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Abstract

This paper aims to compare and evaluate the quality of beef jerky made with Korean beef meat, Korean
beef cattle and imported beef meat from Australia and New Zealand through sensory evaluation, measurement
of hardness, thickness and contents of the moisture and crude lipid, and microscopic texture observation (SEM).

According to the sensory evaluation, beef jerky made with Korean beef meat recorded the highest score in
overall acceptability; New Zealand beef meat, the lowest. The preference of beef jerky made with Korean beef
meat was shown in the appearance, smell, and texture, and especially in the taste. Whereas Korean beef jerky
scored highest in color, glaze and palatability, New Zealand beef meat showed the lowest score. Korean beef
meat showed the lowest in hardness, but New Zealand beef meat showed the highest as shown in the result of
technical evatuation through rheometer.

The evaluation through colormeter concluded that New Zealand beef meat had the highest scores in L and a
values, but that Korean beef meat showed the lowest score. When it comes to the color difference compared
with Korean beef meat, New Zealand beef meat showed the biggest difference.

Although the moisture contents of jerky made with different beef meat showed little difference, the content
of the crude lipid of jerky made with Korean beef meat and Australian beef meat was lower than that of
Korean beef cattle and New Zealand beef meat. When the beef jerky is dry, fat contained in the beef meat is
dissolved, which causes the glaze on the outside. Scanning electron micrographs showed that Korean and
Australian beef jerky had larger gaps than Korean beef cattle and New Zealand beef jerky. It was concluded
that this affected the hardness of beef jerky.

Key words: beef jerky, Korean and imported beef meat, sensory evaluation, hardness and crude lipid, Scanning
electron micrographs
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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  3.95+1.15" 3.35:0.81° 3.40:1.39" 2.55:1.23"
Smell  3.35:1.35 295:1.05 2904121 3.00+1.21
Texture  3.75+1.16 2.65+1.09° 2.60+1.19° 2.30:1.03"
Taste  4.45:0.76° 3.00£0.56™ 3.34+099" 2.70+0.98°
Overall  4.25:0.72° 3.10£1.17° 3.10£0.91° 2.20+0.90°
acceptability

Values are Mean + S.D.(n=3)

% Means in a row by different superscripts are significantly
different at the p<0.05 by Duncan’s multiple range test

Kbjl : made with Korean beef meat

Kbj2 : made with Korean beef cattle meat

Abj : made with Australian beef meat

Nbj : made with New Zealand beef meat

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

Samples
Kbil Kbi2 Abj Nbj
Color 4.50£0.76" 3.35+0.93" 3.25+1.16° 1.90+0.85
Glaze 4.55:0.69° 3.10:0.79° 3.90£0.72° 1.55+0.60"
Odor 2.60£1.39 290:1.12 3.05:128 3.05+1.28
Hardness 210+ 1.17° 325+130° 3.20+128" 3.80+1.20"
Elasticity 3.75+129 3.60:0.99 3.00:1.56 3.05+1.36
Fineness 320+124 3.35:1.14 295128 2.85:1.39
Palatability ~ 3.70+0.73° 3.15+1.31° 3.50+1.28" 2.25+1.33

Values are Mean + S.D.(n=3)
™ Means in a row by different superscripts are significantly
different at the p<0.05 by Duncan’s multiple range test
Kbjl : made with Korean beef meat
Kbj2 : made with Korean beef cattle meat
Abj : made with Australian beef meat
Nbj : made with New Zealand beef meat
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Table 3. Hunter’s color values of beef jerky made with
different beef meat

Samples
Kbjl Kbj2 Abj Nbj
L 21.53:059° 25.07:0.83° 22.10£0.37° 26.40+1.20°
a  354+128°  490+224° 1.70:0.77°  5.55:0.82°
b 0.75:058° 432+095° 133:0.52°  5.86+129°
AE 347+1.68° 2.57+045°  5.93+148"

Values are Mean + S.D.(n=3)
® Means in a row by different superscripts are significantly
different at the p<0.05 by Duncan’s multiple range test

Kbjl : made with Korean beef meat

Kbj2 : made with Korean beef cattle

Abj : made with Australian beef meat

Nbj : made with New Zealand beef meat

L : degree of lightness(white +1000 black)

a ! degree of lightness(red + 60— - 60 green)

b : degree of lightness(yellow + 60« - 60 blue)

AE : NBS(National Bureau of Standards) wmit of color difference
trace 0~0.5, slight 0.5~1.5, noticeable 1.5~3.0
appreciable 3.0~6.0, much 6.0~12.0
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Fig 1. Hardness and Thickness values of beef jerky
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Kbjl : made with Korean beef meat

Kbj2 : made with Korean beef cattle meat

Abj : made with Australian beef meat

Nbj : made with New Zealand beef meat
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