
Duroc x (Landrace x Large White) pigs
12 hams from barrows
18 months of rippening

CONCLUSIONCONCLUSION
TheThe increaseincrease ofof SW in SW in pigspigs affectedaffected slightlyslightly musclemuscle colourcolour ofof thethe hamham. . HoweverHowever, , thethe ripeningripening weightweight losseslosses andand
thethe saltsalt, nitrate , nitrate andand nitritenitrite contentscontents ofof thethe drydry--curedcured hamham reducedreduced as SW as SW ofof pigspigs inceasedinceased fromfrom 120 120 toto 140 140 kgkg BWBW

INTRODUCTIONINTRODUCTION
The Denomination of Protected Origin

(DPO) of Teruel Ham is the only dry-cured
ham trademark with DPO in Spain from
white pigs. The demand of this type of
ham is growing. The Regulation of Teruel 
Ham establishes the SW of pigs (120 –
140 kg BW) and the minimum time of 
ripening process for hams ( ≥ 14 months)
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RESULTSRESULTS

INFLUENCE OF SLAUGHTER WEIGHT ON 

PHYSICAL-CHEMICAL CHARACTERISTICS 

OF DRY-CURED HAM FROM HEAVY PIGS
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OBJECTIVEOBJECTIVE
To study the effect of slaughter weight (SW) (120, 130 and 140 kg of body weight (BW)) on ripening weight
losses, colour of subcutaneous fat and Biceps femoris muscle and chemical composition of dry-cured ham from
heavy pigs
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MATERIALS AND METHODSMATERIALS AND METHODS
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