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Quality comparison of fermentation restructured beef jerky by meat-derived
microorganism with those by the traditional method
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(College of Food Science, Heilongjiang Bayi Agricultural University, Daqing 163319, China)

ABSTRACT: Objective To compare the quality characteristics of fermentation restructured beef jerky with
those traditional products. Methods Beef jerky was added starters (Lactobacillus sakei subsp. sakei 7 log
cfu/g, Staphylococcus Caunosus 6 log cfu/g) at 15 ‘C fermentation for 48 h, to adjust pH to 5.0~5.3; then dried
to be fermentation restructured beef jerky. Results The moisture content and water activity (15.57%, 0.63) of
the fermentation restructured beef jerky were significantly lower than the same drying processing of traditional
beef jerky (18.15%, 0.67) (P<0.05); the redness (a*) and yellowness (b*) 12.41 and 4.27 of the fermentation
beef jerky, were significantly higher than those of traditional beef jerky (9.65 and 2.68, respectively). Shear
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force of fermentation restructured beef jerky (34.16 N) was decreased 18.8% than that of traditional (42.07 N).

In sensory evaluation, color, flavor and tenderness of fermentation restructured beef jerky were significantly

higher than those of traditional products (P<0.05). Although chewing strength of fermentation restructured beef

jerky was lower than that of the traditional, 83.3% of panel thought fermentation restructured beef jerky was

better than the other. Conclusion The results indicated that the fermentation restructured beef jerky of proc-

essing technology which could get the same moisture content and water activity in the traditional condition

could shorten the drying time and alleviate the changes from red to brown process. And the fermentation re-

structured beef jerky had a good acceptability.
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*1 REFATHABREAFTATHER
ERIBFE(N=12)
Table 1 Cook yields and physicochemical characteristics
of the traditional and fermentation
restructured beef jerky (n=12)
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bin) TE AL, 8/ B B (R, i 20200 (0 R T AR 48 2122
TIAE ST R, S [ It ) A o 2 3K TR A i T A o
RS KRR R B, AR
R T2 AR SR T T-1 41, X[FFETfEkE
TUNN T P R BRI R RASCR
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Table 2 Color of the traditional and fermentation re-
structured beef jerky (n=12)

s34l L5

a* b*
T-1 31.82+0.32 9.65+0.12" 2.68+0.16°
T-2 31.95+0.16 12.41+0.32° 427+0.19

x3 ERGTATMRBEASATHRERFE
Table 3 Sensory properties of the traditional and
fermentation restructured beef jerky
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