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Effects of temperature and humidity control on physical and

chemical properties and flavor of fermented ham
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Using pig hind legs as raw material, ham was
fermented under temperature and humidity control conditions.
Study the effects of temperature and humidity control technology
on the moisture content, pH, color, ash content, salt content,
total protein content and other physical and chemical indicators
and flavor substances of fermented ham. Results: the moisture
content of the ham after temperature and humidity control fer-

mentation was 50.16 % , which was significantly higher than that
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of the control group (P<C0.05) ; compared with the control group
ham, the temperature and humidity control group ham color was
brighter and redder; The salt mass fraction of the humidity con-
trol group was 11.17% , which was significantly lower than that
of the control group (P<C0.05), a decrease of 6% ; The protein

-

mass fraction at 5 months of fermentation was 32.12% , which

was significantly higher than the control group (P<C0.05); While
the high protein content was conducive to the formation of ham
flavor substances; the results of principal component analysis
show that the temperature and humidity control fermented ham
had the good discrimination {from the control ham; The gas chro-
matography-mass spectrometry results showed that the tempera-
ture and humidity control group. The contents of compounds such
as hexanal, nonanal, heptanal, l-octen-3-ol, and 2-heptanone
were higher than those of the control ham, and the aroma was
stronger than that of the control ham. It is showed that
controlling temperature and humidity is beneficial to the overall
fermentation of ham.
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Table 1 Temperature and humidity parameters and sam-
pling process points of ham in the temperature-
controlled humidity control group during
the processing

TEHEB BRETZEAE  WMITrE/d R\E/C BE/%

1 KBS 1A 160 13~15  75~80
2 KBS 2 A 190 18 75~93
3 KBEF A H 250 13~15  70~93
4 KBRS 5 H 280 13~15  85~93
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Figure 1 Changes in water content of ham during

processing
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Figure 2 Changes in pH of ham during processing
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Figure 3 Change of color of ham during processing
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Figure 4 Changes of salt content in ham during

processing

FHtash (B 5) KB BEES 5 A A I IR 4L IR 4 B B4 Bk 51
13.56 %6 , 1fif 45 i 45 W8 40 0K 43 B iR 4 B0k 12,5106, KR
PR 43 JB 43 0T LAV Ay 0 O G £ 3 O 40 L AR
Wit fige RN I SR AL R B A S AR 2 — 1 . R IR A R
AT A G AR A K 4 IR R A B R T,
T R N 2 A R B 4 R T B PR T LA
PR FE MR AR T A R S AR AR TT LA B Ik ok
iR EAL 3ek o 4R AR T 7™ A AN R XU S [T 42 HIF B T ok R AE 9 R
PR ST S A B o A R
2.6 MEBAREARNE M

p & 6 T 1, Xk FE 2 R A R 4R 0 4 ok R AR 1 T O
SIEUR T TR R BESE 2 A A Bk B0 (E , 2 J5 8 R
ST BCRE A S AE R TS 5 A B 4R R 0 A R X
PR (O R R A2 B W (P <T0.05). 48 Bl K
32.12%,28.50% . K W i 1. IR UK 43 A 43 55004 v 2>
R 095 3 45 T e 4 1 T B 4 4 B o 5 2 B
R T I (] 9 SE L R B R b o 20 A P G R &K
AR EUR b | W) | RPN -4 S Wi 3 WA N e L L P
ol 7 785 O R & 3K 2 T A B AR Bk R ) T S AR
Zhou 23 44 K BRI T 5 B P ORR 5 I A R A 1) B
FE R IARBNZE T - 5 4% G2 Jm i JCRRAH He » AR I i ok

16[
—e— CK

T T a
R
ﬁgnf
=g
& = 10r
K<

8,

6 L L L L

2 3
LM
Process stages
N SRR [F] R 25 7 B 35 (P<<0.05)
B5 KA Tidfd ko REsin ik
Figure 5 Changes of ash content in ham during

processing
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Figure 6 Changes in protein content of ham during

processing
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Table 2 Volatile components and relative contents of ham at the 5th month of fermentation
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