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Table 1. Formulas for beef jerky (%)
Samples Treatment

Ingredients Control T1 T2 T3
Meat 100 100 100 100
Salt 1.5 1.5 1.5 1.5
Sugar 1.5 1.5 1.5 1.5
Prague powder” 0.2
Rhus verniciflua Stokes extract 0.5 2

" Prague powder: 93.1% salt, 1.0% sodium carbonate, 5.9% sodium nitrite,
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Fig. 1. Effect of Rhus verniciflua Fig. 2. Effect of Rhus verniciflua Stokes
Stokes extract on moisture content of extract on TBARS value of beef jerky
beef jerky, during storage at 37°C for 5 weeks.
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Table 2. Effects of Rhus verniciflua Stokes extract on color characteristics of beef
jerky during storage at 37C for 5 weeks

Storage Treatment
Items
weeks Control T1 T2 T3
0 26,42 25.76° 27.13b 26.10%
1 25.68" B 26.21° B 26.88" # 25.57¢ ¢
L 2 26.61° 27.31% 27.87" 27.59%
(Lightness) 3 25.52¢ ¢ 26.20¢ B 27.08" A 26.79%4 A8
4 26.09™¢ 8 28.32" A 27.74> A 28.30" A
5 26.04% © 30,78 A 29,1% B 29.72° AB
0 3.63° ¢ 5.91* A 5.84% A 5.30° ®
1 3.35" ¢ 5.72* A 5,747 A 5.13% 8
a 2 3.30" ¢ 491> B 557" 4 491" B
{Redness) 3 2.76° © 439" B 5.15" A 4,60 ®
4 2.43* ¢ 3.66° B 4.58° A 4.28" A
5 2,359 € 3.06% P 4,23 4 4174
b 0 1.57' P 2.15% ¢ 2.59° B 2.99" A
{Yellowness) 1 2.21° ¢ 2.86° P 3,714 4 3,53¢ 4
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Table 2. Continued

Irems Storage Treatment

weeks Control T1 T2 T3
2 2.66° © 3.48" ° 4,17¢ 4 424" 2
b 3 2.99° ¢ 3.34" ° 4.45° # 4.60° *
(Yellowness) 4 3.36" ° 3.79* B 5.10" 5.04"
5 3.85" ° 4.16* B 5.64* * 5.84° A
0 3.92" B 6.28" * 6.39" * 6.09" *
) 1 4.01" ¢ 6.39* P 6.83" # 6.22¢ ©
(Chfoma 2 4,21 P 6.01a" © 6.95" * 6.49™ B
value) 3 4.06" © 5.52b° P 6.80™ * 6.50% *
4 4.14™ © 5.28°° 6.84™ A 6.58" 4
5 4.50° ¢ 5.17° B 7.05° * 7.17° A
0 23.46' B 19.89° ¢ 23.74" B 29.39" 4
1 33.43° AP 26,47 P 32.76° ® 34.53° "
h' 2 39,017 B 35.26° ° 36.76% 40.74% A
(Hue—angle) 3 47.41° 4 37.18°° 40.83° ¢ 44.89° *
4 54.11" 46.33" © 48.09° ¢ 49.93" ®
5 58.66° * 53.73* B 53.19° ® 54.46" P

“' Means in the same column with different superscripts are significantly different
(p<0.05).
‘U Means in the same row with different superscripts are significantly different

(p<0.05).

Table 3. Effects of Rhus vermiciflua Stokes extract on fatty acid composition of beef

jerky
Patty acids Treatment

Control T1 T2 T3
Myristic acid(C14:0) 3.00 2.80 3.45 2.65
Palmitic acid(C16:0) 27.56" 26.99" 27.10" 26.82"
Palmitoleic acid(C16:1) 4.72° 5.08%" 5.93" 5.44"8
Stearic acid(C18:0) 11.40 10.37 10.23 9.55
Oleic acid(C18:1n9) 47,28 48.08 46.67 47.19
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Table 3. Continued

Treatment
Fatty acids

Control T1 T2 T3
trans—vaccenic ac1d(C18:1n7) 0.68 0.71 0.78 0.77
Linoleic acid(C18:2n6) 3.60° 3.97° 3.74° 477"
y—hnolenic acid(C18:3n6) 0.05 0.04 0.04 0.05
Linolenic acid(18:3n3) 0.10 0.10 0.11 0.12
cis—11—eicosenoic acid(20:1n9) 0.34 0.32 0.38 0.34
Arachidonic acid(C20:4n6) 1.04° 1.25° 1.28° 1.79*
Docosatetraenoic acid(22:4n6) 0.23% 0.28" 0.28° 0.39%
Docosapentaenoic acid(22:5n3) - 0.03 0.03 0.13
SFA ' 41.96" 40.16%8 40.78"8 39.02°
UFA 58.04° 59.84"8 59,2248 60.98*
PUFA 5.01° 5.66° 5.48" 7.25"
MUFA/SFA 1.27 1.35 1.32 1.38

\-B

(p<0.05).
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