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Taste Substances in Dry — cured Hams and Their Forming Mechanism

Zhao Gaiming Qi Shengli

Zhou Guanghong

ABSTRACT The recent research documents home and abroad on flavor substances of dry — cured hams are re-

viewed. The effects of low mass peptides and FAA formed in dry — cured hams on the formation of ham taste are

mainly introduced and the possible mechanism forming the flavor substances is summarized in the article.
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