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ilent AccuBOND [ AMINO Cartridges 5 mL SFA
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1 GLs %
SHIMADZU /d
GC-14 0 30 100 240
1 Cia o 0.58 0.72 3.84 1.39
Cis o 1.47 0.35 3.67 1.23
PEG20M 30m x 0.53 Cie o 22.66 24.12 19.64  21.86
mm 150°C 3 min 3°C/min Cio 1 3.55 4.41 3.23 4.61
240°C 20 min FID Cis o 9.24 10.32 11.27 8.50
Cis 1 52.43 43.69 49.14 50.51
260 250C Cus 7.68 13.89 2.96 7.46
Cis 5 1.55 1.12 4.95 2.65
Cao 0 0.47 0.93 0.59 1.20
Cao 4 0.37 0.45 0.71 0.59
3 MSFA 34.42 36.44 39.01 34.18
SIMUFA 55.98 53.10 52.37 55.12
3.1 SPUFA 9.60 10.46 8.62 10.70
0d
2 PLs %
30d 100d 240 d
/d
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1 Cio 5.77 6.60 8.67 9.51
Cis 1 Cis o 2.20 1.24 2.84 1.46
Cis 0 11.53 15.63 14.80 24.49
50% Cis 0 Cis 1 2.73 4.46 2.10 2.57
Cis o 3.88 5.6 5.64 9.01
6 MUFA Cig 1 24.20 20.82 25.37 23.25
55 989 PUFA Cis » 43.52 41.75 35.99 26.49
. ¢ Cis 3 1.67 3.56 2.67 1.21
10% Cao 0 0.46 0.12 0.56 1.18
Cao 4 4.03 0.22 1.36 0.83
SISFA 23.84 29.19 32.51 45.65
SMUFA 26.94 25.28 27.47 25.82
MPUFA 49.22 45.53 40.03 28.53
3.2
2 3.3
0
d Cis 2
43.52% 24.20% Cig
Clé 0 Clé 0
C18 2
“ ” Od
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Cis 1 41.12%
Cis 1
Cis 2 14.29%
Cis 0
Cis 1 Cig 2 c
20.17% 29.21% 28.75%
240d
3.4
3 %
/d
0 30 100 240
Ci2 o 5.89 5.93 0.49 0.84
Cis 0 4.03 0.81 0.00 0.00
3 Ci 0 9.97 17.31 17.40 20.17
Cis 1 4.52 3.70 4.67 2.55
Cis o 9.16 4.83 7.00 10.57
a Cis 1 41.12 17.30 39.67 29.21
>SFA >MUFA Cis 2 14.29 30.40 22.39 28.75
ZPUFA Cig 3 3.23 12.81 4.73 0.32
Cao 0 3.92 1.88 1.11 6.74
Cyo 4 3.88 5.05 2.55 0.85
>ISFA 32.97 30.75 26.00 38.32
3 b >IMUFA 45.63 21.00 44 .34 31.76
S PUFA 21.39 48.25 29.67 29.92
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Changes of Fatty Acid in Intramuscular Lipids during Processing of Jinhua Ham

She Xingjun Tong Qunyi
Food School Southern Yangtze University Wuxi 214036 China

ABSTRACT Jinhua ham was analyzed by studying the changes of glycerides phospholipids and free fatty acids in
intramuscular lipids from biceps femoris muscle. Intramuscular lipids were separated by solid — phase extraction

SPE . The elutes were analyzed by capillary gas chromatography respectively. The results displayed a high pro-
portion of polyunsaturated fatty acids 49.22% of phospholipids in raw materials of Jinhua ham. And the propor-
tion of fatty acid in phospholipids and free fatty acids changed greatly but little change affected the fatty acid com-
position and proportion of glycerides during Jinhua ham processing. There seemed a close relationship between the
lypolysis of phospholipids and the flavors of Jinhua ham but glycerides contributed relatively less.
Key words Jinhua ham dry — cured ham solid — phase extraction phospholipids lypolysis
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