
P H Y S I C A L  A N D  CH EM IC AL C H A N G E S  IN P R O T E IN S  DU RING THE M A T U R A T I O N  OF P A R M A  HAM.

I. BIOCHEMIC AL A N D  F U N C T IO N A L  CH ANG ES  

B ellatti, M.,*Dazzi, G .^Chizzoiini, R.,  Paim ia, F. e ParoJari, G.
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This paper reports  the resu lts of studies dealing with some chem ical and functional param eters of biceps fem oris muscles 

taken from swine legs employed for the production of Parm a ham. Biceps fem oris muscle has been chosen because, due 

to its deep position, it  receives sa lt only by siow inward diffusion and loses m oisture gradually over a long period of tim e.





The chem ical and functional param eters studied were m easured, as outlined in fig .l, in the following way: 
- pH: samples were homogenized with iodoacetic acid 0,01 M, pH 7.0;





a t  h a lf-m a tu ra tio n  w h ile-SH  groups d im in ish  to  a b o u t 50-60%  o f  th e ir  in itia l va lues a t  th e  en d  o f  m a tu ra tio n . Both  

p a ra m e te rs  b eh a ve  th e r e fo re  in a s im ila r  w ay in a cco rd a n ce  w ith  the  h y p o th e s is  th a t a relation exists between ATPase 

activ ity  and -5H groups condition (Arakawa e t a lv 1970). -5H group decrease can probably be ascribed to oxidative 

processes which are made possible by the higher ionic strength  of muscular sarcoplasm consequent to the increased 
sa lt/w ate r ratio .



inverse^ re la tion  betw een proteolysis and salt concentration  although it  would be necessary to  investigate more 

thoroughly the separa te  e ffec ts  of cold storage and sa lt concentration.
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Flow-chart showing the analyses performed on biceps femoris muscles
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F i g .  2 -  Sorption i so the rm s  of f r esh  ham s  ( cu rv e  1) a n d  of ham s

p o s t - s a l t i n g ,  p o s t - r e s t i n g  an d  f u l l y - m a tu r e d  ( c u rv e  2 ) .




