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. the Naturally occurring phosphates in the fish, and may look like broken glass (Van
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). The objective of this research was to determine the composition of this kind of

' the factors that could influence the presence of them and the evolution of P,0g during
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%%r .AND METHODS : Measurement of pH: 10 g of muscle were homogenized with 90 ml of destilled

Yen, ntan Ultraturrax homogenizer. The pH was measured immediately after homogenization.
°f the Presence of crystals at different temperatures: 15 pieces coming from five
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*+ The ageing period was carried out for 5 months at temperatures ranging from 5
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* At the end of this period 2 mm of dry cured ham were removed and the pH and P,0g

K Ca Mg, P,0g analysis: The crystals of six hams were dried at 103 + 2 Oc for
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:\\\\\E§' The translucent crystals consist of Na,PO,H.7H,0 and Na,PO,.12H,0. High NaCl and

ate
t%s Concentration, low humidity level and high pH in the muscle favours the formation of
Cr
fa Ystals when the ham is stored at refrigeration temperatures. A high room humidity
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%“ € the formation of phosphate crystals in the outer part of the ham. The P205/protein
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iQa iNishes during the process and the P,0g/humidity relationship is higher in the drier
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®ntage of Na, K, Ca, Mg and P,05 in the crystals dried at 103 + 2 OC.

Na
% b P,0g K Ca Mg
Sy v
50,3 + 3,6 0,2 0,013 0,027
T
Ty
8
\ 2 Effect
S Of pH on phosphate precipitates at the end of the postsalting period
b%p p P
X ¥ Y (%
1 PH1 pH2 P,05Y (%)
2
6,812 + 0,12 7,76% + 0,11 2,292 + 0,19
5,862 + 0,17 7,10° + 0,14 1,37° + 0,21
X
Hit
in measu ed
" 2mm in the gracilis muscle 24 h. post-mortem. y: pH and P,0g

hlc
k layer around the ham.




Table 3. Concentration of (PZOS/humidity)xlooX (%) during the process at i%
different muscles of the ham. im
Aging time (days) \|
gling
Muscle 0 18 122 207

f &
i 0,65 + 0,05 0,722 + 0,09 0,95° + 0,07 1,27P¢ + 0,10 "
2 0,65 + 0,08 0,74® + 0,05 0,94P + 0,15 1,37° =+ 0,2! W
3 0,61 + 0,05 0,752 + 0,04 0,8 + 0,08 1,17°¢ + 0,11 &)
4 0,60 + 0,05 0,682°% 0,10 0,82P% 0,09 1,10°° + 0,12 L

5 0,63 + 0,05 0,702P%44 0,05 0,75P + 0,06 1,01P¢ + 0,07
I\

6 0,59 + 0,04 0,649 + 0,04 0,64 + 0,08 0,81 + 0,10

7 0,57 + 0,06 0,64°% + 0,02 0,662 + 0,06 0,88°° + 0,17
&
8 0,65 + 0,06 0,64P°% + 0,08 0,822 + 0,06 1,23%¢ + 0,09 :
a
9 0,65 + 0,07 0,612 + 0,07 2,522+ 0,60 3,692 + 0,92 %
G

s . h 4 e 1y

a-d: Means within a column with the different superscripts are SanlflCant Y

different (P<0,05). x: mean value of 12 hams + standard deviation.

M
Table 4. Concentration of P205x100/proteinX (%) during the process at

different muscles of the ham. !
)
I
Aging time (days) b
Muscle 0 18 o 207 h
58 §

1 2725 + 0,18 2,172 £ 0,32 1,88° £ 0,13 1,77°% % ¢, 28
2 2,21 + 0,23 2,082P + 0,14 1,78® + 0,24 1,64PC + 0,16 |
3 2,28 + 0,21 2,302 + 0,22 1,942P 1 0,21 1,82 + 0,15 A
4 2,38 + 0,15 2,282 + 0,33 1,902 + 0,20 1,72PC + 0,16 0

5 2,12 +.0,27 2,272 + 0,21 1,902P + 0,09 2,00P + 0,20
6 2,30 + 0,41 1,89P° + 0,14 1,48° + 0,14 1,40 + 0,26 g
7 2,10 + 0,11 2,082° + 0,13 1,71°¢ + 0,19 1,72P° & 0,27 T
8 2,28 + 0,21 2,233P + 0,27 2282 L0500 2,372 + 0,22 &

9 2,23 + 0,25 1,73 + 0,16 1,933 + 0,31 1,81P + 0,47

a-c: Means within a column with different superscript are significantlY

different (P<0,05). x: mean value of 12 hams + standard deviation.
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