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Table 1- Changes in chemical

Initial
Dry matter(DM) (%) Bé,BP
Protein (%) 18450
Protein over D.M. (%) 50,93
Fat (%) 13489
Fat over D.M. (%) 38,24
Ash (%) 3,65
Ash over D.M. (%) 10,05

Total sugars(as glucose) 0,27

Salt (NaCl) (%) 2,64
Sodium Nitrite (ppm) <5
Sodium Nitrate (ppm) 294

Total organic acids(%)(a) 0,53

pH 5,88
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Curing periods

15 days 2 months 5 months 8 months

416 1.421 1.402

51 29 221
] 829 88
114 1593 10

(FFA) an Peroxide Index during
Curing periods

15 days 2 months 5 months 8 months

1,78 2,68 452 5,6

Vich".Mean palatability

days 2 months 5 months
5 5,8 8,1
= 555 8,0

281

466

months







