I{ié:ﬂ@f&

Science and Technology of Food Industry

R e P | T S S DU R A TS

% ROl E OE L, FER,DEW
(LRI B BB A FRASLAF 2,5 d KT 410004
2.4 A EBR LA RA RN, H &R T 414404 ;3.4 PR L K 2 AR F 12, 346 KX 430070)

WR S

B EANPHEABABN I PAEENALES DARERAAFEA,RHE T NI RAITF SR %, LA
AR T BN B B R AR BB R F kISR LY, &R A, KCl A 4K 40% 4 NaCl, A 2.5g/kg WLy SLER 47, f 3~
ACTHHR AT RGN, LERRELTH32% , K54 F50% , BAE44F 4.2% , BB 3% 8 4 REAE Gl 4] 09 1
P33 25% vh b R RAEEE2 AR,

KR A R, T8, ZAEER
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Abstract: The technology condition of Hunan tradition preserved ham was improved by the way of adding KCI
substitute for NaCl, adding potassium sorbate without nitrite and controlling the content of salt . The result showed
that the ameliorating preserved ham consist in 3.2% salt, 50% water, 4.2% nitrite, and score of sensory analysis
of improvement technology condition ham was better 25% than the tradition and shelf life could keep for 2 months

at the condition of KCI substitute for 40% NaCl,adding 2.5g/kg potassium sorbate and pickle at 3~4°C.
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