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Abstract

The purpose of this study was to compare and evaluate the quality of beef jerky made with Korean beef meat, Korean
beef cattle and imported beef meat from Austria and New Zealand. The beef jerky qualities were evaluated by sensory
evaluation, measurement of crude lipid, fatty acid composition of lipid, and acid value and peroxide value, and of surface
observation with a microscope. According to the preference test, whereas beef jerky made with Korean beef meat showed
the highest score in color, glaze, palatability, and softness, while that of made with New Zealand beef meat did received
the lowest score. The crude lipid content of jerky made with Korean and Austrian beef meat was higher than that of
made with Korean cattle and New Zealand beef meat. Surface of jerky made with Korean and Austrian beef meat was
gappier than that of made with Korean cattle and New Zealand beef meat, and the. The acid value of jerky made with
Korean and Austrian beef meat was lower than that of made with Korean cattle and New Zealand beef meat. The peroxide
value of jerky made with Korean cattle meat showed higher peroxide values from the initial storage time. However, the
peroxide value whereas that of jerky made with Austrian beef meat was the lowest at initial storage time, it increased
remarkably with storage time and showed the highest value after the 15th day of storage. We found that the change in
quality of jerky made with Korean and Austrian beef meat was less than that those made of Korean cattle and New
zealand beef meat. And it could be suggested that Korean cattle and New Zealand beef meat are not suitable in making
jerky.

Key words : Beef jerky, Korean and imported beef meat, sensory evaluation, acid value, peroxide value.
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Table 1. Sensory evaluation for preference test of beef
jerky made with different beef meat

Samples
Kbjl Kbj2 Abj Nbj
Appearance  3.45+0.80° 1.91+053° 291+0.87° 145+0.51°
Smell 3.45:0.86° 1.55+0.60° 3.18+0.80° 1.55+0.60°
Texture 34120.73° 1.55+0.60° 1.36+0.49° 136+0.49"
Taste 32740.55 1.86+0.71° 3.18+0.59" 1.55+0.60"
Sc"czl:‘tgbﬂity 327+0.88° 1.73+0.55" 3.05+0.79" 1.36+0.49"

Values are Mean+SD.

7 Means in a row by different super scripts are significantly
different at the p<0.05 by Duncan's multiple range test.

Kbjl: Jerky made with Korean beef meat.

Kbj2: Jerky made with Korean beef cattle.

Abj : Jerky made with Australian beef meat.

Nbj : Jerky made with New Zealand beef meat.

Table 2. Sensory evaluation for difference test of beef
jerky made with different beef meat

Samples
Kbjl Kbj2 Abj Nbj
Color 3.59+1.01° 2.73+0.70° 3.82+0.80° 2.09+0.68°
Glaze 3.64+0.79° 1.95+0.58° 3.14+0.89" 1.59+0.59°
Off-flavor 2,05+0.72° 3.68+0.65" 2.14+0.77° 4.27+0.63"
Hardness 227+0.77° 3.95+0.65° 2.95+0.79° 3.86+0.77°

Values are Mean+tSD.

*"® Means in a row by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

Kbjl: Jerky made with Korean beef meat.

Kbj2: Jerky made with Korean beef cattle.

Abj : Jerky made with Australian beef meat.

Nbj : Jerky made with New Zealand beef meat.
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Fig. 1. Contents of crude lipid of beef jerky made with
different beef meat(%).
Kbjl: Jerky made with Korean beef meat.
Kbj2: Jerky made with Korean beef cattle.
Abj : Jerky made with Australian beef meat.
Nbj : Jerky made with New Zealand.
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Fig. 2. Pictures of beef jerky made with difference beef
meat.
Kbjl: Jerky made with Korean beef meat.
Kbj2: Jerky made with Korean beef cattle.
Abj : Jerky made with Australian beef meat.
Nbj : Jerky made with New Zealand beef meat.
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Table 3. Fatty acid composition of lipids in beef jerky
made with different beef meat(%)

Samples

Kbjl  Kbj2  Abj  Nbj

Saturates

Myristic acid 2.51 3.07 2.72 2.62
Palmitic acid 37.97 28.84 30.25 33.13
Stearic acid 7.52 11.76 6.83 0.16
Sub total 48.00 43.67 39.80 3591
Monoenes

Palmitoleic acid 1.42 1.22 2.14 3.39
Oleic acid 43.05 4791 52.84 53.62
Gadoleic acid 1.83 1.08 0.72 0.77
Erucic acid 2.51 1.15 0.62 0.15
Sub total 48.81 51.36 56.32 57.63
Polyenes

Linoleic acid 0.68 331 0.72 2.47
Linolenic acid 0.41 0.14 0.10 0.15

Octadecatetraenoic acid 0.34 0.22 0.24 1.08
Arachidonic acid 0.41 0.15 0.14 0.92
Eicosapentaenoic acid 1.08 0.79 0.86 1.54
Docosahexaenoic acid 0.27 0.36 1.82 -

Sub total 3.19 497 3.88 6.16
Total 100.00

100.00  100.00  100.00

Kbjl: Jerky made with Korean beef meat.
Kbj2: Jerky made with Korean beef cattle.

Abj : Jerky made with Australian beef meat.
Nbj : Jerky made with New Zealand beef meat.
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Fig. 3. Acid values of beef jerky prepared from different
beef meat during storage at 60TC.
Kbjl: Jerky made with Korean beef meat.
Kbj2: Jerky made with Korean beef cattle.
Abj : Jerky made with Australian beef meat.
Nbj : Jerky made with New Zealand beef meat.
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Fig. 4. Peroxide values of beef jerky prepared from dif-
ferent beef meat during storage at 60T.
Kbjl: Jerky made with Korean beef meat.
Kbj2: Jerky made with Korean beef cattle.
Abj : Jerky made with Australian beef meat.
Nbj : Jerky made with New Zealand beef meat.
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