Na+ ions stimulate the taste buds, while Cl-ions impart a salty taste.

burying hams in jars 1. Green ham trimmed and weighted 2. Salting 0-4°C with NaNO2 (0.150 g/kg), KNO3 (0.150 g/kg) and ascorbate (0.500 g/kg) 0.7-1d/kg 3. Salt excess removal 4. Resting ~ 2months 4-5°C 5. Drying with temperature increasing up to 12-15°C -> rh 60-70% 6. Ageing for months (specifications) weight loss 35% Drying products by salting and fermentation (acidification)

Food preservation: removing water Protected Geographical Indication -PGI refers to a typical product of which at least one stage in the production, manufacture and processing takes place in the defined geographical area, giving it a recognisable quality, reputation or other characteristic.

Traditional Speciality Guaranteed -TSG refers to a traditional product, based on a traditional composition, manufacturing or processing method.

EU quality schemes Compliance with the quality standard of the Consorcio del Jamón Serrano Español.

The production process of Serrano ham takes place exclusively in Spain.

European TSG (Traditional Speciality Guaranteed) certification, which protects the "Jamón Serrano" designation.

Traditional Speciality Guaranteed -TSG 

  Drying products by salting: 2 iconic products Role of salt:dehydratation by water migration -aw increase the palatability of foods by intensifying the perception of flavours.

  Why a local tradition? Meat drying (including smoking & salting) requires specific climatic condition -> geographically anchored as a local tradition Foehn wind p. 12 ICOMST 2023 20-25th August Padova Italy Veronique Santé-Lhoutellier https://ec.europa.eu/info/food-farming-fisheries/food-safety-andquality/certification/quality-labels/geographical-indications-register/ Map of regional cured meat products These features and the associated know-how are registered on a European platform p. 13 ICOMST 2023 20-25th August Padova Italy Veronique Santé-Lhoutellier Protected Designation of Origin -PDO refers to a typical product in which all stages of production, manufacture and processing take place in the defined geographical area, and whose typicality is based on the terroir (interactions between the geographical, physical and biological environment and human factors).

•

  Producers poke the ham in five specific places to determine its quality. Hams that pass the quality test are branded with the word PARMA in a five-point crown. the importance of product diversification and the need to support 'the rural economy in less favoured or remote areas' by 'improving income of farmers• a need to buttress consumer protection in the European market by saying increasing demand for 'greater emphasis on quality and information as regards to the nature, method of production and processing et al 2015: consider a range of 3 to 5 g/d of sodium to be optimal for cardiovascular health.

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

foods are indicated as natural, healthy, environmentally friendly and as offering an indissoluble union between taste and cultural value, which consumers always search for'

  

	Cooked and cured meat products Know-how geographically anchored	
	To keep water: water retention capacity	
	EU quality schemes	
	Phosphates in standard ham (<1% in France)	
	European Commission, 2007
	ICOMST 2023 20-25th August Padova Italy ICOMST 2023 20-25th August Padova Italy	p. 10 p. 11
	Veronique Santé-Lhoutellier Veronique Santé-Lhoutellier	

• 2/3 ground meat and 1/3 back fat Spices, sugar, nitrate, salt, ... LAB + S xylosus , S carnosus • Stuffing with natural gut Picgirard, 2023 p. 9 ICOMST 2023 20-25th August Padova Italy Veronique Santé-Lhoutellier Salt brine injection Superior quality Additives: Nitrites, ascorbic acid EU 150ppm, France 120 ppm 'Traditional

Table 1 :

 1 Comparison of specifications for 3 dry cured hams (Prociutto di Parma AOP ; Jambon de Bayone PGI ; Jamon Serrano TSG) Prosciutto di Parma PDO, Jambon de Bayonne PGI, Jamon Serrano TSG

	Step	Criteria	PDO PGI TSG
		Genetic and breed	
	Animal	gender	
		Origin	
	Rearing	Feed Type of feeding	
		Animal Transportation	
	Slaughter	Slaughter	
		Carcass properties	
		Geographical area	
	Processing	Fresh meat properties additives	
		Processing characteristics	
	Packaging	Characteristics of final product	
	Legend		
		Criterion mandatory filled	
		Criterion non filled	

Jamon Serrano, TSG since 1998, an emblematic example p. 18 ICOMST 2023 20-25th August Padova Italy Veronique Santé-Lhoutellier Comparison of 3 dry cured hams Prosciutto di Parma PDO, Jambon de Bayonne PGI, Jamon Serrano TSG Prache et al 2022 p. 19 ICOMST 2023 20-25th August Padova Italy Veronique Santé-Lhoutellier Comparison of 3 dry cured hams

Table 1 :

 1 Comparison of specifications for 3 dry cured hams (Prociutto di Parma AOP ; Jambon de Bayone PGI ; Jamon Serrano TSG)

	Step	Criteria	PDO PGI TSG
		Genetic and breed	
	Animal	gender	
		Origin	
	Rearing	Feed Type of feeding	
		Animal Transportation	
	Slaughter	Slaughter	
		Carcass properties	
		Geographical area	
	Processing	Fresh meat properties additives	
		Processing characteristics	
	Packaging	Characteristics of final product	
	Legend		
		Criterion mandatory filled	
		Criterion non filled	
			Prache et al 2022

• Food labels indicating quality provide a product with legal protection against imitation throughout the market and eliminate the misleading of consumers by non-genuine products, which may be of inferior quality.

• These labels help producers obtain a premium price for their authentic products, and should provide consumers with clearer information about product characteristics and facilitate the identification of food products of certified quality.

• Labels are a guarantee of quality and of traditions to which consumers are very attached. The people of southern European countries appear to give the most priority to the pleasure aspect of their food and to labels of "quality", and the least to health issues…

• Subtle touches of innovation are possible: pig genetics, processing and reduction in salt content and alternatives to nitrites, as far as the product is still recognized!

• However, if there is innovation, the potential pitfall regarding its acceptance relates above all to consumers

To reconcile cured meat products with health concerns and culinary heritage ?

p. 37

ICOMST 2023 20-25th August Padova Italy

Veronique Santé-Lhoutellier

Thank you for your attention