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t r i rfsh g o r ie s  betw een 6 and 9 kg  
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- than f+'ta and 3 0/0 sucrose. They 
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A t 3 -d a y  in te r v a ls ,  up to  a t o t a l  o f  
18 d ays , a 40 m m -th ick  c ro s s -s e c tio n  
was c u t a t. t ie  th ic k e s t  p a rt, o f  one 
ham o u t o f  e v e ry  w e igh t, g ro up . The c u t 
was fu r th e r  d iv id e d  in  36 p ie c e s  (F ig ­
u re  1) in  each o f  w h ich  average  NaCl 
c o n te n t was d e te rm in e d . The r e s t  o f  
th e  ham was a ls o  a n a lyse d  f o r  average  
NaCl c o n te n t, so th a t  a w eighed a v e r­
age c o n c e n tra tio n  c o u ld  be c a lc u la te d  
f o r  th e  t o t a l  ham.

Each sam ple was m inced tw ic e  th ro u g h  a 
3 ram p la te ,  m ix in g  th o ro u g h ly  a f t e r  
each  o p e ra tio n . NaCl d e te rm in a tio n  was 
c a r r ie d  o u t fo llo w in g  a v a r ia n t  o f 
M o h r's  m ethod, c o r re c t in g  th e  re s u lts  
a f t e r  Venegas and Andu ja r  (1979) to  
com pensate f o r  t i e  s y s te m a tic  e r ro r .

D a ta  was th u s  c o lle c te d  on NaCl con­
c e n tra t io n  in  each o f  36 a re as  o f  th e  
c ro s s -s e c tio n , as w e ll as th e  co m p le te  
jo in t ,  f o r  hams o f  th re e  d if fe r e n t  
w e ig h ts , a t  s ix  d if f e r e n t  s a lt in g  
tim e s . The e f fe c t  o f  ham w e ig h t on 
s a l t  u p ta ke  was s tu d ie d  th ro u g h  a n a ly ­
s is  o f  v a ria n c e , and th e  v a ria n c e s  o f  
each  s e t o f  d a ta  o f  NaCl c o n te n t p e r 
p o r t io n  in  c ro s s -s e c tio n a l sam ples 
w ere c a lc u la te d  as in d ic e s  o f  d i s t r i ­
b u tio n  evenness.

T ie  average  m o is tu re  c o n te n t o f  th e  
c ro s s -s e c tio n a l sam ples was a ls o  
d e te rm in e d  (A0AC, 1980 ), in  o rd e r to  
e s tim a te  th e  average  w a te r a c t iv i t y  
(aw) o f  th e  haras fro m  t h e ir  s a l t  and 
m o is tu re  c o n te n ts , a c c o rd in g  to  th e  
m ethod o f  K r is p ie n  e t  a l.  (1 9 79 ).

A f te r  th e  18-day s a lt in g  p e r io d , th e  
tw o  re m a in in g  hams, were washed and 
l e f t  in  r e f r ig e r a te d  s to ra g e  (e q u a l­
is a t io n  p e r io d ) f o r  30 and 60 d ays, 
re s p e c t iv e ly ,  a f t e r  w h ich  th e y  were 
sam pled in  t i e  same manner as th e  
r e s t ,  f o r  com parison  pu rposes.

RESULTS
T a b le  1 shows average  c h lo r id e  con­
te n ts  in  hams. S a lt  c o n c e n tra tio n  was 
n o t s ig n if ic a n t ly  a ffe c te d  by bam 
w e ig h t a t  F < 0 .05, as s lo w  by a n a ly s is  
o f  v a ria n c e .

725

T h is  m ight, in d ic a te  th a t, t i e  e f f e c t  o f  
w e ig h t, how ever o b v io u s , may n o t be as



d e c is iv e  as some ru le s  appear to  sug­
g e s t (e .g . "c u re  f o r  tw o  days p e r 
e v e ry  k ilo g ra m  bam w e ig h t.“ ) . C ithe r 
fa c to r s ,  such  as th e  deg ree  o f  t r im ­
m ing o f  s k in  o r  f a t ,  u s u a lly  v e ry  
v a r ia b le ,  b e a r c o n s id e ra b le  in flu e n c e  
in  t h is  re s p e c t.

F ig u re s  2 to  4 show th e  d is t r ib u t io n  
o f  s a l t  in  c ro s s -s e c tio n s  a t  3 , 9 , and 
18 days s a lt in g ,  re s p e c tiv e ly . S a lt  
d is t r ib u t io n  was v e ry  uneven fro m  th e  
b e g in n in g  o f  th e  p ro c e s s , v e ry  h ig h  
s a l t  c o n c e n tra tio n s  n e a r th e  s u rfa c e , 
p a r t ic u la r ly  in  a re a s  w ith  l i t t l e  o r  
no s k in  o r  f a t  c o v e r, b e in g  n o tic e ­
a b le .

As th e  s a lt in g  p e r io d  p ro g re s s e d , 
t o t a l  s a l t  u p ta ke  in c re a s e d  s te a d ily ,  
b u t th e  unevenness in  s a l t  d is t r ib u ­
t io n  rem a ined  and , in  fa c t ,  te n d e d  to  
in c re a s e . T h is  can  be a p p re c ia te d  in  
th e  f ig u r e s ,  b u t is  more c le a r ly  shown 
by v a ria n c e  d a ta  in  T a b le  2.

in g  s h o u ld  g u a ra n te e  an o rgano leP  
c a l ly  good and m ic ro b io  lo g ic a l ly  
f in a l  p ro d u c t.

A f te r  s a lt in g ,  NaCl d is t r ib u t io n  &  
s t i l l  v e ry  uneven, so th a t  a f a ir  '$$ 
low  te m p e ra tu re  is  re q u ire d  d u rin e  
e q u a liz a t io n  p e r io d .
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oi‘ Average chloride content in 

' ̂ferp.>-+ '̂ferent weight ranges, at 
salting times

Weight range ike)
Q zl Zz£ 8=R

d < % s
A daysv rU

1.53 1. 14 1. 04
2. 16 1.88 1.55
2.33 2.49 2.65

15 2.89 3. 14 3.64In u«ys 
18 days 2.48 3. 13 3. 07

4.26 

2. 6la

3.52 2.31
V ,
V u e 2.55a 2.38a
^  values do not differ at F<0

T a b le  2. -  W eighed v a ria n c e s  o f  s a lt  
d is t r ib u t io n s  in  c ro s s -s e c tio n s , a t  
d if f e r e n t  s a lt in g  t in e s .

S a lt in g  tim e  
(davs)

W eighed v a ria n c e

3 1. 897
6 5 .723
9 6. 189

12 7 .3 4 0
15 6. 110
18 9 .2 6 0
3 0 * 3 .294
60* 2 .268

*  E q u a lis a tio n  tim e s

f - u r - 1-s 
( - / - t - f - t - t - t V - t '

f - - f V r  - f - - f - - f - - \ J \  - - \ 2

t - - \  - - - 1 - - f »

- 1 0 1 2 3 4 5 6 7

Figure 1.- Portioning pattern used for ha® cross-sections
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FIGURE 2,- Had CONTENT PER PORTION IH
HAH CROSS-SECTION, 3-DAY SALTINS

FIGURE 3.- Had CONTENT PER PORTION IH 
HAH CROSS-SECTION, 9-SAY SALTINS

FIGURE 4,- NaCl CONTENT PER PORTION IN HAH CROSS-SECTION. 18-BAY SALTINS,
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FIGURE 5.- Had CONTENT PER PORTION IN
Hftn CROSS-SECTION, 36-BAY EQUALIZING

FIGURE 6,- NaCI CONTENT PER PORTION IN HAM CROSS-SECTION, ¿MAY EQUALIZING,
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