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ABSTRACT

The aim of this study was to evaluate the microbial safety and quality changes of Korean sliced pork jerky, and to inves-
tigate these properties over 90 days and 28 days of storage at room temperature (25°C) and elevated temperature (35°C).
Based on the microbial counts of pork jerky, mesophilic bacteria were detected at 2.50 log CFU/g at day 0. The mesophilic
bacterial count did not change significantly for all samples, and coliform bacteria and Bacillus cereus were not detected in

any samples during storage at either 25°C or 35°C. The following physicochemical qualities were also investigated: TBA
value, Aw, and pH. In the case of 25°C storage, the Aw of Korean sliced pork jerky was 0.72 at day 0, and was reduced to
0.58 after 90 days of storage. The TBA value increased as the storage time increased, and was 0.52 after 90 days of storage.
The pH of all samples did not change significantly. In the case of 35°C storage, the TBA, Aw, and pH values were not sig-
nificantly different from those obtained during 25°C storage. In addition, the sensory properties of all samples were not sig-
nificantly different between storage at the two temperatures. In conclusion, these results suggest Korean sliced pork jerky

could be used to study the development of commercial pork jerky.
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Table 1. Changes of microorganisms in Korean pork jerky during storage at 25°C

Microorganisms Storage period (day)

(Log CFU/g) 0 15 30 45 60 75 90
Mesophillic bacteria ~ 2.50+0.01 2.51+0.02 2.82+0.04 3.01+0.01 2.13£0.03 1.97+0.01 3.04+0.01
Coliform NDV ND ND ND ND ND ND
B. cereus ND ND ND ND ND ND ND

D ND: Not detected.
Table 2. Changes of microorganisms in Korean pork jerky during storage at 35°C
Microorganisms Storage period (day)

(Log CFU/g) 0 7 14 21 28
Mesophillic bacteria 1.51£0.01 1.62+0.01 1.69+0.03 1.80+0.02 1.77+0.02
Coliform NDV ND ND ND ND
B. cereus ND ND ND ND ND

Y ND: Not detected.
Table 3. Changes of TBA, pH, Aw in Korean pork jerky during storage at 25°C
Parameters Storage period (day)
0 15 30 45 60 75 90

TBA 0.24+0.02 0.29+0.02 0.31£0.02 0.40+0.05 0.44+0.04 0.48+0.02 0.5240.05

pH 5.86+0.01 5.87+0.01 5.78+0.02 5.62+0.01 5.62+0.01 5.610.01 5.59+0.01

Aw 0.72+0.01 0.73+0.01 0.72+0.02 0.67£0.02 0.67£0.01 0.67+0.01 0.63+0.01




ol

380

r

FREAMESISIX] M273 M3S(2007)

Table 4. Changes of TBA, pH, Aw in Korean pork jerky during storage at 35°C

) Storage period (day)
Parameters
0 7 14 21 28

TBA 0.24+0.01 0.3310.03 0.38+0.03 0.44+0.02 0.59+0.03

pH 5.86+0.01 5.86+0.01 5.87+0.01 5.86x0.01 5.87+0.01

Aw 0.72+0.01 0.63+0.01 0.59+0.01 0.56+0.01 0.48+0.01

Table 5. Sensory evaluation of Korean pork jerky during storage at 25°C
Storage period (day)
Parameters

0 15 45 60 75 90
Color 8.10 8.83 7.83 7.86 7.56 7.38 7.13
Flavor 3.50 8.33 8.29 8.14 7.56 7.75 7.50
Texture 8.00 8.00 7.86 7.71 7.00 6.63 6.38
Juiciness 8.10 8.00 8.00 7.43 7.00 6.63 6.50
Overall acceptability 8.50 8.50 8.29 8.00 7.57 7.38 7.13
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Table 6. Sensory evaluation of Korean pork jerky during
storage at 35°C

Storage period (day)
Parameters
0 7 14 21 28
Color 8.10 7.91 7.57 734  7.05
Flavor 850 812 754 732 721
Texture 800 789 749 7.05 6.54
Juiciness 8.10 7.98 7.54 726  6.56
Overall acceptability 8.50 834 757 7.13 554
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