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Abstract: In this study, 0%, 0.5%, 0.75% and 1% (m/m) of passion fruit peel fiber powder were added to beef jerky by injection and
kneaded method, respectively. The effects of adding passion fruit peel fiber powder on the drying characteristics and quality of beef jerky were
investigated by measuring the drying characteristics, yield, texture characteristics, water distribution and sensory evaluation. The results showed
that the addition of passion fruit peel fiber could shorten the drying time of beef jerky from 3.7 h to 2.9 h, and increase the yield from 51.40% to
56.02%. The results of LF-NMR showed that the relaxation time of T21, T22 and T23 was shortened by passion fruit peel fiber, and the fluidity
of water in meat jerky also was reduced. The results of texture and sensory evaluation showed that passion fruit peel fiber could significantly
reduce the hardness of beef jerky, and enhance the elasticity, viscosity and chew ability of beef jerky. Compared with 0% fiber jerky, the total
score of sensory evaluation of beef jerky with 0.5% fiber content was the highest. In conclusion, the application of passion fruit peel fiber
powder to beef jerky can change the drying characteristics of beef jerky, shorten the drying time of beef jerky, improve the water distribution and
texture characteristics of beef jerky, and improve the product quality of beef jerky. It is worth noting that adding 0.5% passion fruit peel fiber
powder to beef jerky has the best overall effect, and this study can provide a reference for the comprehensive utilization of passion fruit
by-products.
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Table 1 Sensory Assessment
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S EhE, Bae, HH—% 1825
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REFEE, BE, RHYG—HK 0~9
S SAEE, BM, 0AMRE D, AR, A 1825
LR GMEEER, AN, 1RABARIA, A R, HRERE 10~17
LREEMTAS, B E, TRE, MRET MR, WA 0~9
S FNREIARIA, REARFR, AHEY, RiEH 1825
Rk FRRRFAABRMR, A —5EA, AR, bR tmit, R REF  10~17
BATRAL, A Erkfetok, EHRERRED, Rl £, EAAD 0~9
S EHAST, wLEE 81-100
THZSE BOHINT, THZ 61~80
TR, RTEZ 0~60
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Fig.1 Drying curves of processed beef jerky with different fiber additions
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Table 2 Beef jerky desorption isotherm fitting formula
F YA Hns/%  Freundlich 4K, R?

0.00 y=2.95x774 0.983 1
0.50 1=3.06x%7 0.978 9
0.75 1=3.43x103 0.976 5
1.00 1=3.85x1242 09751
25 -
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Fig.2 Aw-moisture content curves of processed beef jerky with different fiber additions
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Table 3 Drying time, Aw and yield of beef jerky at different water content

H LR RIE/Y% B IKE Y% I At R /h Aw M7
0.00 23.12+0.592 3.71+0.08* 0.75+0.012 51.40£1.512
0.50 23.67£1.122 3.50+0.05° 0.77+0.01% 52.48+1.24%
0.75 23.25+1.44* 2.9440.04¢ 0.76+0.01% 54.04+1.20%
1.00 23.50+1.19* 2.89+0.04¢ 0.79+0.01° 56.02+1.32¢

E: FIER AR NG FERTEARELEF (P<0.05). TAR.

3 MG RRTEAIL I S/KE T, BE&E 4 IR in, AR Aw. T ERDH 5 R L.
TR EIAN Aw ARG S 1. B 2 BT il e 25 S S8 AR &, N T SR 4Ry 1 24 PRy T #1035
4%, 5 0%, 0.5%. 0.75%F1 1% 4ER 24 E) Aw s, H5 0.5%M 1% T EREE. NHREE, %5
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Fig.3 Relaxation time T> mapping of beef jerky with different fiber supplemental levels (MC=0.3)
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Table 4 E Changes of water distribution in beef jerky with passion fruit fiber powder

LR E Y%  Ta/ms Tao/ms Tas/ms P21/% P2/% P23/%
0.00 146£0.08  23.66+1.57° 12249+3.51°  1.040.02*  9247+£0.02*  6.49+0.01°
0.50 1.14£0.17°  20.57+1.53* 118.06£3.58" 7.16+0.01>  85.87+0.01° 6.97+0.06%
0.75 0.85£0.14° 21.51+225* 115.5743.03> 10.33x0.01° 82.43+£0.02° 7.24+0.01°
1.00 0.60£0.10°  20.41+1.34* 102.23+2.17° 15.44+0.02¢ 74.60£0.01¢  9.96+0.02°
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F1 CF400L80 AEfE K H HH/K &, 1 CF100H60 NI 340 H K & 8RR .
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iR 5 FR. 5 0%ARININE AR 4H AL, TR0 0.5%. 0.75%A1 1% 4Ek i) 2 AT L 1B FeAG, 58
Py RS A G . e E W, B A SRR AT AR IO R R T SEARAIRE R, SRR
AEE AU, X AT RER A A A RET4ER s BN A SR ORI, Hm 7 ILAFLIR, LT ZERNER
AR, FAREAREAS NI AL E, AR, A PEREEREDY, Jf LS g AR, T
SEABHE I T A= PO AT 4R R, o5t 1 MELIER SRS, Younis 5 29RKE AN [F] i &2t /0 BRI B2 ek I 21 & i Fl P ik e,
25 RS 7S PR i R R S AR R M A 0, e 20 B0 T 19.21%A0 24.91%, {HAZFRPEFEAR T 0.11%. Choi
SEETT T H R B A AR XS A DB AR AL, A B IR f T2 S RN, XS ORRIRERE . s, TR .
JEORE R RE R PR AR A FEAIR, e PEAIR 1T 10%.
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Table S Effect of different fiber additions on the texture of beef jerky

HF U RAE % R 23 R b PR
0.00 39.01£325*  1.17£0.07° 16.74229° 23.6+2.57°
0.50 34.62£1.23° 12440200 212+134*  27.142.20°
0.75 31.3242.800  1.56+0.13*  21.8£0.79*  29.0:1.34%
1.00 30.24+2.58°  1.76£0.18  23.9+1.99  30.9+2.70°

224 REWRH
R 6 TEIFLEMRMEBNFATFREITNER
Table 6 Sensory evaluation results of beef jerky with different fiber additions

LR RIE/ % 0.00 0.50 0.75 1.00
ST 20.59+2.06" 19.9442.16° 20.76+2.61° 20.76+2.61°
&S 19.94+1.712 20.29+2.69* 19.1243.24° 18.53+1.41°

MR AR 19.76+2.97* 19.9442.73 18.41+1.27 17.4142.26°
Rkt 19.41+0.79% 19.70+2.39* 20.58+1.322 17.88+1.86°

A RLRATE S 79.7145.39 79.88+5.79* 78.88+6.66" 73.76+5.58
AL T 83.7143.65 84.94+2 812 83.35+4.09° 75.88+5.13°
B 163.41+6.99% 164.8247.73 162.23+8.320 150.0146.90¢

TEZR 6 MUBE VN &5 T, Wi T 4F4ER 024 TR AN TE S 500, 1% 4ER I I 2SR VT 43520
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SECTEIN T B H RS S A4S R PR TE VRN AT, HAE R BRBEE R ARG, R SRRt R
e, (HAEEIAT] 3%, SATFOIFGRG. BEE TN AR, B0 0.5% 1 B & R4 A AT B8
U ST, (HZESRIEARE, T 1% 4ER 2 AT U 2 BRI AR AT BB A

3 Zhip

FARR B AR N 2R SO AR T BTG it ol = A 50, S 35 A A T B TR
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T ART GRS, RIS 78GR FRERRIRMINE GRe)), G ERE, IR AT
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