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Introduction
Sheep meat is an underestimated food commodity usually marketed as raw whole or comminuted. Due to its organoleptic properties, sheep meat is generally associated with
certain meat preparation techniques, e.g. grilling or roasting. Nevertheless, it can meet the consumer food requirements since it is a highly nutritious food, produced in most
cases in an ecological friendly way. The modern way of living requires food commodities that are nutritious, ready to eat and stored easily. Dehydrated meat snacks are rich in
protein and can be consumed without further processing. The scope of this study was to investigate sheep jerky as a technique of production of novel, high protein snacks that
are easy to produce and store.

Results and Discussion
Mutton jerkies did not show any macroscopical signs of deterioration after one month of
storage. Still, an increase in most counts was observed. In all cases the marination process
prior to desiccation was essential for control of spoilage microorganisms, with a residual effect
being evident. The Staphylococcus spp. counts reached large numbers, since staphylococci are
known for their extreme resistance to low water activity conditions. No difference was
observed at the population of lactic acid bacteria; still their counts were lower than those of the
other microbial counts examined. Chitosan coating had a profound effect on Listeria
monocytogenes survival, where a reduction of up to three logarithms was observed. A small
decrease was also shown for Salmonella Typhimurium. In conclusion, the mutton jerkies can be
a stable meat delicacy. The chitosan coating supplemented with another spoilage control
barrier can be effectively applied in order to enhance the safety of this meat product.

Materials and Methods
Stripes of mutton were produced from selected carcasses of animals. Meat stripes were
marinated according to a traditional recipe overnight at fridge temperature and dehydrated in a
desiccator. Six different desiccation times were examined (3hr, 6hr, 9 hr, 12hr, 24hr and 48hr).
The best desiccation time according to texture and storage potential was 9hr, according to
water activity (0.885), weight loss (57.87%) and organoleptic properties. In addition the
application of a 1% chitosan film was evaluated in order to increase storage time and safety of
the product. Jerkies with and without the chitosan film were stored for up to one month during
which microbiological (total mesophiles, total psychrophiles, lactic acid bacteria and
Staphylococcus spp.) and chemical properties (aw, pH) were performed according to the
appropriate ISO methods. Two groups of stripes were spiked with a cocktail of Listeria
monocytogenes and a cocktail of Salmonella Typhimurium strains in order to estimate the risk
of survival and transmission of these pathogens.
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