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Effect of different tumbling crafts on
the color in pork curing process

QIAN Ling-yan,HUAN Yan-jun” ,LIU Cheng-lin

(Laboratory of Fabiractiong and Refreshing on Fresh Food ,School of Food Science,Jiangnan University, Wuxi 214122, China)

Abstract:Many meat products, in particular the production of western- style ham will adopt a rolling massage
technique which can promote hair color,speed up the curing and improve the texture and so on.In this study,the
pork color during pickling by different tumbling crafts was analyzed employing color difference meter, hair color
rate, myoglobin content. The results showed that the color of the pork changed significantly. Pickling time by
pressure- increasing tumbling craft reduced by 33.3% comparing to the traditional vacuum tumbling craft. 8h
pressure—increasing tumbling made the color of pork reach after the level of the traditional crafts while traditional
vacuum tumbling craft needed 12h.
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