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- A11 results are in cfu/gr.

TAELEI Microbial counts in control hams

Quantitative amino acid composition analyses were carried out by capillary gas cromatrography (fig. 2).
centage of tyrosine was 66,6 per cent in defective samples and 5,7 per cent in the control samples. Exclud

tyrosine content, a higher relative proportion of phenylalanine was observed in the thin white layer. Tyrosiné
concentration found was higher than its solubility in water. Therefore, there is an oversaturate ion of
rosine in cured hams which precipitates when the ham sli Only a part of the i he haf

te film is removed, tyrosine precip

initates on the surface, because when the whi
aces

Also Spanish dry cured hams containing tyrosine crystals generally form a white film

with tyrosine accumulations in crystal form were preferred by a pannel A Ao 1 I
the white film and tyrosine crystals are two different manifestations of the same phys
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Sample Aerobic t.c. Halotol. F. Lactic acid B. Anaerobic B. Micrococcaceae Moulds and Y
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'ABLE II : Microbial counts in white film hams
Amino acid White film Contol

SER 1,6 5,1
LEL 4.5 3,2
ILE 1,5 5,4

PRO 0.8 3,7

< y
4 9,5
PHE 9,5 14,8

GLU

(3,1
o
IS

LYS * 8,5
L 66,6
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