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MepiAnwn

To MpOBEL0 KPEAG OUVDEETAL YEVIKA [1E OUYKEKPILEVES TEXVIKES MPOETOIHACIOC AOYW TWV IBLAITEPWY OPYAVOANTITIXGS
TOU Xapakmpotikwv. fMap” 0Aa autd, uropei va KaAUyel Tiq gUyXpoveg BIaTpOPIKES anatmoelg Tou KATavaAwT) agos
TIPOKELTAL Yia €va TPOQIHO uYnAng BpemTikig agiag, nou mapdyeTat e TpOMo GIAKG npog 1o nepBaiiov. Ta anots-
papeva ovak kpeatog (jerkies) eivat pogiua mMhouola og TPWTEIVES TOU UMOPOUY va KatavahwBoly XWpic nmepatEpe
EMELEPYAT(Q. ZKOTIOG TG MEAEG TTAV N ALOAGYNON TWV XAPAKTPIOTIKGY A0pAAELaC, OUVTNPNANG KAt TIOLOTNTAC Taw
anognpauevwy ovak KpETog ané npopato katd ta apyikd oTddia mapaywyng. Awpideg npoBetou kpEatag mapryss-
oav ano emkeypeva ogayia {wwv Kat papwvapiomkay und Yukn. AElohoynenkav TEaoepIQ OLOQOPETIKES papvades
€K TWV OTIOMWV N pia nTav HapTupag eve ot GAAeS Tpelg meplelyav auko, KpEPUUBL 1) aKTIVIBI0 WS QUOIKA npoiovia mow
BeAtwvouv ) dopawoBnoia tou kpgatog. Ta papvaplouéva ovak KPEATOQ amoBnkeumKay £we Kal 28 nuépeg, kame
M OldpKeLa Twv onoiwy EeTAlovTav yia [KPOBIOAOYIKES [OMKY HeaOpAN YAwpida (TMVC), oA} puypdeiin yhwpde
(TPVC), oguyahaktikd Bakmipa (LAB), {Upeq kal puknteg (YM) kat Staphylococcus Spp. (ST)] Kal XNUIKEC TOpawE-
TpoUg (@, pH) oupgwva pe Tig avtiototyeg pedadouc ISO. Metd and 28 NUEPES AMOBNKEUONC, OTA U HapvapIopsEws
/ GMOENPAEVA OVAK KPEATOG (MAPTUPES) OL MEOES TIHES TWV JIKPOBLOKWY KATAUETPROEWY nrav 6,25, 5,39, 6,26, 5.14
Kat 6,16 log™CFU/g yia g TMVC, TPVC, YM, LAB kat ST avtioTorxa, v Ta papvaplopéva ovak KPEATOG Eiyav puxpe-
TEPEC TWIES ka1 OUYKeKpIpEVa 5,15, 3,86, 5,23, 3,47 kat 3,13 log™CFU/g avtiotoixa. Ot papvddeg Tou mepieiyav ous
KPEUHUDL T aKTIVIOLO EPPAVIOAV AKOMN XAUNAGTEPES TIHES LIKPOBIOKMY KATAUETPROEWY (4,10, 2,00, 2,33, 2,00 kot 2 20
l0g"CFU/g avtioTorxa), eved Sev napampriBnkav anuaviikés Slapopec petaki TOUS. Ta gvak kpeatoc aflohoynBneas
OPYavoATITTIKG HETA and 28 npépeg anobrkeuong and ndvek aglohoyntwv. Ty ugmAdTepn PaBuohoyia cuykévipwoms
10 Hapwvaplopeva Ue oUKo ovak Kpearog, kabwg napouaialav ta mo euydplota XAPAKTNPLOTIKA PETAED TWY papivaies
Tou Xpnowlornotenkav.

Aegeig kheidia: jerky, c
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AE1oAdynon BLaQopeTikay Sladikaotwy LapIvapiouaTog aTny mowoTnTa kat Tg JtKPOBIOADYIKES
(BLOTITES OVaK KpEAtog (jerkies) arnd npoelo kpeag

AEEeig kAeiBid: jerky, amognpapevo KpEQg, Hapvaplopa, TPORELO KPEAS, guyTnpNan.

H avakoivwon uAorownenke ato nAaioo ™S Apdong EPEYNO-AHMIOYPIO-KAINOTOMQ [ouyxpnuatodotnon aro 1o
Eupwnaixks Taueio MeptpepEeLaxms Avantuéne kat £6vikous nopous peow Tou E.11. Avtaywviotikotnra, Emixepnuarti-
komra & Kawvotopia (EMAVEK) (kwdtkos Epyou:TT EAK-05479)
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Evaluation of different marination procedures on the
quality and microbiological properties of mutton jerkies
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Abstract

Sheep meat is generally associated with certain preparation techniques due to its organoleptic properties. Never-
theless, it can meet the modern consumer food requirements since it is a highly nutritious food, produced in most
cases in an ecologically friendly way. Dehydrated meat snacks (jerkies) are rich in protein and can be consumed
without further processing. The scope of this study was to evaluate the safety, storage and quality characteristics of
mutton jerkies at initial stages of production. Stripes of mutton were produced from selected carcasses of animals.
Meat stripes were marinated overnight at fridge temperature. Four different marinades were evaluated, one serving
as control and the others containing figs, onions or kiwis as natural meat tenderizers. Marinated jerkies were further
stored up to 28 days during which microbiological [total mesophiles (TMVC), total psychrophiles (TPVC), lactic acid
bacteria (LAB), yeasts and molds (YM), and Staphylococcus spp.] and chemical properties (a,. pH) were examined
according to the appropriate ISO methods. After 28 days of storage, the non-marinated but desiccated jerkies serving
as controls reached 6.25, 5.39, 6.26, 5.14, and 6.16 log'°CFU/g for TMVC, TPVC, YM, LAB, and ST counts respec-
tively, whereas marinated jerkies exhibited lower microbiological counts, specifically 5.15, 3.86, 5.23, 3.47, and 3.13
log""CFU/g respectively. The marinades containing figs, onions or kiwis as natural meat tenderizers exhibited even
lower counts and specifically 4.10, 2.00, 2.33, 2.00, and 2.00 log'°CFU/g respectively, with no significant differences
observed between the different natural tenderizers used. An organoleptic evaluation was performed after 28 days of

storage. The highest score was reported for jerkies marinated with fig, since it exhibited the most agreeable charac-
teristics among the marinades used.

Keywords: jerky, dried meat, marination, mutton, storage.
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