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Investigation of Quality Properties of Commercial Jerky from Korean Market
for Establishment of Quality Parameters
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ABSTRACT

The study was carried out to evaluate the quality of commercial pork and beef jerky at a market in Korea. The amount
of food additives, place of origin, meat content, microbiological and physicochemical characteristics were investigated in 46
different jerky samples. Meat contents of pork and beef jerky were 75.2~94.0% and 80.0~95.6%, respectively. Food additives,
including sodium nitrite, potassium sorbate, and sodium erythorbate were mainly used in jerky. Pork jerky was processed from
domestic pork, and beef jerky was mostly processed from imported beef from the USA, Australia, or New Zealand. Pork jerky
contained 23.82+5.74% moisture, 37.86+7.05% crude protein, 6.16+4.91% crude fat, and 4.6.87+1.76% crude ash. Beef jerky
contained 26.64+5.21% moisture, 41.36+3.50% crude protein, 4.67+3.46% crude fat, and 7.21+1.91% crude ash. Water activity
(Aw) of pork jerky was 0.73+0.09 while that of beef jerky was 0.78+0.08. Volatile basic nitrogen (VBN) content to jerky was
7.1~36.0 mg/100 g. There was no significant difference in the physicochemical composition of meat type (p<0.05). Coliform,
Escherichia coli and Staphylococcus aureus were not detected in pork or beef jerky, whereas yeast and molds were detected

below 1.2x10' CFU/g in beef jerky samples.
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Table 1. Proximate composition of commercial jerky samples” at a market in Korea
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Type of Water activity Moisture Crude protein Crude fat Crude ash VBN
meats (Aw) (%) (%) (%) (%) (mg/100 g)

0.81 28.92+0.05 43.75+0.61 3.96+1.08 4.78+0.35 7.310.1

0.64 18.00+0.01 38.58+0.36 6.20£0.57 8.32+1.41 7.5£0.5

0.77 23.00+0.15 29.48+0.40 9.10+0.69 4.89+1.30 36.0£0.4

0.59 17.41£0.11 34.15+2.94 3.40+0.27 8.354+2.68 7.240.6

Pork 0.79 29.56+0.23 37.89+£2.10 3.13+0.06 8.3940.68 9.3+0.2
0.82 29.09+0.13 46.36+1.43 3.46+0.57 8.37+0.77 25.540.6

0.70 17.97+0.27 25.34+0.40 18.22+0.07 5.15+0.99 8.5£0.5

0.65 19.61+0.04 41.01+0.66 3.78+0.10 8.294+0.93 28.4+0.3

0.83 30.82+0.08 44.17£1.29 4.19+0.29 5.25+1.23 15.7+0.4

0.84 29.77+0.04 42.85+0.40 5.22+0.97 8.42+0.28 9.9+0.4

0.81 28.74+0.10 40.33+0.40 3.74+0.00 5.55+0.01 13.740.3

0.73 23.55+0.24 43.65+2.23 2.35+0.01 9.11+0.24 13.7+0.5

0.82 28.91+0.03 41.35+0.33 4.45+0.58 8.74+2.68 13.440.6

0.77 25.1240.20 40.90+0.80 5.07+0.27 4.28+1.50 14.1£0.1

0.88 35.86+0.13 38.10+1.47 4.26+0.27 8.57+1.46 11.7+0.6

0.71 21.94+0.06 38.98+0.05 3.36+0.55 8.85+1.57 12.0+0.3

0.82 28.31+0.44 43.47+0.41 6.20+£3.27 4.74+0.57 8.5+0.3

0.82 31.23+0.09 35.86+0.64 3.65+0.14 8.21+0.67 11.940.2

0.80 28.76+0.03 40.20+0.86 4.28+1.51 7.454+0.12 8.8+0.7

0.83 34.00+0.06 30.56+0.20 2.48+0.06 8.40+0.35 18.7+0.1

0.78 26.30+0.23 45.20+0.42 5.52+0.70 4.37+1.58 14.5+0.2

Beef 0.69 20.60+0.06 45.55+0.22 2.4440.44 3.2540.23 8.7+0.2
0.82 29.26+0.05 41.28+1.05 1.80+0.27 7.47+1.24 11.2+0.3

0.79 26.84+0.11 44.85+1.35 1.26+0.01 4.02+0.87 12.140.5

0.85 33.86+0.71 41.15+¢1.11 2.86+0.13 8.57+0.21 13.0+0.9

0.56 15.6140.05 39.41+0.21 2.7840.12 9.2140.88 7.140.1

0.64 17.87+0.12 40.05+0.05 3.60+0.16 9.18+0.13 8.4+0.1

0.69 20.3240.13 44.08+1.73 3.99+0.41 7.78+0.14 11.140.3

0.69 19.7740.12 48.45+1.07 5.17+0.10 8.1240.65 12.0+0.2

0.75 19.82+0.05 44.51£1.08 21.71£1.81 8.23+0.24 12.5+0.3

0.84 25.90+0.03 46.09+0.21 11.49+0.26 4.67+0.37 13.340.1

0.82 28.49+0.04 44.91+0.33 1.48+0.13 3.37+0.12 14.5+0.8

0.86 35.08+0.06 38.19+0.04 2.554+0.30 3.57+0.29 11.4+0.5

0.86 33.5140.21 40.57+0.08 3.47+0.18 8.23+0.31 9.8+0.3
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Table 1. Continued
Type of Water activity Moisture Crude protein Crude fat Crude ash VBN

meats (Aw) (%) (%) (%) (%) (mg/100 g)
0.80 27.64+0.01 38.56+0.04 5.66+0.18 8.89+1.24 10.9+0.9
0.80 29.42+0.02 38.68+0.06 3.71+0.46 8.98+2.17 8.4+0.2
0.81 30.8940.15 38.2240.55 3.79+0.06 7.6240.58 16.2+0.8
0.76 25.92+0.16 36.07+0.86 2.36+0.03 8.79+0.34 15.4+0.3
0.80 28.25+0.11 41.16+£0.74 3.87+0.45 6.2440.57 13.9+0.2
0.64 18.59+0.05 39.44+1.36 4.79+0.00 8.4440.68 12.540.3

Beet 0.79 26.37+0.10 43.51+0.36 3.80+0.43 8.89+0.34 12.140.4
0.61 16.70+0.32 43.21+0.82 7.11£1.24 8.97+0.75 10.8+0.2
0.87 29.18+0.05 45.33+0.81 6.83£1.56 6.75+0.81 9.5+0.1
0.78 27.03+0.03 45.32+1.51 3.10£0.32 6.75+1.00 12.440.3
0.81 28.06+0.32 39.30+0.92 6.04+0.20 7.4240.87 12.740.5
0.83 28.51+0.24 41.00+0.02 6.45+0.62 6.81+£0.94 11.7+0.8

D Number of jerky samples are 9 the pork jerky and 37 beef jerky (n = 46).
2 All values are meantstandard deviation of triplicate determinations (Except for water activity).
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Table 2. Correlation of meat content, moisture, crude
protein, crude fat, and water activity

Variables Water activity Meat content Crude fat

Moisture 0.931" —0.182 —0.322"
Crude protein 0.520" —0.167
Meat content —0.223

Level of significance: ~ p<0.05, = p<0.01.
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Table 3. Distribution of microbial population of commer-
cial jerky products at a market in Korea

Type of Microorganisms (CFU/g)

meats  Coliform E coli S aureus Yeast and mold
Pork ND" ND ND ND

Beef ND ND ND ND~1.2x10'

D ND: Viable cell was not detected with detection limit at
<10' CFU/g.
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