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Pork ham, reformed, 200 % yield 
Ingredients used 

ScanPro™ 1015/F 
 

Recipe suggestion 
This product is a reformed ham, based on several whole-ham muscles that have been minced through 
a kidney plate (20-25 mm). No injection is needed, and the meat and brine can be added straight to 
the tumbler. Afterwards, it is reformed into a whole-ham product. Using ScanPro™ 1015/F for this 
application will enable you to make a 100 % extension ham with a firm texture and a good sliceability. 
Reformed ham is normally sliced upon serving, and eaten in chilled condition. 

 
 

Ingredients Amount 

Pork whole-ham muscles, trimmed 50.00 

Water/ice 40.75 

Sodium tripolyphosphate 0.30 

Nitrite salt (0.6 % nitrite) 1.80 

Sodium ascorbate 0.05 

Dextrose 1.00 

Potato starch 3.00 

Semi-refined Kappa carrageenan 0.30 

ScanPro™ 1015/F 2.40 

Spices 0.30 

ScanPro™ Red 0.10 

Total recipe: 100.00 % 
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Production procedure: 
1. Mince the ham meat through a kidney plate or a 20 mm plate. 

 
Prepare the brine 

2. Dissolve the phosphate in water. 
3. Add nitrite salt, and dissolve it. 
4. Finally, add the remaining ingredient except potato starch, and disperse completely in the water. 
5. Add meat and brine to the tumbler. 

 
Tumbling 

6. Tumble the product continuously for 2 hours under 90 % vacuum at 8-10 rpm. 
7. Leave the product in a cool place until the next day. 
8. Add potato starch, and tumble under 90 % vacuum for about 1/2 hour. 
9. Fill the product in casings or into vacuum bags. 
10. Can be cooked to a core temperature of 68°C. 
11. Cool down by cold water. 
12. Store under chilled conditions. 

 
 
 
 
 

Mixer 
Alternatively, the meat can be added to the mixer, 30 minutes without breaks (15 minutes each way). 
Potato starch to be added the last 5-10 minutes of the process. 

 
Cooking 
Cooking: 

 
Temperature: 

 
80°C 

 R.H.: 100 % 
 Core temp.: 68-70°C 

 
Note: ScanPro™ 1015/F can be used in tumbled products only, it is not recommended to inject the product. 
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