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Abstract: Dry cured ham is popular among people all over the world due to its unique flavor and taste. With increasing
dietary requirements and food safety awareness of people as well as with the development of food science and technology,
the dry cured ham industry continuously faces challenges and innovations. The aim of this article is therefore to make a
brief introduction of the geographical distribution and history of dry cured ham with special focus on the current status and
problems in the development of dry cured ham. Moreover, we also discuss the development of new processing technologies
for dry cured meat products in the future.
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