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Abstract

To determine the proper processing and storage conditions, physico-chemical, microbial and sensory properties
of venison jerky under different dry times were measured during storage at 30T for 28 days. Samples were dried
for 3 hr (T1), 4 hr (T2) and 5 hr (T3) at 75T in the smoke chamber, respectively. The pH of TI was slightly
lower than those of T2 and T3 as storage time increased. As dry and storage time increased, TBARS of T2 and
T3 were significantly higher (p<0.05) than that of T1. In meat color, L* values of T3 showed slightly higher
than those of T1 and T2, while a* values were not clearly tendency by the passage of storage time. b* values
of T2 and T3 were higher than that of T1. The water activity were significantly lower (»<0.05) in the order of
T3<T2<T1. There was not significantly difference in texture among the treatments. The number of total plate
counts (TPC) were below 4.45 logio CFU/g until 28 days and its number were accepted by sensory ‘evaluation.
In conclusions, T2 and T3 showed slightly high overall acceptability and lipid oxidative stability compared to
T1 conditions. These results indicated that longer dry time (4~5 hr) of venison jerky would be better
characteristics as compared to shorter dry time (3 hr) with increased storage time at 30T.
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Table 1. Effects of drying time on pH of venison jerky during storage at 30T

)

Storage (days)

Treatments'
1 7 14 21 28
Tl 5.66+0.025 5.6140.04° 5.92+0.05% 5.63x0.01™ 5.6840.01*°
T2 5.7120.024° 5.60:£0.02° 5.83£0.01% 5.56+0.10° 5.56+0.01
T3 5.59+0.03% 5.58+0.01° 5.83+0.03™ 5.57+0.02° 5.60+0,02%°

D T1 (dried at 75°C for 3 h), T2 (dried at 75°C for 4 h), T3 (dried at 75T for 5 h).
A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.
"¢ Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 2. Effects of drying time on TBARS of venison jerky during storage at 30T

Storage (days)

Treatments”
1 7 14 21 28
Tl 0.50+0.07° 0.4140.02° 0.53+0.08 0.29+0.01% 0.26+0.01%
T2 0.39+0.06° 0.42+0.04° 0.56+0.02° 0.39+0.02"° 0.29+0.02%
T3 0.430.11° 0.45+0.05° 0.56+0.04° 0.3740.04% 0.29+0.01%°

Y T1 (dried at 75C for 3 h), T2 (dried at 75C for 4 h), T3 (dried at 75°C for 5 h).
*B Means+SD with different superscripts in the same column significantly differ at p<0.05.
¢ Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 3. Effects of drying time on color of venison jerky during storage at 30T

)

Storage (days)

Treatments’
1 7 14 21 28
Tl 25.99+0.73 24.74+0.97% 26.50+1.75° 24.86+1.58% 25.6542.55
L §v) 25.96+0.63% 29,08+2.35 274040725 25.58+0.785> 25.2041.89°
T3 25.96£1.27° 27.24+1.17% 31.3343.00" 27.6240.63"° 26.18+1.20°
Tl 3.04+0.28° 2.64+0.86° 4.60+1.31° 2.58+1.04%° 4.47+0.70™
a v 3.3540.54° 3.9141.23° 4.59+1.12° 2,630,407 2.3241.75%
T3 2.67+1.28° 3.50+0.47" 4.50+0.36% 5.47+1.42% 2.70+0.81%
Tl 2.57+0.48 1.65£047° 3.111.05" 2.3340.83% . 2.86+1.83
b ) 2.91+0.61° 52142114 4.38+0.64"5% 2.7440.84% 3.111.69°
T3 2.40+1.01° 2.8540.26° 5.41£1.18% 4.08+0.65° 3.1540.91%

Y T1 (dried at 75°C for 3 h), T2 (dried at 75°C for 4 h), T3 (dried at 75°C for 5 h).
2B Means+SD with different superscripts in the same column significantly differ at p<0.05.
"¢ Means+SD with different superscripts in the same row significantly differ at p<0.05.
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0.50~0.53-% JERNSITE Yoon $(2005)& 60T A 1047k
AzxHE B¢ A5 FEIAEE A iR ey, 25
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Table 4. Effects of drying time on water activities of venison jerky during storage at 30T

Storage (days)

Treatments”
1 7 14 21 28
Tl 0.67+0.02%° 0.69:£0.02" 0.70+0.03"° 0.71£0.00"° 0.76+0.01**
4y 0.53+0.09° 0.55+0.01% 0.52+0.00° 0.56+0.00° 0.57+0.00%
T3 : 0.530.05™ 0.52+0.01 0.46:0.00% 0.50+0.00 0.530.00%

Y T1 (dried at 75°C for 3 h), T2 (dried at 75°C for 4 h), T3 (dried at 75°C for 5 h).
A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.
#7° Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 5. Effects of drying time on hardness of venison jerky during storage at 30C

Storage (days)

Treatments”

1 7 14 21 28
T1 7,722+1,576° 9,109+2,234° 8,796+4,023" 15,14143,345 11,223+2,084°
T2 16,074+4,230 13,986+3,606 15,008+6,658 10,824+3,863 16,829+3,597
T3 13,107+2,325 10,711£2,707 15,876+3,922 13,955+2,423 15,775+1,701

D11 (dried at 75°C for 3 h), T2 (dried at 75C for 4 h), T3 (dried at 75 for 5 h).
** Means+SD with different superscripts in the same row significantly differ at p<0.05.
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o] A&l UTHKim er al, 2002). & A3y A7 BREg S
T AMES A HorekA FnAME 30THHAM A4 28Y
Z7HA] 4.0 log CFU/g 52 #-28}2 931 ¥=3F Table 4]
YA Hiel 2ol F ARM = A 2897 FEEAE
7b €& 718 07875k RISk S17] wiEell Abs i
S3¥E YAFer gssittn Gt Harison S
(1997)& H)Z A7) Az A 60T 10A]7F AZAE S 3}
A, E. coli OISTHTE H2 S-logio-unit2 Z838] 7+AAZ
G dghm Eaugh whH, Keene $5(1997)& Al&ilr] &3ko
A e 25(<63T) ARE E coli O157:H7 AAE 93
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4178, lﬂ ?ﬂ%l 20%E = SFA = 52T 20417 57C
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Table 6. Effects of drying time on total plate counts (logio CFU/g) of venison jerky during storage at 30T

Storage (days)

Treatments"

1 7 14 21 28
T1 2.43£0.06™ 3.72+0.00%° 4.24+0.01° 4.24+0.03% 4.29+0.01°
T2 2.1240.10% 3.66+0.02% 4.1440.11° 4.37+0.03* 438+0.01%
T3 2.80+0.09™ 3.76:0.01% 4.2140.04° 42240017 4.45+0.01™

Y T1 (dried at 757 for 3 h), T2 (dried at 75°C for 4 h), T3 (dried at 75°C for 5 h).
A~C MeansSD with different superscripts in the same column significantly differ at p<0.05.
7° Means+SD with different superscripts in the same row significantly differ at p<0.05.
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-Table 7. Effects of drying time on sensory values” of venison jerky during storage at 30°C

&b 882 Al 267 A 23(2006)

Treatments”

Storage (days)

1 7 14 21 28
Ti 5.330.58 533058 4.67+0.58 5.00+1.00 4.67+0.58
Color T2 5.330.58 5.33+0.58 5.00+1.00 4.33+0.58 5.000.00
‘ T3 5.00£0.00° 5.000.00" 4.3340.58° 4.33+0.58" 5.33+0.58°
T1 7.3340.58° 5.67+1.53® 4.67+2.08% 6.001.00° 3.67+1.15°
Flavor T2 7.330.58 6.33x1.15 6.00+1.00 5.67+1.15 5.00£1.73
T3 7.330.58 6.001.00 5.00+2.00 6.33x1.15 5.00£2.00
T1 3,001.00 3,001.00 3.33+1.53 5.332.89 533153
Off flavor T2 3.50+1.00 2.67+1.15 2.67+1.15 4.67£1.53 4.33+0.5*®
T3 1.67+0.58 1.670.58 3.331.53 4.00+1.73 3.00+1.00°
Tl 7.00£0.00* 6.00:£1.00° 6.00£1.73% 5.67+2.08% 4.00+0.00°
accz;zsgity V) 7.67+0.58" 7.00+1.00® 6.67+1.15% 6.33+0.58" 5.331.15°
T3 7.001.00 6.67+1.53 6.33+1.53 7.00+1.00 5.67+1.53

Y T1 (dried at 75°C for 3 h), T2 (dried at 75°C for 4 h), T3 (dried at 75°C for 5 h).

% Sensory scores were assessed on 9 point scale base on l=extremely bad or slight, 9=extremely good or much.
AB Means+SD with different superscripts in the same column significantly differ at p<0.05.

** MeanstSD with different superscripts in the same row significantly differ at p<0.05.
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