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Developing Production Process and Upgrading Quality of

Seasoning Beef Jerky
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Abstract

The beef jerky processing was developed to be a meat snack. The visible connective tissue and fat in
the beef top rounds were trimmed. The trimmed beef was cut into pieces of 2 x 8 x 0.6 em’, dipped into 5%v/v
acetic acid for 10 minutes, followed by marination at -4°C for 12 hr. The marinated beef was dried at 60°C.
The study was found that the drying time could be reduced by marinating with 30% w/w glycerol. The water
activity (a_ ) of the product was 0.66 with drying at 60°C for only 4 hr. The beef jerky with teriyaki flavor was
higher sensory evaluation scores and intention buying scores than the barbeque flavor (p<0.05). The most affect
on the consumer decided to buy this product was the taste. In addition, the teriyaki beef jerky was contained
12.65%fat and 0.48 Moisture-to-Protein ratio (MPR). The shelf life in plastic bag(PA/PE) of the product was

more than 4 weeks, at the atmospheric or vacuum room temperature.

Keywords: beef jerky, dry food , marinated, snack
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