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BRACKGROUND

The Spanish meat industry has traditionally made dry-cured products. From all of these, dry-cured ham is the most important
of them. The study of color development is very important because in the mind of the average consumer about to purchase this type
of product, color is synonymous with dry-cured ham quality. Little information on color is available for dry-cured ham.

OBJECTIVE
The aim of this work was to study the color parameter evolution (CIEL*a*b*, 1976 notations) and reflectance ratios (IN:
R560/R500, ITP: R630/R580, ID: R650/R570) during salting and the postsalting stage of the dry-curing process.

EXPERIMENTAL METHODS

This study was carried out with 8 female raw hams with a pH of 5.6 (measured with a Crison 507 pHmeter and in accordance
with the industrial practice). The hams were put in salt for 8 days (salting stage) and let to rest for 21 days (2 + 1°C) (postsalting
stage).

The area under study was limited to between the central part of the femur bone and the perpendicular area of that bone. Six
slices from each ham, 2.5 cm thick, were obtained and, on each one of these, the following muscles were studied: Semimembranosus
(SM), Semitendinosus (ST) and Biceps femoris (BF). The samples were taken at 0, 3, 4, 5, 6, 7, 8, 16, 24 and 30 days after the
beginning of the process.

CIE L* a* b*, 1976 notations and reflectance ratios (R560/R500, R680/R580, R650/R570 were measured. For all color
measurements a Minolta CM1000R spectrophotometer was used and the American Meat Science Association Guidelines for color
measurements were followed. Statistical analysis (ANOVA) with a BMDP version 9 was undertaken.
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‘ 5 Tables 1 and 2 show the means and standard deviations of CIE L*a*b* parameters and the reflectance ratios respectively from
N muscle during salting and postsalting stages. The lightness values for each raw muscle under study were similar to that obtained

sh

Y Kauffman et al (1991). Significant differences between fresh and salted muscles, during salting stage, were not found. Table 3
OWs AE* for each muscle and sampling time. According to Prindl et al. interpretation (1994) on aE* values, it can be observed that

eei differences between the three muscles are big in general terms. The aAE* increase on the BF muscle during salting stage was
) ef{t, but ‘the incrgase was only irregularly maintainedlduring postsalt{ng. On the ST muscle aAE* behavior §h0ws an irregular
Vid:tlon’ with a 1‘10t1.c1able increase at thg end.of thg salting and postsalting stages. Op the SM musple, color differences are very
Nt at the beginning of salting, becoming big during the rest of the stage and also in the postsalting stage.
Significant differences between muscles were found for all color parameters.
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These differences on the color parameters
on can also be observed in figures 1 to 4. Figure 1 shows the aL* evolution. In this figure it can be observed that the darkest

m:rsCle during the process evolution was the BF muscle, having a lower loss of L* on the ST muscle and the SM and BF muscles

y € the ones that became darker. The development of aa* can be observed on figure 2. This figure reflects that, during salting, all

mQSCIes become more reddish. However, during postsalting, this parameter decreases in all the muscles. Figure 3 shows the ab*

(i Olution It can be observed that while the ab* decreases on SM and BF during the whole studied process, on ST the values increase

atetEOmes yellowish) during salting and decrease during postsalting. Figure 4 shows the aAC* evolution. During salting it can be seen
€ SM muscle turns grayish and that BF and ST get more saturated; but during postsalting all the colors became grayer.
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The evolution of reflectance ratios shows that IN decreased during salting stage, but ID and ITP increased during this stage.
Cant differences for all reflectance ratios, during postsalting stage, were not found.

 Big differences on color between the muscles can be observed during salting and postsalting. SM, BF and ST were more
rocchSh duri.ng salting, losing the components of a* duringApostsalting. SM and BF lose the components of b* during th.e whole
g eS.S. while, in ST, the values of the yellow component increase during salting and afterwards decrease during postsalting. The
g Ution of the aAC* on SM during the whole process tend towards less satured colors. During salting C* of BF and ST leads to more
Ured colors, whereas on postsalting they tended towards gray. The excelent cured color was obtained at the end of the salting stage.
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