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Reviews on Effects of Microorganisms in Dry-cured Ham

WANG Lei
( Food College Southwest University, Chongqing 400716, China)

Abstract: In this paper, the processing technology and flavor of the Dry-cured Hams had been described.

Some commonly microorganisms in dry-cured ham and their effects on the flavor formation had been

reviewed too.
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HEF, AEHERE. ARBERENEEES
HREhFEM, FEENERBERABRRIK
LEHABGREMYRE. B8, EABREE
MNE K REEEF T 100cfu/g LA L, TIFLEZE RIS
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£ R % W 25t A 4 &5 BR o RO OER B RY RIS B
DA BB % ok 2B B O A K B B BB AR A
W EERM, Hotellsia 5 T T KBBAIRIE M
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SEZAREELR, AERENT, £ELEN
B b . i B i ok Be A9 5 By R 3
B TEMERI P 7E7E, PR A0 LG M0 K BR & B3
s SEMMT R KRR L, BRI TS kbR
MAEBEDOARES.
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