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Analysis and isolation of Flavors in Traditional Preserved Ham of West

Hunan Province

CHEN Bo, LIU Cheng-guo
(Faculty of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China)

Abstract: The characteristics of the traditional preserved ham of west Hunan province as well as the extraction and analysis methods of

flavors in the preserved ham were introduced here. Especially, some suitable methods were adopted here to extract the flavors and measured

their contents.
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