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2URE Bty Alg 4% £526/ME3)A 49 S HEFE UFol =
28 ¥ $ES HEMNEE AMEEAT BF & 48A] AEE 7 mm FAR 24Fe
2 Adste Agsidien AEge pHE dx7ed £UF B9 F9FA Zz pH
546, pH 5.272 Jvelgor duAdE A4S BYE dxFe F¥ 73.32%, 2993
22.52%, ZAW 3.07%, 23¥ 1.09% oo £UF % FAFE £ 72.11%, 28
W 21.28%, 2AW 5.33%, =3¥ 0.98% oAttt FXA=E AHJo] Table 13 o)
7S EFs 4ToA 2441 dAE F F2F71(25C, 35%)0A 72417 A zE}
Aok 9 SEE AFERSY 37TAAM 557 AAstAA APk

Table 1. Formulas for beef jerky.

(%)
Samples Treatment
Ingredients Control CT RVS RVST
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 0.2

l)Prague powder: 93.1% salt, 1.0% sodium carbonate, 5.9% sodium nitrite.
Control and CT groups: jerky of beef fed without Rhus verniciflua Stokes.
RVS and RVST groups: jerky of beef fed with Rhus verniciflua Stokes.
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Fig. 1. Effect of dietary Rhus vemniciflua Stokes Fig. 2. Effect of dietary Rhus vernicifiua Stokes
supplementation on moisture content of beef  supplementation on TBARS value of beef jerky
jerky. during storage at 37C for 5 weeks.

U ETE F9(4%, 4149 #9802 3IE ARA 39 FEUFFig. D
16.45-17.43%32 A7) FAQ Aolg molA Uit XA AMF=E Uehls TBARS
(Fig. & AXAHoz Aol Aagdd =gt 3oz Frkle A¥E vehldon
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Table 2. Effects of dietary Rhus verniciflua Stokes supplementation on color

characteristics of beef jerky during storage at 37C for 5 weeks.

I Storage Treatment
tems weeks Control CT RVS RVST
0 25.67 25.77° 25.619 26.62%
) 1 26.04 25.80° 26.38" 26.72%
L 2 26.51 27.372 27'45: 27.41“b
. 3 25.51 26.53 26.08° 26.53°
(Lightness) 4 26.20° 30.54* 4 27.00% B 26.30° ®
5 25.87¢ 30.44° A 27.32° B 25.85° ©
0 3.64* © 5.87* B 5.95* B 6.84° A
1 3.38° € 5.56° B 5.65% B 6.83* A
a’ 9 3.30° g 5.04° S 5.26° : 6.66° :
3 2.75° 4.57° 4.53° 5.30°
(Redness) 4 2.46% B 3.57¢ 4 36344 3.86° *
5 2.34% € 2.98° ° 3.45% A 3.50° °
0 171 2.38° 2.62° 4.99
1 2.18¢ P 2.85° ¢ 3.56% 4 3.20°
b’ 2 2.67¢ © 3.79° 4,044 % 4375
¢ C b B be A A
(Yellowness) 3 2.97 3.61 4.47 4.20
4 3.44° 8 507 2 4,93 4 4.43%
5 3.76° © 411° ¢ 541* A 4.89°
0 3.94° % 6.32* * 6.52" 7.00% &
1 4.02° ¢ 6.24° B 6.69° 7.54% A
c 2 4.29° ¢ 6.31* B 6.64° 7.97* A
Gwomvhe S A1 GEnY o pE o)
5 4,42° P 5.09° ¢ 6.42% 6.02¢ B
0 25517 A 21.52¢ 78 23,58 A8 19.317 B
. 1 32,74 * 27.13° 8B 32.04° # 24.84° €
h 2 39,08¢ : 36.71: : 37.52¢ 28 33.20¢ ‘;
3 47.36° 40.18 44.55° 38.29°
(Hue angle) 4 54.47° 53.88% A 53.71° * 48.91° B
5 58.13* * 54.04* B 57.54° & 54.37° B

"Means in the same column with different superscripts are significantly different(P<0.05).

*Means in the same row with different superscripts are significantly different(P<0.05).
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