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Changes of free amino acid during processing of Xuanwei ham
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ABSTRACT: Objective To determine the variation of mainly free amino acids during the processing
Xuanwei ham, and to provide a scientific basis for the formation mechanism of its flavor. Methods The con-
tents of free amino acids were determined by automatic amino acid analyzer during processing (fresh, souse 90,
210, 270 and 360 d) of Xuanwei ham. Results The content of free amino acids in the muscle of Xuanwei ham
showed a rising trend during fermentation, and reached the largest value on 360 d stage. The free amino acids
with high content were Glu, Lys, Phe and Ile, the lower-content were His, Met, Thr and Tyr. Conclusion It
have important contributions to the formation of Xuanwei ham flavor in the content change of free amino acids.
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F 1 EERCABRMIERESEFERERN S E T (n=5)(mg/100 g)
Table 1 Changes of free amino acids during processing of Xuanwei ham(n=5)(mg/100 g)
90 d 210d 270d 360 d
(ASP) 29.90+7.36° 129.92431.01° 162.764+20.43° 173.23453.20%¢ 186.06+53.34¢
(GLU) 47.87+5.48° 421.35+55.34° 498.65+21.28° 790.86+17.38¢ 943.73+61.17°
(SER) 31.27+7.06" 114.62+22.02° 205.09+22.17° 166.41+38.09¢ 160.18+12.64¢
(HIS) 27.39+5.96° 91.58+4.81° 102.62+15.15¢ 127.83+55.90¢ 129.73+51.90¢
(GLY) 72.50+15.90° 106.24+19.64° 134.85+8.42° 176.23+19.65¢ 156.17+38.63¢
(THR) 35.76+7.60° 67.094+9.95° 102.054+20.15¢ 140.27+7.76° 145.69+56.03¢
(ARG) 23.44+4.23* 158.87+37.34° 179.75421.08° 230.89+14.69¢ 251.36+34.87¢
(ALA) 165.45+18.78" 409.85+51.67° 428.16+46.43° 527.10+6.05¢ 503.07+42.73¢
(TYR) 30.65+6.76" 77.90+13.05° 97.62+13.83¢ 143.63+3.45¢ 148.37+16.89¢
(CYS-S) 8.92+4.28" 4.03+1.45" 3.04+1.16° 14.34+3.54° 68.92+3.83¢
(VAL) 17.50+2.65° 134.45+12.63° 137.64+3.52° 237.38+18.37° 235.19+19.86°
(MET) 10.54+5.67° 86.56+7.43° 106.83+1.04° 136.14+7.65¢ 132.04+10.22¢
(PHE) 15.90+4.63° 135.67+10.78° 137.16+6.07° 185.73+64.16° 162.02+16.81¢
(ILE) 14.65+3.34* 137.73+11.28° 154.6342.06° 237.34+11.07¢ 208.06+11.15°
(LEU) 53.45+9.76" 355.54+29.64° 375.69+8.10° 555.09+29.37¢ 448.61455.18°
(LYS) 25.67+5.94° 441.54+45.64° 489.87+30.63° 741.36+45.83¢ 881.05+15.20°
(PRO) 24.73+3.86" 173.26+87.47° 243.73+97.53° 207.36+35.94¢ 263.09+18.73¢
653.59+119.26 3046.20+451.15° 3560.24+338.42° 4791.19+432.10f 5023.34+519.18"
(P>0.05);
6000 3046.20 mg/100 g 3560.24
& 5000 .
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= 4000
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— 3000
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Fig. 1 Change of total free amino acids during processing of
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