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Study on the quality and flavor of ham-flavored fermented meat products
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Abstract: Fermented ham generally has a high salt content. Ex-
cessive sodium intake could cause cardiovascular diseases. In
order to reduce the content of sodium salt in ham and improve its
nutritional characteristics, the effect of substituting 30% sodium
chloride by potassium lactate and L-arginine in some physico-
chemical characteristics of dry-cured ham, including color, mois-
ture content, protein content, texture characteristics,
thiobarbitur acid value and flavor throughout the post-salting
stage, was evaluated. The results showed that the substituting
30% sodium chloride with different ratios of potassium lactate
and L-arginine could effectively reduce the sodium content in fer-
mented meat products while these substituting did not change the
flavor of the product; based on physicochemical changes and sen-
sory results, the substituting of 9% L-Arginine with 21% potas-

sium lactate or 12% L-arginine with 18 % potassium lactate could

be the optimum substituting parameters.
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Table 2 Sensory evaluation criteria
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Figure 1 Effect of compound low sodium salt on pH
value and water activity of finished
fermented meat
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Figure 2 Effect of compounding low sodium salt on

moisture content of meat during processing
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Figure 3 Effect of compound low sodium salt on protein

content of meat during processing
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Figure 4  Effect of compound low sodium salt on TBA

value of finished fermented meat
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Table 4 Effect of compound low sodium salt on the texture properties of finished fermented meat pieces
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Figure 5 Effect of compounding low sodium salt on sodi-

um content of finished fermented meat
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Figure 7  Principalcomponent analysis of fermented meat

pieces with different compound salt compositions
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