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Migration of smoke components into pork loin ham during processing and storage
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4. Conclusions

Smoke processing is a traditional preservation technology that
combines the effects of salting, deposition of smoke components,
and drying. However, the migration of smoke components has
not received adequate attention. In this study, we analyzed the
migration of smoke components into ham, using the differences
in the concentration of smoke components in the smokehouse
(Cw) during processing.
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