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ABSTRACT

This study was carried out to investigate food additives, physico-chemical, sanitary state of the marketing jerky
in domestic.

The kind of sensory agents and food additives on the marketing jerky sample used 16~23 kinds, and the
domestic processed by import beef was large number, but that domestic pork jerky was small number. The
moisture content on the import beef jerky were high, and crude protein on the import beef jerky and domestic
pork jerky were high level, and crude fat on the domestic pork jerky were high, but crude ash on all jerky sample
were similar level. Degree of saline on the import beef jerky was high, but the domestic beef jerky was low.
The range of pH was 5.41~6.11, and that import beef jerky was little high, but the domestic beef jerky was
low. Water activity value in pork jerky was 0.743, also had high, and domestic beef jerky was lowest than others
jerky sample. Range of VBN value in jerky sample was 9.98 ~12.36mg%, and the range TBA value was 0.239 ~
0.367, and that value showed difference in all jerky sample. .

The total general bacteria count of marketing jerky was 10°~10* CFU/g, and import beef jerky was less higher
than domestic beef and pork jerky.

Key words : jerky, food seasoning, food additives, physico-chemical, sanitary.
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Table 1. Investigation of materials, shape, sealing,
open type and packaging state on the marketing jerky

Section Beef jerky Pork jerky

Materials district

Domestic 6 4

Australia 12 -

USA 5 -

Canada 1 —

Japan 1 —
Products shape

Round 4 _

Strips 12 2

Plate 8 1

Block 1 -

Stick — 1
Sealing type

Vacuum 9 -

Non-vacuum 18 4
Open type

Zipper 6 -

Non-zipper 19 4
Packaging materials

Nylone/polyethylene 14 4

Nylon 2 -

Ethylene 1 —

PE/PP 1 -

Non-mark 7 -
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Table 2. State of the ingredients mixture and the food additives on the marketing jerky

Beef jerky Pork jerky
Section Domestic Domestic processed by Import Domestic
product import meat jerky product
Sample No. 6 13 7 4
Salt, Salt Salt Salt
Sucrose Refined sugar Brown sugar Sugar
Soribitol White sugar Soy sauce Sorbitol
Oligosaccharide Oligdsaccharide Monosodiumglutamate Regal brinemix.
Monosodium glutamate  Glucose
Soy sauce D-Sorbitol Wheat Pork seasoning-
Beef powder L-Sodium Wheat glutein Soy sauce
Beef seasoning glutamate Hydrozed soyprotein Beef powder
Curingseasoning Garlic powder Soy sauce Malto dextrin Cheese seasoning
Onion power Legalbrine mix Apple juice Black pepper

agents and spics

Black pepper

Jerky seasoning

Hickory smoke

Beef seasoning flavoring
Beef powder White wine
Wheat glutein Malic acid
NPS, Honey
Onion powder Yeast extract
White pepper Black pepper
Kiwl extract Garlic power
Onion powder
Color fixed agents RBM Sodium nitrite Sodium nitrite Sodium nitrite

sodium nitrite

Preservation Potassium - sorbate Potassium - sorbat Sodium benzate Sodium sorbate
.. . . Sodiumerythorbate .
Antioxidants Sodium - erythorbate Sodium - erythorbate L Sodiumerythorbate
vitamin C
Texture modi- FOS/ENR
fying agents polyphosphate
Total kinds 16 23 22 13

Table 3. Content of moisture, protein, fat, ash and natrium on the marketing jerky

Beef jerky Pork jerky
Section Domestic Domestic processed by Import Domestic
product import meat jerky product

Sample No. 4 10 4 4
Moisture 23.95+1.45" 14.26£1.07 24.86+2.14 2225+2.90
Crude protein 49.21+7.89 43.81+7.88 52.78+4.81 53.22+441
Crude fat 5.8010.68 4.09+0.67 3.14£0.19 7.06+0.98
Crude ash 6.85+£1.50 7.53£2.13 6.37£1.15 7.39+2.66
Natrium 1.541+0.12 1.820.09 1.44+0.20 1.28%+1.11

Y Means *standard division.
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Table 4. State of saline, pH and Aw on the marke-

ting jerky
Beef jerky Pork jerky
Domestic
Section Domestic processed Import Domestic
product by Import jerky  product
meat
Sample No. 5 12 7 4
st 544" 636 762 620
Saline value 2nd ~ 4.38” 6.10 727 446
3rd  5.08” 6.62 685  5.60
Ave. 523 6.16 7.25 5.42
pH 5.49 541 5.79 5.58
at 15T 0.715 0.731 0.751 0.745
Aw  at 25C 0.694 0.717 0.734  0.738
Ave. 0.705 0.724 0742  0.743

n measuring of sample solution at 4 hours after.

& measuring of sample solution at 8 hours after.

¥ measuring of sample solution at 16 hours after.
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Table 5. Degree of VBN, TBA and general bacteria on the marketing jerky

Beef jerky Pork jerky
Section Domestic Domestic processed ) Domestic
. Import jerky
product by import meat product
Sample No. 6 12 S 4
VBN(mg%)" 11.06 +0.84" 12.63% 2.58 1242 +0.74 998 +1.08
TBA(mg/Kg)” 0.24610.049 0.36710.108 0.2700.014 0.239+0.030
TPC(CFU/g)” 6.9x10° 54x10° 1.9%10° 43x10°

Y VBN : volatile basic nitrogen value.
? TBA : thiobarbituric acid value.
% TPC : total plate count.

» Means +standard division.
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