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freezer. After cooling hydrolysis was carried out at 110°C for 22h; the hydrolysed samples were brought to pH  ̂ with 

sulphuric acid 5N and centrifuged to get rid of barium sulphate. The remaining solution was rotary evaporated to dryness, 

dissolved in 20 ml of sodium citrate buffer pH 2.2 and analysed with a Carlo Erba 3A29 amino acid analyser.

In addition to the determination of these three essential aminoacids it has been considered worthwhile to reassess 

the digestibility of Parma ham proteins as this parameter, besides the amino acid profile, is the most important 

determinant of the availability of amino acids. Most tests on proteins nutritional value and digestibility are carried out



Available lysine was assayed following Carpenter's method (1960), based on the reaction of amino groups with 1-fluoro- 

2,4-dinitrobenzene (FDNB), and estimated as the difference between total lysine before and after reaction with FDNB 

(Vervack et al.1976). Cystine was determined as indicated by Moore (1962).
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though, has been determined also in some cured and smoked pork products, with results rather different from those 

ported in this work.



Dvorak and Vognarova (1965) have observed a decrease of available lysine both in salted pork added with nitrite and in 

smoked pork. Salted pork with nitrite would show a loss of available lysine because in the acid medium of meat some of 

the nitrite ions react with free amino groups such as lysine £- amino groups. The reaction, is proportionate to nitrite 

concentration. Similarly in smoked pork a loss of available lysine is due to a reaction between formaldehyde present in





(3.2)

perc.standard deviation of four independent analyses



D igestib ilities  of freeze-dried , dyalised (FD) and non-dyalised (FND) hams.



16. OSNER, R.C. & JOHNSON, R. M. (1968) J. Fd. Technol., 3, 81.
17. RECHCIGL, M.,Jr.(1982) Handbook of nutritive value of processed Food, Vol.l; CRC Press, Florida.
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proteins made free of components with M.W. ¿14.000, remained constant, too, thus confirming that maturing 
impair Parma ham nutritional properties.




