






The sensory evaluation scores are summarized in Table 4.

The strongest and fastest pH decrease occured in the Lactobacillus-glucose combination, in agreement with 

Paradis and Mungal (1980), and with glucono-deltalactone. The Pediococcus inoculated hams, however, showed s- 

maller and slower pH decrease, in spite of the fact the respective bacteria counts were not essentially d i f f ­

erent .











TABLE 3 : Results of microbial counts (log units of cells per gram of meat)

Sets I, II and III refer to the 7th, 18th and 39th days, respectively.
The (-) sign indicated that TPC was lower than lactic acid bacteria count.
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TABLE 4 : Oxganoleptic Scores
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+LPM1 (the commercial mixture) and sucrose+Lactobacillus, too, gave decreases larger than one 
pH unit. On the other hand, no one of the five combinations that won the highest organoleptic 
scores contained sucrose, and a statistical test .Iso showed its inferiority in comparison 
with other sugars at a significance level of p<^0.05. The main conclusions from this work are 
consequently, that it is possible to produce fermented hams in less than forty days when one
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