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Optimizing the Preparation Process of Dry-cured Ham Flavor Base
Though Fermentation Combined with Enzymolysis

REN Liping, WANG Jianming
(College of Food Engineering and Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Enzymolysis and fermentation were used to prepare the dry-cured ham flavor base. Single factor experiments
were used to get the best conditions of each factor. Then the process was optimized through Response Surface Experiment
and the best enzymolysis conditions were obtained with 1% protease and 0.75% lipase, at 45 ‘C temperature. The colligation
score of the verification test was 17.99, sensory score 41.8, amino nitrogen content 2.25%, and free fatty acid 1.99%. The

product was fermented by Lactobacillus plantarum and Saccharomyces cerevisiae in proper conditions, and then an ideal

flavor base of dry-cured ham was got through oxidation.
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Tab.1 Sensory evaluation of enzymatic hydrolysate
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tease content on hydrolysis

3.0 50
= 25¢ 440
B 50t &
i,g 130 &
= 15} iy
om {20 j;
= L N g
w10 —o— Ut A TS il h
= ost —s— gEEmn o

- —— T

0 . . . . . 0
0.2 0.4 0.6 0.8 1.0 1.2 1.4

i s A I /%

4 BERAEEIRINE XS B K R A0 00

Fig. 4 Influence of lipase additive amount on enzymolysis
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Tab.3 Result of RSM design experiment
TH XN XN X XY )8 Y Y

1 1 0 0 1 312 295 1.97 13.96
2 0 0 -1 -1 213 223 1.26 9.57
3 1 0 -1 0 332 254 154 14.50
4 1 0 0 -1 302 256 133 13.25
5 0 -1 0 -1 282 218 1.15 12.28
6 0 1 1 0 30,6 2.68 201 13.65
7 0 0 0 0 423 235 1.89 18.19
8 0 0 0 0 382 237 190 16.56
9 0 -1 1 0 37.1 254 179 16.14
10 0 -1 0 1 369 246  1.68 16.00
11 0 0 0 0 404 235 1.88 17.43
12 0 0 1 1 357 248 2.03 15.63
13 0 0 0 0 412 233 1.89 17.75
14 0 0 -1 1 28.7 218 1.76 12.36
15 -1 0 0 1 362 1.95 1.98 15.66
16 -1 -1 0 0 212 211 1.69 9.62
17 0 0 0 0 413 235 1.87 17.79
18 1 -1 0 0 324 285 1.64 1431
19 -1 0 0 -1 235 205 1.59 10.49
20 0 1 0 1 315 248 203 13.95
21 1 1 0 0 28.8 287 1.86 12.94
22 -1 0 -1 0 223 192  1.65 9.99
23 1 0 1 0 26.1  3.01 1.59 11.82
24 -1 0 1 0 305 2.14 1.54 13.30
25 0 -1 -1 0 284  2.09 1.32 12.38
26 0 1 -1 0 253 213 1.55 11.22
27 0 1 0 -1 255 210 121 11.19
28 0 0 1 -1 392 215 1.35 16.73
29 -1 1 0 0 30.1 198  1.67 13.13
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Tab. 4 Analysis of variance for regression model

PE gy WECPRERE L o
KU SERA AN
X 1 6.15 6.15 347  0.083 5%
X 1 1.80 1.80 1.02 03303
X; 1 24.80 2480  14.00  0.0022%*
X 1 16.45 16.45 929  0.008 7**
X X 1 5.95 5.95 336 0.088 1%*
X X 1 8.97 8.97 506  0.041 0%
X Xy 1 497 497 2.81 0.116 0
XX 1 0.44 0.44 0.25 0.625 1
XX, 1 0.23 0.23 0.13 0.723 7
X X, 1 3.78 3.78 214 0.166 0
X3 1 51.33 5133 2898  <0.000 1%**
X? 1 35.31 35.31 19.93 0.000 5%+
X5 1 33.51 33.51 18.92  0.000 7**
X2 1 21.03 21.03 347 0.003 9%*
FiR 14 165.60 11.83 6.68  0.000 5%*
Be2: 14 24.80 1.77
I 10 23.01 2.30 5.14 0.064 3
gl 4 1.79 0.45
A 28 190.39

H: R*=0.869 8,Adj.R*=0.739 5, *F/REE (P<0.05), **FR
M52 (P<<0.01).
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e, 3 5B E eI 4 B — 8. W i Box-
Behnken R [01H )5 #2 , £53 8 icAER i 250 R B2 A
BN 1% , BRI BRI 0.75% , BEf#E] 2.5 h,
BT 45 C; Ll B uF s 5 21254984 17.99
EIME 18.19 AHIE, IR, BEETE4r 41.8, SRS
TN 2.25% , R BRI & RN 1.99% .
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