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*fjgera: to 8 °C. Afterwards the processed ham was stored in
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one-factor analysis the di-fferences were significant; Fx 7
and Fx > 95% respectively. e p0f
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Electropherogramm 1 - Iresh Ham

(Myofibrillar protein spectrum)

Electropherogramm 2 - Ham Stored
For 8 Months

(Myofibrillar protein spectrum)
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