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Research Progress of Low Sodium Substitution Salt in Ham
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Abstract ; Traditional ham processing generally exceeded the salt content, excessive salt intake has been proven to induce
hypertension and a series of cardiovascular and cerebrovascular diseases.In order to protect the health of consumers,reducing
the content of sodium in ham products is an important task.By using low sodium substitution salt can reduce the sodium content
and optimize the quality of the ham.However, low sodium substitution salt should be used at the optimal ratio of substitution to
achieve the desired effect of salt replacement. Exceeding the optimal replacement ratio will adversely affect the flavor, taste,
texture and shelf life of the ham.This paper discussed the current research status of sodium substitution at home and abroad , and
expounded the research progress of application of potassium, magnesium, calcium, non— chloride replacement salts and flavor
enhancers in ham in recent years, providing a reference for the research and development of low sodium ham.
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T 5% , T JOBRAE S s s i

Sy i AR R A LR, ARG O M A5 0 P XU,
e 2 X IR A 1 O T SR e R AN . Al R FR B
2 LLSEAR BN g JE A, P ACE B p BE R EPER AR
AR AR R R A S 2 A AR P i v 4
bR o E AN I B 2 SRR A Y
D7 LR AR M R v i A 5 B, 0 % os 2 R A
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fip ANPEIPUVLR LT 4E G s, i TR A s 19 52, L
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AR S B A5 B JHXT 7 il AR T FR) 52 M) AN AL HR ke T o
FHARA A 2 30 M T P A o 216 78 R G v
HAT, S 4 RvF 2 A E A ag el A il b b
B B A TRT T, do mT LA Jon ™ ol 5l AR R B2

Vol.39,No.16,2018

il NaCl f1%) 22 F Tf) B T AS 52 Wi 7= 5 09 sl o 7 — i
TEOL T, 343 A B A 2% A il 08 S Ak e e vk
ZER AR 2 . XTRRARCER g ER SR BR T E
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6%, XoF S S A R = A S ) A 5 0 () 2 5 ) ok R
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FRERY RN o 2 H 202 (Gly) %% H T T HLE ad,
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BEAKA 1.0% ~1.4% , 25 FH Bl R 49 £k B Qi ik 4 56
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IR JUR I L S B TR 45 ) RE A0 [+ ot 118 XU 1 5, 7R
AN B B KR B BRCAE o 7E XU 3 S 50 P 1
BEPE R HVP R B A] DL &G ik 40% 19 £ K7 (BA



@é:ﬂ%&l

t® i &

b XU 3 58 771 149 1% 43 T RE 5 22 BhRE | B A1 D Sk I
S REAT S, DR IH A e 20 A BR 9  d
15 ) A s R A, LA SR O A v ELW T e
R BRI , ) AR P s MR R e sz . IR
—SE AR 4 SR AN T BE TR 1 4T 4 TE K (BEAE, AT
wYmnE) A aE R o H g5 A oK 8 1, DA vk b
o B B

TEARENER R R WF 5T b, {88 F B 3 B A0 B XL
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