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Table S1: Overall correlation between significative physicochemical characteristics (cluster analysis) on Brazilian dry-cured loin 
 TBARS Carbonyls Hardness Gumminess Chewiness a b Chroma R(630/580) Cured color 
TBARS 1.00 0.50** -0.51** -0.55** -0.48* -0.70** -0.47* -0.61** -0.65** -0.69** 
Carbonyls  1.00 -0.65* -0.16 0.27 -0.48* -0.49* -0.51** -0.33 -0.40* 
Hardness   1.00 0.94** 0.78** 0.45* 0.26 0.37 0.23 0.31* 
Gumminess    1.00 0.94** 0.40* 0.13 0.27 0.29 0.35* 
Chewiness     1.00 0.33 0.01 0.17 0.32 0.35 
a      1.00 0.80** 0.94** 0.83** 0.87** 
b       1.00 0.95** 0.46* 0.50** 
Chroma        1.00 0.67** 0.71** 
R(630/580)         1.00 0.99** 
Cured color           1.00 

TBARS is expressed as mg malonaldehyde per kg of dry-cured meat and carbonyls is expressed as nmol of carbonyl per mg of protein. ** p < 
0.01, * p < 0.05. 


