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The Effect of Subcutaneous Adipose Tissue on Quality of Dry-cured Ham
Qiao Fadong

(Bioengineering College of Henan University of Technology, Zhengzhou 450052, China)

ABSTRACT The characteristics of subcutanecus adipose tissuc and changes during processing of dry-cured hams
were analyzed. The prelerential hydrolysis of di-cleoyl-palmitoyl glycerol (POQ), di-oleoyl-linoleoyl glycerol
{O0L) and palmitoyl- oleoyl- linoleoyl glycerol {POL) released plentilul palmitic acid, oleic acid and linoleic acid
because of their low melting point and liguid state at ripening temperature(14 ~ 18T ) which favour the lipolysis at
the water-oil interface. The proportion of linoleic acid decreased in FFA during processing indicated that part of the
linoleic acid was oxidized to form other compounds. The rate of lipolysis was higher during the first 6 months while
the proportion of low melting point tricylglycerols decreased. The reactions of fatty acids and/or fatty acids oxida-
tion can produced some volatile compounds contributed to the flavor of the products. Adequate lipolysis and oxida-
tion can improved the quality of the products with less richness, transparent eolor and good [lavor.

Key words dry-cured ham, subcutaneous adipose tissue, characteristic, edible quality
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