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ABSTRACT In order to explore the effects of the key processing operations of western-style ham on
the structure and flavor adsorption capacity of myofibrillar proteins, the myofibrillar proteins of each key
processing operations were extracted. Combining fourier transform infrared with ultraviolet and fluores-
cence spectroscopy information, the total amount of myofibrillar sulfhydryl content, surface hydrophobici-
ty and secondary structure were analyzed. The effects of myofibrillar proteins on flavor adsorption were
investigated by head-space solid-phase microextraction combined with gas chromatography-mass spec-
trometry (SPME-GC-MS). The result has shown that with the raw meat as the control, the total amount
of sulfhydryl content in myofibrillar protein showed a downward trend and the content of chopping was the
lowest (P <0.05). The surface hydrophobicity of myofibrillar protein was significantly increased (P <

0.05) and the highest was in the vacuum rolling which was 61% higher than that of raw meat. The am-
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ide A band, the amide B band and the amide III band of myofibrillar protein had different degrees of
movement at different key processing operations. The fluorescence peaks were red-shifted at the pick-
ling, vacuum rolling and chopping and the maximum absorption peak of ultraviolet was also red-shifted at
the pickling and vacuum rolling. Furthermore, it also showed that the structure of protein has changed
and the microenvironment of amino acids changed to a polar environment that was favorable for flavor ad-
sorption. The adsorption of 4-ethyl guaiacol was different in key processing operations and the myofibril-
lar protein adsorption capacity of vacuum rolling was strongest, reaching 30.21% . The result has impor-

tant guiding significance for the application of liquid smoke in western-style ham production, and provide

a reference for the research of meat production and flavor formation mechanism.
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Fig.1 Changes of key processing operations of western-style

smoked ham on total sulfhydryl content of myofibrillar protein
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smoked ham on surface hydrophobicity of myofibrillar protein
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Fig.3 Fourier transform infrared spectra of myofibrillar protein at

key processing operations of western-style smoked ham
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Fig.4  Ultraviolet-visible spectra of myofibrillar protein at

key processing operations of western-style smoked ham
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key processing operations of western-style smoked ham
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