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Characteristic of Composite Pork Jerky
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Abstract: To solve the quality deterioration problems of composite diced carrot-jerky such as over-drying and cracking of composite jerky
as well as diced carrot fall-off, the effects of diced carrots pre-dried to different extents (ND, D70, D50, D30 and D10 that represent the samples
containing diced carrots without pre-drying (ND) or with different moisture contents: 70%, 50%, 30% and 10%) on the sensory quality and
drying characteristics of composite jerky (represents sample with diced carrot without drying), along with the energy consumption, were
examined. The results showed that pre-drying of diced carrots improved appearance, mouth feel and tissue structure of composite jerky,
increased significantly (p<0.05) the L* value of composite jerky, reduced significantly (p<0.05) the a* and »* values. Excessive drying of diced
carrotsled to declined color and texture of composite jerky. The shear force of composite jerky ranged from 19.36 to 24.34 kg-s: ND>
D10>D30>D50>D70. Correlation analysis revealed a significant and positive correlation between the drying time of composite jerky and the
moisture content of diced carrots (p<0.05), and the same moisture absorption isotherm for all the groups. During the drying process of composite
jerky, there was a moisture difference between the minced meat and diced carrots, with the decrease in the moisturecontent of diced carrots
lagging behind that of the minced meat. The low-field nuclear magnetic resonance analysis revealed that the moisture in diced carrots was more
difficult to remove than that in meat. After drying, the moisture was mainly concentrated in diced carrot located in the center of composite jerky,
with T, relaxation time generally decreasing, and the contents of bound water and non-flowing water increasing significantly. Pre-drying of diced
Ep e

UL %2, 250 AR S T N T TR B AR b o e T AR P O] A e R, 2021,37(1): 125-133

RUAN Zheng, YANG Xing-ju, LI Bian-sheng, et al. Use of dry-processed carrots to improve the sensory quality and drying characteristic
of composite pork jerky [J]. Modern Food Science and Technology, 2021, 37(1): 125-133

WiFsEER: 2020-02-12

ESWE: IREAESTUIM LRI (20198020212002)

{EEEN: BE (1972), &, {#f, BHIR, MRAR: ARNIS5RE
B FRE (1962-), B, HL, HIR, HRAE: RRNIS5RE

125



R EmiB Modern Food Science and Technology 2021, Vol.37, No.1

carrots could reduce 10.27%~30.47% of the total energy consumed during the drying of composite jerky, and the total energy consumption

decreased with an increase in the degree of pre-drying of diced carrots, with the difference in total energy consumption between D10 and D30

being insignificant.
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Table 1 Sensory evaluation criteria of composite jerky with diced carrot
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Table 2 Color values of composite jerky

ot ND D70 D50 D30 D10
L* 53.34+0.89 55.24+0.71° 56.03+1.54° 55.12+1.21% 56.04+0.81°
& EfE a* 20.44+1.70° 15.52+1.19° 13.17+£1.57° 14.64+1.11™ 13.19+0.56°

b* 25.29+055°  22.38+0.72° 19.78+0.74%  19.25+0.75°

E: FATNBFERRHZE/FEH (p<0.05).

20.66+0.86°
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Table 3 The shearforce of composite jerky
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i hi(kg-sec)  24.34+0.73°

19.36+0.38°

21.22+0.60° 21.98+1.28° 22.51+0.63

E: FAT B FERRH £/ 2% (p<0.05).
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Table 4 Correlation between moisture content of diced carrot and drying time, sensory indicators of composite jerky
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Table 5 Energy consumption during drying process of composite jerky
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Y T TR R BT RALAE

j%%? ~ \ Blatest . \ Bladey S st
Ty RHEkg TR JKW-hikg) FAEkg  TREEN k) I(KW-hrkg)

ND 0061 0 0 0.053 10.08:0.10  20042+1.03  200.42+1.82°  100.00
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Fig.7 The proton density weighted images of composite jerky
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