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carp6 C°mblned thi" - W e r  and gas-liquid chromatography, an analysis was made .of volatile 
chn >̂nyl corapound8> 9Uch aa 2,4-dinitrophenylhydrazones, in ham’s prepared by an express, te- 

0 °gy or in the classical manner.Th . i •.  . . .

® contents of moat of the monocarbonyl substances in conventional ham are higher thantho
The
m0re

ae in express ham.
aubfraction of alkanones changes more sensitively compared to that of alkanals and some 
1 polar unsaturated monocarbonyls.

^^-iS>Jl^ototTbon.Tla^offe in nach verschiedenen Technologien hergee tal item 
dar Ralfangsendstirfa

Í»
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8 kut<1
fluohtlÄ*n K^TicmylVerbindungen wia 2,4-Dinitrophenylhydrason nittels k©»- 

°r Dunnschicht- und gasflussiger Chronatographie in nach einer Ixpressteohnologie
d*r W-*»kiaohea Methode hergeatellten Schinken analysiert.

* 0«hait *° dan ■®i«ten Monokarbonylstoffen in den naoh der klassischen Methode herge- 
6%ö 8aiHaken ist höher als dieser in den nach der fapressteohnologie hergestellten.

^  Ist die Veränderung der Onterfraktion der ilkanone ln Vergleioh alt
^ Ailosa*ls und einiger polareren ungesättigten Monokarbonyle.



Lea monocarbonyles volatils dans le jambon, fabriqué d'après dea technologies différentes» 
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On analyse les carbonyles volatils comme 2,4—dinitrophénylhydrazones au moyen d'une chro­
matographie combinée - en couches minces et en phase gazo-liquide - dans du jambon, fab­
riqué d'après une technologie intensifiée et du jambon, fabriqué d'après une méthode cl»0' 
sique. ,
La majorité des monocarbonyles présentent une teneur plus élevée dans le jambon, fabriQ^ 
d’après la technologie classique, par rapport â celui, fabriqué d'après la technologie i”' 
tensifiêe.
La sous-fraction des alcanones subit une modification plus sensible par rapport à celle 
des alcanaux et de certains monocarbonyles plus polaires non saturés.

JetyvHe uohokspflohhjiBHue BeaecTBa b BenHHd. npoasBefleHHQg no pbbjihihhm rexHOJiornHM, 
Ha KQHovHOM 3 Ta ne ooapeBamm

TA2XBBA, H. HECTOPOB, H. EA&EB 

ÜHCTHiyi IIHCHOfl npOMHfflJI0HHOCT0, Co$hh, EojsrapHfi

nyreM KQMÔHHHpOBaHHOfl TOHKOCHOflHOlt H ra80-*HRK0 DtHOfl XpOHaTOrpa$HH 8H8 JlHBHpO B8HH 
KapÔO HHÆBHH0 OOeÆHHOHMH, K8K 2f4-flHHHTpQ$eHHW8apaaOHH, B BeTIHHd, UpHTOTO BJI9HHO8 nû 8 
npecoHoff hjih no KJiaocaqecKOfl ïexHOjiormi.
COAepiaHHe 0OJIMHHCÏB8 UOHOKapOOHHJILKUX B0H8CTB B KJiaOCHqeCKOfl B8TMHH6 BUID0, qell 8 sKC' 
npeccHOfl.
B0TBHT8 JiLHee HBusHHeicfl nofl$p8HUHH a m a ho ho b no opaBHOHH® o a m a Ha aa un h HeKOTOpux8 

dojiea nonapHura HeHacumeHanuH uoHOKapioHHjiauH.
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The degree e£ lipid oxidation and hydrolyses Is one of the dominating factors accounting 
Tor the flavour and taste of fresh and canned foods,fats and oils.Known Is the role of 
the polyene fat acids,whoso spead of hydrolyses and oxidation Is the fastest,for the 
formation of a wide specter of volatile compounds, defining a given flavour of foods.
Among the different degradation products obtained as a result of autooxidation, 
hydrolyses or mutual oxidation of the food lipids, carbonyl compounds are believed 
’luite an important group,responsible for the appearance of or the loss of an wanted ,
7ory becoming, or respectively not wanted, unfavourable flavour in canned or Bhelved 
T°r long time meat products,fats and oils. The methods fOr the isolation of carbonyls 
Ttoa the lipids of meat are based either on destilation with water steam in the presence 

an inert gas, or on extraction in acid media and low temperature. The last cited 
*«thods assure total degradation of the proteinlipid complexes,without any change in the 
lipids, while at the same time is ensured the necessary for the formation of 2,4 dinitre- 
Phenyi-hydrazine derivates in an acid media.
T*o types of cooked hams were analysed for volatile carbonyl substanoes after the method 

acid extraction at low temperature, namely«
ham express in foil and a period of curing of 24 h (H.Exp)

~ 2* ham pressed in foil and a period of curing of 14 days (H.14)
muscle injection of the ham produced by the express method with a production cycle 

°T 24 - 48 hours was used a complex salt solution with a density of 21°B6. "H.14n was 
Ejected with a part of the above salt solution and for dipping was used a solution of 
* smaller B6 density, 1 2 - 1 4 .
'k* isolation of the carbonyl derivates with 2,4 DHPhydrazine from the hams is a multi 
8^«ge operation « (1) freeing of the low, water soluble substances of the carbonyl olass 
^  treatment with perchloric acid with consequent destruction of the protein-lipid 
0°4plexesj (2) forming of the derivates either with 2,4 BNPhydrasine and the consequent 
Extraction with organic solvents,executed in conditions ensuring the passage of the hydra- 
iohes of monocarbonyles,semialdehydes and cetoglyoerides as whole in the organic solvent! 

adsorption of the obtained derivates on llgO-Cellte ooloumn (w/w)»followed by elution 
! a mixture of nitromethane - chloroform! (4) fraotionation of the meneoarbenyl deri-

from these of the cetoglyoerides on AlgCM (5) determination of their total quanti- 
*7 absrbtian of the solutions at 340 nmi (6)deviding of the monocarbonyl hydrazones 

18 °l*sses on thin layer Mg-Oelite 545! (7)identification of the ebtained hydrazones 
? combination of GLO and thin.layer chromatography (after and values).
»«asurlng the absorbtion of the ethylaoe+-ate solutions of 2,4 DHPhydrozones of the 

*oneoarbenyls isolated from the hams at j. o J40 nm it was found the total monooarbonyls 
qu*®tifcy, contained in the two types ef product, for the Celite was calculated a standart 

| 8t**lght of the function 0(D) at 340 nm for a standard substance (2,4 DBPhydrozone of 
^•Plonio aldehyde) in ooncentratiens ef 1 - 9 /7ml. The data frem the experiment are 
*®**«d after the method of least squares and K of tho standard straight is calculated,
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by the formula«

K - a ^ ° l pi  " Z  ° l X pi  
n -Z o f -  (H c^ 2

Keoh unknown oenoentratien oauld bo found nftor tho formula cx “ %T ^ nl* trbera Dx 
experimentnly determined. Tho exporiaentaly found total quantity of 2,4 DKPhydraaonoo 
of »»nooarbonyXs aa roll oe tho relative ration between tha subtraction of ootons and 
ond aldehydes derivatea(calculated after Schwartz and Faria,is shewn on fig.1.

is

From tho figure it la aeon that tho quantity of 2,4 EKFhydrazones of tho monooarbonyls 
isolated from ham produoad by a long period of curing is approximately twice aa high 
aa tho ona of haa with a period of curing of 24 hours (32 to 59*10"'’ aM/lOOg) • It must 
be noted as well that the fraction of ceton dorivates changes aignlfioantly, while 
that of the alcanaleB exibits very little changes. Shese consoluoioas are confirmed also 
in comparing the results obtained in our laboratory in the identification of the spots ^  
which the separata subtractions (aloanolis and alcanalio) produce cm thin layer Kiesolg 
V (fig.2), aa well as by their gasoaromatographic profiles (fig.3) obtained by using * 
colounn of 1,8 % length,id 2 mm and filling 45S3F-30 cm Varaport MK3S-AW (80 - 100 mesh)'
She richer in components baa "normal" with a period of outing of 14 days, contain« 
methyl-propylcetcn*, which lacks in the ham produced after the express method, while e* 
the aaae time in the last type of haa exist also thraoes of ootsnol^iepots »• 1 on 
both plates). In reapoot to the eubfraoton of aloanalea, which ia poor of oompomenta, 
should ba notad the presence of aoetaldohydo in the two eamples as wdll as traces of 
propionaldehydo3“ * in the normal ham with e pwriod of curing of 14 days.
In oancluaica wo oan say, that the total chromatographic picture revoala.that alcenones 
aubfraotion of the haa cured for 14 days contains more significant quantities of 
aloanoneo in comparison to the ham produced by the express technology. In general 
these changes are less significant in the subtraction of alcanales, while both 
product® contain more significant quantities acetaldehyde, and the ham produced by 
the 14 days technology contains also propionaldehyde.
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FIG  1. TOTAL MONOCARBONYLS
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