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ABSTRACT Flavor is very important for dry-cured ham quality which depends on type of raw
material processing technology and operational parameters. Flavor compounds of dry-cured ham
from China and west countries are compared in this paper. The results show that compounds con-
sisted in these dry-cured hams are similar in that alcohols aldehydes ketones esters sulphur
compounds nitrogenous compounds alkanes and alkenes are common substances. However
there are important differences in the content of some other compounds. Alkanes and alkenes are
the predominant substances in Jinhua ham while aldehydes are found of more proportion in westrn
hams. In this paper the characteristics and possible formation mechanism of every flavor com-
pounds are also analyzed.
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