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Study on the Processing Technology of Fruit and Vegetable Restructured Jerky
LI Shu-hui, WANG Yan, SHI Wen—tian"
(Jiangsu Food &Pharmaceutical Science College, Jiangsu Engineering Research &Department Center for Food
Processing, Huai’an 223003, Jiangsu, China)
Abstract: A kind of fruit and vegetable restructured pork and beef jerky was studied, and the optimal formula
and technology which were ascertained by experiments were as follows: pig meat 35 %, bovine meat 25 %, pur—

ple sweet potato mud 9 %, yam mud 9 %, five spice powder 0.5 % ; enzymatic hydrolysis 60 min in 40 °C with

10] —

150 U/g TG enzyme, baking 20 min in 95 °C.
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1% KREAMEEA 1% KK 0.3 % 250k
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Table 1 Sensory evaluation standards of jerky
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Table 2 The factors and levels of L, 4°) orthogonal test of

formula

EEES

K- ARERE BAERE C¥® DIIZ  ELF
A/ % A/ % e/% Ve/% 3%

1 25 15 0 0 0.2
2 30 20 3 3 0.3
3 35 25 6 6 0.4
4 40 30 9 9 0.5

W AR, B T Lio(4°) IR, 3l i 4 7
i IR P FIIESZ 3T, WL 3, B 5 2% PR 300 1l
SRS 1) 3 55 Uy M= i 1R e AR BC T

F3 BAN LGS )EZRKEER
Table 3 Results of Ly 4°) orthogonal test of formula

i ks B
ABEREI BZETRI CAEIR D IIZER E Ak WD
1 1 1 1 1 1 70
2 1 2 2 2 2 75
3 1 3 3 3 3 83
4 1 4 4 4 4 89
5 2 1 2 3 4 80
6 2 2 1 4 3 83
7 2 3 4 1 2 91
8 2 4 3 2 1 86
9 3 1 3 4 2 92
10 3 2 4 3 1 94
11 3 3 1 2 4 89
12 3 4 2 1 3 71
13 4 1 4 2 3 84
14 4 2 3 1 4 72
15 4 3 2 4 1 82
16 4 4 1 3 2 71

k; 79.250 81.500 78.250 77.500 82.000
k, 85.000 80.000 78.500 83.500 82.250
ks 87.000 86.250 83.250 81.000 81.750
ks 77.250 80.750 88.500 86.500 82.500
R 9.750 5.500 10.250 9.000 0.750

F4 BEANELZREE RO ENN

Table 4 Analysis of variance of orthogonal experiment results of

formula
ARSI CEITRL A oy F Al B
A 256.250 3 205.000 9.280 *
B 95.250 3 76.200 9.280 *
C 280.250 3 224.200 9.280 *
D 174.750 3 139.800 9.280 *
E 1.250 3 1.000 9.280
BRI 1.25 3

Vo FoR B,
M 3 k415, HZE A B.C.D M,
FZM = ST 145 R EIRE RN C>ASD>BSE, I
HECITALE R AByCaD.E,, RIEREIA 35 %, 4T 25 %,
YL 9 %, 112518 9 %, LA} 0.5 %o Tt fEAL A
3 AT A5 S 41553 8 95,
22 R4 RREE SEARNTERET ZIERIRE
TETFIR G e PR ARG 45 T 0 L m [, % 8 52
R RRGEE SEAR T 5 N E R (TG BR
T AR A E) MRS R R bR R ) O
JEFX 5 NHEEX LA, e E
S FETR I B 4 AS7KF, W 5. e HAb 40,
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Table 5 The factors and levels of L, 4°) orthogonal test of
technology

SES
K¥ ATGEE BEEE  C R D HLEE B AR
(Ulg) FEIC 1] /min FEI°C [i1]/min

1 50 20 20 80 10
2 100 30 40 85 20
3 150 40 60 90 30
4 200 50 80 95 40

FT6 TEEMUM L(F)ELRIEER
Table 6 Results of L, 4°) orthogonal test of technology

S .

T At PN CHR DR RO ;%
WEE O ORHE EUE A

1 1 1 1 1 1 72
2 1 2 2 2 2 75
3 1 3 3 3 3 80
4 1 4 4 4 4 84
5 2 1 2 3 4 79
6 2 2 1 4 3 82
7 2 3 4 1 2 91
8 2 4 3 2 1 90
9 3 1 3 4 2 92
10 3 2 4 3 1 78
11 3 3 1 2 4 85
12 3 4 2 1 3 91
13 4 1 4 2 3 77
14 4 2 3 1 4 83
15 4 3 2 4 1 85
16 4 4 1 3 2 76

ki 77.750  80.000 78.750  84.250  81.250
k, 85.500  79.500 82.500 81.750  83.500
ks 86.500 85250 86.250 78.250  82.500
ks 80.250 85250 82500 85.750  82.750
R 8.750 5.750 7.500 7.500 2.250

®7 IZHEHHEXRBHERNFTESNT

Table 7 Analysis of variance of orthogonal experiment results of

technology
SRR CFR Al ¥or FAH BEE
A 210.500 3 20.048 9.280 *
B 121.500 3 11.571 9.280 *
C 112.500 3 10.714 9.280 *
D 129.000 3 12.286 9.280 *
E 10.500 3 1.000 9.280
R 10.50 3
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24 PR BTER R
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Table 8 Results of physical & microorganism indicators of the

product( except pathogenic bacteria )

e bR K4t

IR % <20 16.5
BEWEREL (VL PO )/ (g/kg) <5 3.1
5/ (mg/kg) <0.5 0.1

TeHLAH/ (mg/kg) <0.05 0.02

i (Cd)/(mg/kg) <0.1 0.01

MR (L Hg 31)/(mg/kg) <0.05 0.01

TR BB (cfulg) <10 000 6 740
KIGHRE (MPN/100 g) <30 <30

R FEmBEEEER
Table 9 Results of pathogenic bacteria indicators of the product

RAETT IR G  BILA25 ¢

FOWR AR R /25 mL FE5)
n c m M
PTG 5 0 0 -
AN L WRR R 5 0 0 -
A R A R A 5 1 100 cfu/g 1000 cfu/g
KA R 0157:H7 5 0 0 -

T g [l 40" i BERAE B FEG ¢ i KT SR VF L m R
TR AR5 SRy SO TR ] 52 K B BR AR5 M B0 TR TR AR Y
e 2 A R — RN AR AR T

3 4ig
ARIGE S E THRFRRGEE G EARN
T B AL 7 M AERE N 35 %, R HEN 25 %, L5
9 %, WZHPE9 %, HAHK 0.5%; HAET 2R TG
(F46% 110 )
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