces in

different salt substitution groups
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Figure 2 Changes in moisture content of dry cured meat

pieces in different salt substitution groups
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Figure 3 Changes in water activity of dry cured meat

pieces in different salt substitution groups
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Figure 4 Changes of volatile base nitrogen content in dry
cured meat pieces of different salt substitution

groups
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Changes of trace element contents in dry cured meat pieces of different salt substitution groups
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Figure 6 Finger print of organic matter at the end of pickling of dried salted meat pieces in

different salt substitution groups
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cured meat block with different salt substitu-
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