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Effect of different starter cultures on quality of pork jerky
FAN Ming-ming, HUAN Yan-jun" ,WENG Mei-fen,ZHENG Jia-fei

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract:Using Pediococcus pentosaceus, Lactobacillus plantarum, Staphylococcus only or the combinations as
starter cultures to make pork jerky,the production of fermented pork jerky were analyzed,including the change of
product texture,water activity, myofibrillar fragmentation index ( MFI) and sensory quality and other indicators. The
results showed that: compared with the control group, fermentation could significantly improve the texture and
sensory quality of the product. Shearing force of the product which was fermented by Staphylococcus and P.
pentosaceus was reduced by 39.8% , MFI was increased from 42.87 to 84.73. Water activity ( Aw) and moisture
content of each fermentation group had no significant difference.But compared with the control group,the Aw and
moisture content of each fermentation group decreased significantly ( p < 0.05).The sensory scores of the jerky
fermented by Staphylococcus only and the groups of complex fermentation was significantly higher( p <0.05).
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Fig.1 The total number of bacterial colony and
TVB-N change of pork jerky produced by fermented
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Fig2 The pH change of pork jerky produced by fermented
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Table 3  The hardness and chewiness of pork jerky fermented by different starter culture
415 R (g) Bk B MHIEE (g)
T-1 25485 +1631° 0.98 +0.06" 0.92 £0.03" 22920 +2845"
T-2 27389 + 1448° 0.97 £0.07* 0.92 +0.04" 24474 +3259"
T-3 35398 +2705° 0.91 +0.06" 0.89 £0.01" 28806 + 1983
T-4 31801 +1140° 0.92 £0.05* 0.91 +0.03" 26503 +1180"
T-5 17589 +2243" 1.02 £0.11° 0.84 +0.11° 15249 +3880°
T-6 22614 +2264" 0.92 +0.09° 0.90 £0.03" 18620 + 1863"
X B2 41202 +2310" 0.92 +0.05° 0.93 +0.03" 35407 +4059°
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- - I 4 —
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Zg ] § T-2 4 175 +0.6°  0.561 £0.007"° 6.7 0.7
§ 50 a a T-3 41 182 £0.5° 0.571 £0.011° 6.5 +0.5
40 T-4 4 173 £02°  0.567 £0.018" 85 +08°
;8 ] T-5 41 16.7 £04* 0534 £0.013" 8.8 +0.5"
0] T-6 41 184 £03*  0.568 +0.009" 8.7 +0.6"
0 . . . : . . B2 23.5+0.3" 0.693 +0.013" 7.1 +0.6"
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3 g

Pl 3 AN [ A I I 6 PR 55 D10 73 A1 MFT 9 520
Fig.3 Shearing force and MFI of

pork jerky fermented by different starter cultures

TR 5 WELVERE 2 5 U0 161 285 £ 5t WEL 0B o BB 8 75 TR R 25
P2 R B, 2 B4 19 35 28 5 BT ARR A, PH R ek
SN AR AR B AN . PR 2 3 AT, [ X REZH AR L,
R R PR A A NELRG P A SE R (p < 0.05) , 4%
ZH [A] S A SR M 25 AN I v 3ok A B3R T A )
PEA I BRI (T-5) &2 B AR & BT DR I Al 3 B 1K,
PR MR A I, B &2 WEL RS AN A W o 7E K 19 ok 7 v R
A BR A 7 A T 2 P R AR LB I
A PR AS BB, LA 58 3% PG BB IR , LA 18] 41
HAEF I3, BT 7 BEARS 5% P I 2 g
25 AREAEZEBEFIEABKSTSE. AV FEEIT
M EIEZIm

KBRS I G Aw FIK 43 95 hik S S AIK T X 8
20, Al R e B e 22 7 (p <0.05) . Hovp [RBEH
BRI ER 2 & A (T-5) Aw FEIR T
22.9% , KT T AR UTTRE AR, SE AU RAER, P A dREK
PEREAR , KPR S k" . T-1.T-4 . T-5 .T-6 U
2H PR T 25 BR PR AN 3GOBE B Bk B e AR 2R AN G S
Wit , fe 1E R ¥ 5 ORI i U A i A i 2 36k 1R RN Ui 25 18 U5
TR 55 /NGy AU 1 I, e 2 Tl A8 4 TR IR 95 4R o 1 IR

PR BRI R AR JSURE Y pHL 30 ) 2% TR 119 A2
e, [RI 55 PR A 260 K o 3 [R) A e 12 2R P s e A
AR 4 5 09 T 1, P T A2 TE e I S A A R ) 0
Y1 A L R N R k2 ARG, BACE TS TR I o
) 5 HC b PR AT 2 BR R A ROBE e BR T O G R I R
Vot v , WU A T A PRI X B R 5 O A K
R T A A Aw FIK 2> & EE (p <0.05) , 2
R A DAL IR ) R o PRHRE T g TR TR A S i R TR A
WE PT DAA: Sy 25 e 70 A 7 A P R A IR

S 3Lk

[1]2&3%a RER 2358, 5 REXKERABRAGART

[J]. &5 &L 8T 1k,2010(5) :126-132.

[2 ] Koohmaraie M, Kent M P, Shackelford S D, et al. Meat

tenderness and muscle growth:is there any relationship? [J].

Meat science,2002,62(3) :345-352.

(314439, kom0 5%, 5 & & B AL H A I AL An P 49

RAAR)] AR5 I & ,2009,29(12) :37-40.

(41535 20 oA Ao R IR 3R 6 1F R P& A I S R 09 BT A

[D]. 4% .z & K 3,2010.

[5] Leroy F, Verluyten J, De Vuyst L. Functional meat starter
(F#% 129 )

20155 158 125



WR SRt

@ésﬂﬁl’&l

RTINS AR BRI
5 e TR JBE L SR TR LR
Table 7 Comparison sterilization effect between
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