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Studies on the Changing Characteristics of Endogenous
Lipase during Processing of Jinhua Ham

Huan Yanjun', Zhou Guanghong %, Xu Xinglian?, Zhao Gaiming *

1( School of Food Science and Technology, Southern Yangtze University, Wuxi 214036,China)
2 (College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210045, Chine)

ABSTRACT  Jinhua hams were processed with traditional method using green hams from local Liangtouwu
cross-bred pigs hind legs. Biceps femoris sampled from five hams randomly taken after each processing sta-
gess i- e. , green ham, end of salting, end of sun-drying, middle of loft-aging, end of loft-aging, post-aging-
1 and post-aging-2, were used as samples to measure the potential activities of acid and neutral lipases and the
integrative lipase activity at pH 5. 8; the effects of temperature, salt content, nitrate content and nitrite con-
tent on the lipase activity were studied using response surface methodology (RSM) ; response surface regres-
sion equation was used to predict the actual lipase activity during processing. The results showed that during
processing of Jinhua ham, lipase activity decrease gradually, about 8,16 % and 3. 0% of initial potential activ-
ity of acid and neutral lipases were left at the end of post-aging-1, respectively; no activity was measured for
both acid and neutral lipases at the end of post-aging-2. Temperature, sodium chloride content and their in-
teraction influenced the lipase activity significantly ( P <C0. 05); mitrate and nitrite contents showed insignifi-
cant effects ( P >>0. 05). During processing, the predicted actual activity, which changed in a different rule
from the potential activities of acid and neutra) lipases, was lower before the end of loft-aging and then higher
after the end of loft-aging than the potential activities of acid and neutral lipases.

Key words  Jinhua ham, dry-cured ham, lipase,response surface methodology
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