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Changes of Free Amino Acids in Saba Ham during. Fermentation

WANG Yan, JI Jie-li, ZHU Ren-jun
(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)
Abstract: The contents of amino acids in the leg back side muscle between femur and hip in Saba ham were determined by amino acid

analyzer during fermentation. The results showed that the free amino acids‘in the muscles during fermentation first increased and then decreased.

In the middle of fermentation, the content of free amino acids reached the largest value, accounting for 5.39% of the produds. The free amino

acids with high contents were Glu, Lys, Phe and Ile, and the lower-content ones were Cys, Pro; Tyr and Arg. Different free amino acids may play

an important role of Saba ham flavor.
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Fig.1 Content change of FAA
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Table 1 Development of FAA content during fermentation of

Saba ham
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A H

GA6ARA) (TAHA) (BA9IA)
X #/d 60 30 60
FAA 3 #0%/(102mglg)  1477.76 216178  -2002.24

FAA B 3% /(10°mglg)  24.63 72.06 -30.37
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Fig.2 The percentage of each amino acid during ripening
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Table 3 The content of FAA during Saba ham fermentation period

FAA 4 A 54 6 /1 7H 8/ 9/
Asp*  104.906.36% 33.9242,01¢ 156.35465.26™  208.91433.65°  270.43334.27°  59.48+13.41°
Thr 89.878+5.48¢ 40.3542.34¢ 180.68+4.98" 249.26446.58°  221.08225.48% 160.03423.24"
Ser 113.2744.06° 27.621.02¢ 172.58425.56"  235.49427.88%  228.61+10.87° 173.36425.68"
Glu*  322.39430.96% 310.58429.81°"  434.07#138.27°°  699.9035.23%  581.75446.03° 429.39+136.88"
Gly* 72.50.85% 51.25:4).64° 133.01419.53"  246.27+12.97*°  168.50434.36° 116,97+17.21%
Ala* 170.7642.75°  205.5643.31° 317.1443555°  510.47478.67°  396.36421.87°  342.67438.43"
Cys 17.4742.45° 16.22+44.78° 24.5544.60° 245.61442.02°  175.2444.72°  181.4430.79°
Val 116.8740.949  209.05361.31° 29.29+19.37° 368.20414.14°  285.41425,72° / 123:22411.90¢
Met 56.7224.50° 103.6848.23®  115.00428.71®"  147.91+19.68* .~ 134.91433.67% = 119.37429.80°
lle 85.52:47.32° 134.9246.40%  170.55422.98"  234.44428.23°  212.12411.43 160.81421.65%
Leu 156.5849.08°  233.98213.60%  285.04#43.33°  396.27440.77%°  359.0245.07%°  277.41+42.16"
Tyr 30.33#4.62°  120.10+18.38% 83.8448.97% 169.25439.81°  149.11#12.57% 104.94+12.33"
Phe 52.6143.38°  236.85+15.34°  208.21455.02°  285.65423.12%  246.41425.05°  204.65454.09%
Lys 215.66+11.80°  262.95+14.63° 4449743149 682.81350.06% 532.72463.75° 430.99+30.54%¢
His 82.434,20% 96.044.90% 107.63421.54% 179.4748 .44 137.06+11.09°  101.70435.21°
Arg 37.6049.21° 187.4149.31° 309.35444.05° 327.37425.79*  311.43439.07° 286.66+109.78"
Pro 22.80+48.41° 37.9347.17° 53.74+1.32° 200.50422.35°  160.77438.51%  112.44369.94°

B 1748.24453.22% 2308.42+112.12°  3226.002430.06°" 5387.784306.92° 4570.92434.19"° 3385.544519.35°
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