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Influence of Potassium Chloride as Partial Substitute for Sodium Chloride on Proteolysis and Sensory Properties of
Dry-Cured Meat Products
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Abstract: Potassium chloride was used to partially replace sodium chloride (20% — 60%) in dry-cured meat from pig hindquarters
and its effect on physical, proteolysis and sensory properties in dry-cured meat was investigated. The results showed that partial
replacement of NaCl from 0 to 60% by KCl in dry-cured meat did not significantly affect the proteolysis index and peptide
nitrogen, amino acid nitrogen and alanyl aminopeptidase (AAP) activity. Also, the sensory analysis of final products with 40% or
lower replacement did not reveal an obvious difference (P > 0.05). When 40% NaCl was replaced by KCl, the NaCl content was only
3.14% in final products without impact on proteolysis and sensory properties, suggesting that the optimal replacement level is 40%.
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Tablel Composition of salt formulation for curing
L% NaCIA /% KCIA IR/ %

I 100 0

II 80 20

11 70 30

IV 60 40

A 50 50

VI 40 60
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Table2 Criteria for sensory evaluation of dry-cured meat
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Fig.1  Moisture content in dry-cured meat with different salting

treatments
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Fig.2  Change in NaCl content in dry-cured meat with different salting

treatments
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Table3 Changes in TN (mg/100 g) and PI in dry-cured meat with
different salting treatments
fic 77 TN% %/ (mg/g) PI/%
I 111.98£7.76" 10.28 £0.73"
11 107.01+8.66" 10.7240.68"
11 106.86+7.12" 10.2340.42"
IV 113.344+9.56" 10.98+0.87"
vV 99.811+8.90" 10.2440.58"
VI 105.514+6.86" 10.67 £0.64"
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Table4 AN and PeN (expressed as mg/100 g) in dry-cured meat with

different salting treatments
[ SR G/ (mg/g) A S (mg/g)
I 2.93+0.29° 3.66£0.46"
I 2.88+0.31" 3.47+0.35
I 3.07+0.25 3.374+0.21"
I\ 3.061+0.27" 3.671+0.52"
4 2.97+0.17" 3.59+0.35"
VI 3.22+0.24" 3.52+0.48"
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Fig.3  Effect of KCl and NaCl concentrations on AAP activity

—_ NN W Wb
wn O S W O W O
T T T T T T T 1

AAPIE 71/ (107 U/g)
>

(=}

0 20 30 40 50 60
KCIEARLL1/%

H4 FRKCHERLFIMEH ARAAPTE 2L
Fig.4  AAP activity in the dry-cured meat with different salting treatments
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Table 5 Sensory evaluation of dry-cured meat with different salting
treatments
B 7 5 J S HF
I 8.52+0.97° 827+147" 8.16+147" 8.02+1.67
Il 7.92+1.61" 854+1.33" 828+0.79° 8.59+1.12°
111 831+1.08" 8.11+138" 821+1.58" 7.87+1.37
v 8.46+1.18" 7.85+1.48" 7.71+0.93" 8.51+0.63"
\ 8.36+1.52" 5.96+0.59 6.02+1.32" 7.34+1.19"
VI 8.12+1.61° 554+0.84° 5.19+1.09° 7.03+1.75"

RS L, HKCIE AR L] =ik 50% F160 % i 354
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