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Summary:

Dry-cured ham is one of the most important Spanish products, elaborated by A traditional method. In fact, “Protected Designation of Origin” Teruel cured ham is a product in which ripening is directly affected by the climatological characteristics of the Teruel area. This fact determines its quality parameters. The aim of this thesis is the Teruel cured ham chemical and microstructural characterization and the study of the evolution of proteins, fat and NaCl during Teruel cured ham processing.

Electrophoresis shows a decrease in the sarcoplasmic proteins because of insolubilization after salting. An intense proteolysis during ripening is also observed. This technique shows as well a degradation in myofibrilar proteins during salting, and an increasing of the low molecular weight products (3-17 kDa). Some meat endogenous enzymes (mainly cathepsins B, L and D) play an important role in the proteolysis; recovered enzymatic activity has been found during the process and it can be considered that the implicated enzymes are responsible of the proteolysis reactions.

Main changes in lipids take place in phospholipid and free fatty acids fractions hydrolysis of polyunsaturated coming from phospholipid is the main event observed Triglycerides fraction is the majority one, but their fatty acid composition do not vary significantly throughout the process.

Microstructural characterization of biceps femoris and semimembranosus muscles in green ham shows the typical structure of the muscular tissue in raw meat, organized in

myofibrilles. Salting produces an important degradation of costamers proteins; costamers bound myofibrilles each others and this ones with sarcolemma. The effect of salting in semimembranosus is bigger because of this muscle is in directly contact with salt. The structure of dry-cured ham shows an accumulation of solutes in the intercellular spaces.

During processing, the adipose tissue is also degradated and the lipid compounds are

liberated; fat drops are generated by coalescence contributing to the typical sensorial

characteristics of the Teruel cured ham.

SEM-EDX technique shows that NaCl diffuses mainly through external muscles as

semimembranosus; another less important way for salt diffusion could be through skin and subcutaneous fat by the biceps femoris.
