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Table 1. Deer jerky formula of seasoned paste

Ingredients

Soy sauce 61
Sugar 26
Sesame oil 1.5
Garlic 6.0
Pepper 0.1
Seasoning juice 5.0
Green leaf 0.4

Total 100
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Table 2. Change of pH of deer jerky during storage
. Storage(day)
Treatment
1 7 14 21 28

T1 5.66+£0.02% 5.61+£0.04° 5.92+0.05* 5.63+0.01" 5.68+0.01""
T2 5.71+£0.02"  5.60£0.02° 5.83+0.01% 556+0.10° 5.56+0.01
T3 5.59+0.03%° 558+0.01° 5.83+0.03% 5.57+0.02° 5.60+0.02™

ABC : Means with different superscripts in the same column significantly differ at
p<0.05.
abe . Means with different superscripts in the same row significantly differ at
p<0.05.

UT1(dried for 3h), T2(dried for 4h), T3(dried for 5h).
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Table 3. Change of TBARS of deer jerky during storage

5 Storage(day)
Treatment
1 7 14 21 28

T1 4.95+0.74™  4.09+0.15° 5.25+0.78" 2.90£0.13% 2.57+0.11%

T2 3.94+0.63° 4.2240.36" 5.64+0.23° 3.94+0.21" 2.91+0.17%

T3 4.34+1.05° 4.49+0.45" 5.57+0.36° 3.68+0.37%% 2.92+0.13"
AB : Means with different superscripts in the same column significantly differ at
p<0.05.
ab.c

. Means with different superscripts in the same row significantly differ at
p<0.05.
UTreatments are the same as in Table 2.

Table 4. Change of a/W of deer jerky during storage

b Storage(day)
Treatment
1 7 14 21 28

T1 0.67£0.02% 0.69£0.02° 0.70£0.03*® 0.71£0.00* 0.76£0.01*

T2 0.53+0.09° 0.55+0.01®  0.52+0.00® 0.56+0.00°8 0.57+0.00%

T3 0.53+0.05% 0.52+0.01% 0.46+0.00° 0.50+0.00° 0.53+0.00°
AB . Means with different superscripts in the same column significantly differ at
p<0.05.
a.b,c

! Means with different superscripts in the same row significantly differ at
p<0.05.
YPreatments are the same as in Table 2

Table 5. Change of total bacterial of deer jerky during storage

N Storage(day)
Treatment
1 7 14 21 28

T1 2.43+0.06™  3.7240.00%  4.24+0.01° 4.244+0.03% 4.29£0.01%

T2 2.12+0.10%  3.66+0.02°  4.14+0.11° 4.37£0.03* 4.38+0.01%

T3 2.80+0.09M  3.76+0.01%°  4.21+£0.04° 4.22+0.01% 4.45+0.01*
AB . Means with different superscripts in the same column significantly differ at
p<0.05.
abe

© Means with different superscripts in the same row significantly differ at
p<0.05.
YTreatments are the same as in Table 2.
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