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Study on Jinhua Ham Dominant Flavor Compositions

by R-cluster Analysis Method

LIU Chenglin, HUAN Yanjun, SUN Jing, QIAN Lingyan ’
(The State Key Laboratory of Storage and processing of agricultural products,
School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: In order to analyze Jinhua ham dominant flavor compositions, flavor studying of different
grades Jinhua ham was carried out under a SPME (solid phase microextraction)-GC/MS system, with
biceps femoris as samples that were taken out randomly from 5 Jinhua hams of different grades.
Results showed that 116 flavors were detected in four grades hams, 84 flavors were detected in grade
1 Jinhua ham, and 84 in grade 2, 83 in grade 3, 92 in grade 4, respectively. We got 13 flavor components
using R-cluster analysis by setting the number of clusters finally, which were butyric acid, hexanal, ethyl
butyrate, ethanoic acid, pentanal, 2-methyl butyraldehyde,3-methyl butyraldehyde,acetone,
3-methyl-butanoic acid, 2,3°C butanediol, 2-methy] propioric acid, phenol, and propionic acid.
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Tablel 15 important flaver compounds in biceps femoris of
different grades Jinhua ham (%)

Fg  RRYM 5% ER2 B%3 154

24 8 0.55:032°  2.60+183° 534:098°  0.00:0.00°
39 23-T=M 1.86:083°  5.24:2.11° 001:001*  0.50+0.50°
0 XK 0326009" 43202145 494117  2.86:1.15°
“u R 5.53£163°  2.06£1.12°  0.78+0.08° 055033
45 CE 220241.86" 17.09£1.06 10.9544.55° 622193
54 2EETE 58241160 2.55:1.58° 0.88:0.31° 0.52:0.16"
56 IHETE 7.88+1.80°  439+4.14° 20420.33° 0832036
60 FM 5.69:263¢  161£1.53° 1544154 320039
3 LR 6.28+047° 8.42:2.06° 7.67+083°  5.00:028"
74 M 0.185031°  2.14x1,79" 5.59+085° 2464246
75 TR 0621055  14.63£125° 2.04+4.70° 15.29+7.93°
78 2-FEFM 0.39:0.17* 4.566.93° 1.58+0.48°  1.8921.66°
80 3IFETH 44440628  275:097° 3954077  6.8424.18°

19.65£2.03¢
1.0540.15°

89 TRLE 0.00:0.00" 3.37+1.18° 5.64£2.71°
108 —HEFibY 0511027  125:0.90"  3.6440.76°
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Table2 Analyze of cluster Membership of 116 flavor
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Fig.1 Cluster analysis tree—map of 15 flavor components
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