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Technique Study on Knead-salting Modern Processing of Dry-cured Ham
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Abstract: The modern knead-salting technique of dry-cured hamwas studied by orthogonal test, in test factors salt dosage,
salting time and saltingmethod. The results showed that the modern knead-salting technique effectively enhances the permeation
rate of salt on surface layer and internal moisture transfer speed. Salted for 25 days, the NaCl content inbiceps femorismuscles
hasachieved the traditional process level of 35days sal ting, and the sal t dosage has been reduced 30% in comparison to the traditional
processwith the uniformity improved 10%. NaCl content in biceps femorismuscles is significantly and positively correlatedwith
salting time (p<<0.01)and sal t dosage (p<<0.05). The optimizing orthogonal test resultsare: 6%salt dosage for 25 days and knead-

salting4times.
Key words:dry-cured ham knead-salting;salt dosage
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Table 2 Orthogonal test results
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Table 3 Results of correlation analyzing between two factors
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Preparation of Sulfated Garlic Polysaccharide and Identification by Spectrum

LIU Yan-giong, HUANG Xue-song*
(Department of Food Science and Engineering, Jinan University, Guangzhou 510632, China)

Abstract: Objective: To increase the species of functional polysaccharidesandexploit thegarlic (Al liumsativumL.) resources.
Methods: The garlic polysaccharide (GP) was obtained by water extraction, DEAE chromatography and so on. The GP"s purity
was detected by the Sephadex G100. Sulfated garlic polysaccharide was gained by the method of sulfur trioxide pyridine
complex. The degrees of sulfation (DS) was determined by barium sulfate turbidimetry. The mode of substitution was analyzed
by IR and CNVR spectrum. Results: Pure garlic polysaccharide and its sulfated product were obtained. The sulfur content of
sulfated garlic polysaccharide was 18.1%with 1ts DS 2.19 IR and *CNVR spectrum showed that the sulfate bound to the position

of C-3 and C-5.
Key words: garlic(Allium sativum L.); garlic polysaccharide: sulfated polysaccharide;fructan
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