Brine

water: 82 g + salt*: 1.8 g * Non nitrited salt

MATERIALS and METHODS RESULTS

• In the cooked ham, thiamine is the key precursor of the three sulfur compounds with a "meaty-cooked ham" aroma.

• The sensory evaluation confirms the role of thiamine as an aroma precursor

• The specific extraction 2-methyl-3-furanthiol allows accurate dosing of the molecule and to estimate its production according to the thiamine incorporated in meat prior to cooking. The concentration of 2-methyl-3-furanthiol in the cooked ham can be estimated by the relation:

The addition of 50 mg of thiamine in the brine enhances the flavor note of a point on the rating scale.
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  Weurman -September 15-19, 2014 Cambridge, ENGLAND Formulations of cooked hams -The sulfur compounds produced* during the cooking of the hams are strongly intercorrelated and depend of the additions of thiamine. -3-(methyldithio)furan (in x10 a.u.a.) and of bis(2-methyl-3-furyl) disulphide (in a.u.a)