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’ i‘rhe Possible role of oxigenation and fattening on the Iberian dry ham flavour development has been studied. Samples were obtained

m[hre‘i different depths: external (about 4 cm in depth); medium (5-8 c¢cm in depth) and internal (depth>8 cm) layers. Over 64
DOUHGS were identified. Those accurately characterized were selected for comparison between layers. The selected volatiles mainly
ded aldehydes (12), alcohols (8) and short chain fatty acids (5). The external layer (the fattest and the most oxigenated) showed a
fl(d“Ve (p<0.05) higher amount of total volatiles than those found in the other two studied layers. In general, no significative
&er“e% (p>0.05) were found between volatiles from the medium an internal layers. The results suggest that the dominant volatile

o
Unds of Iberian pig dry hams result from the oxidation of unsaturated fatty acids, which are abundant in adipose tissue of Iberian
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{TRODUCTE@\
Man pigs are widely distributed in the Southwestern and part of the Western area of Spain. From them a great variety of ripened
produus (several types of dry fermented sausage, dry ham and sirloin) are produced being the dry ham the most popular and
‘ " l‘“GG by consumers. This meat product is manufactured according to basic principles (salting, surface drying and ripening). Iberian
ms have an intense and characteristic flavour which is developed after a long time of ripening (14-18 months). Garcia et al (1991)
dlhf* volatile compounds from biceps femoris muscle zone (internal layer) of Iberian dry hams. These authors indicated that the

mOurh and type of olfactory volatiles found in this product suggests an intense proteolytic and lipolytic breakdown during
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L T'he volatile compound composition of dry hams is markedly affected by the feeding the animals were fed during the fattening
g

UWopez et al., 1992).
lhe Nipened meat products from Iberian pigs fed on pasture and acorns (Quercus ilex, Q. rotundifolia and Q. suber ) are the most
fndtﬁd by consumers reaching the highest price in the market. Lépez et al (1992) studied the volatile compounds of Iberian dry hams

D‘gg fed on different diets (acorns, acorns and cereals or cereals). ,he results from this study suggests that the well known
M ‘Tle:r Preference for the hams from Iberian pigs which have been fed on acorns is due to quantitative differences in the volatile
YUnd rather than to qualitative ones. These variations in Iberian dry ham flavour are attributed to the different fat composition

I
)
g .
Since it is well known that fat is the most dependent fraction on the diet, and also to the degree of lipid breakdown during
"lip ¥ L - .
" § (Flores et al., 1988; Lopez-Bote et al., 1990; Garcfa et al., 1991; Lépez et al, 1992). The dominant volatile compounds found in
dn
' (Garcia et 1991; Lépez et al, 1992) suggest that fat oxidation phenomena play an important role in the development of

ﬂ.
kd dry ham flavour. The objetive of the present work was to investigate the olfactive-active volatile compounds of dry hams (aged
li onths) from different sampling depth to know the possible role of oxigenation and fattening on the flavour development.
MAL/AND METHODS
3 lcal procedure
®dr Ty hams from Iberian pigs, which had been exclusively fed on pasture and acorns, were used. Animals were reared in the
) SStern of Spain (Fuentes de Le6n, Badajoz) and slaughtered in a local abattoir .
il
T
[QJO 989). ). Samples were taken after ripening for 14 months. Given that the volatile compound analysis is a semiquantitative

Ams were manufactured and ripened in a local factory by the conventional technology used for these products (Carrascosa and

‘] th& conditions for volatile collection were totally standarized in order to be able to establish comparison between different
I

Rdepth Portions of ham were obtained from three different depths: external layer (about 4 cm in depth) composed by more than
.fm
‘%g
i

1(n

flagy (< . ¥ = i Tl : .
tl a5k (500 ml) where it was allowed to equilibrate at room temperature for 30 min. The flask was then equipped with a Dreschel

» medium layer (5-8 cm in deth) composed by around 50-60% fat and 50-40% muscle and internal layer (depth > 8 cm)

®d by around 10-20% fat and 90-80% muscle. Around 50 g of these portions were coarsely ground. The material was placed in a
g
n‘ q anq 5 glass trap (70 mm long x 2 mm o. d. x 1.5 mm i. d.) packed with 30 mg Tenax GC 80-100 mesh attached via a screw

"the head outlet. During collection, the system was mantained at 29°C. Volatiles were swept onto the trap using a nitrogen flow

Min) for exactly 45 min.
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phenomenon is dependent of the oxygen difussed from outside. However, in the external layer is more poss
because this layer is the fattest and the most oxigenated.

Moreover, other factors can also affect the lipid oxidation in medium and internal layers such as nitrite difussion
show a prooxidant activity such as methemoproteins (Rhee et al., 1985; Rhee, 1989), nonheme iron (Rhee, 1989

1980), lipid peroxidizing enzyme system (Rhee, 1989), salt concentration (Ellis et al., 1968; Rhee et al., 1983), low Ax

M - - - e = £ et o e ==
1989). Dry ham manufacturing involves the addition of salt together with low quantities of nitrate (Ca
low quantities of nitrite formed may act as a powerful antioxidant and thus it may contribute to a partially control of the
during the long time of ripening. All these factors may effect to the lipid oxidation deped either promotioning or r

oxidation during the ripening. The combination of the volatile compounds from the controled lipid oxidation, with probably ¢

compounds from different origins and with some non-volatile substances, gives rise to the typical flavour of the

The results suggest that the dominant volatile compounds of Iberian pig dry hams result from

which are abundant in the adipose tissue of Iberian pigs.
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