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Sanitary Characterization of Commercial Fish Jerky

Mun Ki Kang, Sun Young Park', Su Gwang Lee', Min Soo Heu?and Jin-Soo Kim'*

National Federation of Fisheries Cooperativers, Seoul 05510, Korea

'Department of Seafood and Aquaculture Science/Institute of Marine Industry, Gyeongsang National University, Tongyeong 53064, Korea
*Department of Food Science and Nutrition, Gyeongsang National University, Jinju 52828, Korea

We assessed the sanitary quality of fish jerky based on domestic standards (Korean FDA, Standards on Quality of
Seafood and Seafood Products, KS) and compared the characteristics of fish jerky with those of other commercial
animal jerky products. The standards encompassed sensory properties (form, flavor, color, texture, and foreign mat-
ter), moisture, and microbial properties (Escherichia coli and Staphylococcus aureus). Based on the standards, some
fish jerkies did not meet standards on sensory form (code 5) and color (code 11), moisture content (code 7 and 12),
E. coli(code 2,4,5,9, 10 and 14) and S. Aureus (code 5). These results suggest that commercial fish jerky should be
monitored and controlled on safety to ensure the distribution of high-quality products.
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Table 1. Brief reports on the commercial jerky used as samples in this experiment
Jerky Cote o e e T i e )
1 C-1 O-1 230 Vietnam Yeosu 7,200
2 T-1 01 400 Vietnam Yeosu 8,900
3 S-1 H-1 250 Vietnam Yeosu 7,600
4 M-1 Unknown 500 Vietnam Tongyeong 10,000
o 5 S-1 D-1 400 Korea Sacheon 17,000
Filefish )
6 F-1 H-1 160 Vietnam Yeosu 5,900
) 7 U-1 H-1 250 Vietnam Yeosu 7,900
Fish 8 G-1 H-1 190 China Yeosu 6,800
9 E-1 S-1 600 Vietnam Yongin 17,700
10 K-1 H-1 240 Vietnam Yeosu 7,500
1 T-2 D-2 30 Pacific Miryang 4,000
Tuna 12 S-2 D-2 30 Vietnam Busan 1,539
13 0-1 B-1 25 Vietnam Busan 3,230
Halibut 14 S-1 C-1 50 Domestic Yeosu 7,900
15 K-2 K-1 140 Australia Chungju 9,300
16 C-2 C-1 60 Australia Uiwang 3,800
17 M-2 C-1 90 Domestic Uiwang 6,200
18 H-1 C-2 150 Domestic Incheon 12,000
Beef 19 B-1 D-2 50 Australia Jincheon 5,000
20 S-3 H-2 70 Australia Incheon 6,400
21 M-3 H-2 150 Australia Incheon 11,000
Animal 22 W-1 C-2 90 Australia Incheon 7,100
23 0-2 Unknown 50 Australia Incheon 4,300
24 0-3 N-1 30 Domestic Gimhae 2,369
Pork 25 H-2 C-3 30 Domestic Eumseong 2,300
26 M-4 D-3 55 Canada Canada 3,900
27 C-3 C-2 40 Domestic Incheon 3,100
Chicken 28 H-3 C-2 40 Domestic Incheon 2,500
29 C-3 C-3 300 Domestic Eumseong 10,000
(P<0.05)& AAJ39ict. 14702 o] 22] ¢ Q3L B, WAE Y wx)Ee) £9
o] 719] glgiom, owaﬂe a7} o] 914 ekt
g | zu) FAKE] e EHL AAFAIUR T1EEEY
e A KS 7+24(KATS, 2014)4 %EH(’B‘ﬂ , 71, T At DA, &
s =3 o) A i), Mel(F5 A1), Fu ki Arot&g 45 9 olE
BN ARE AFET AT Ol 147 s BAe (@A el AR, AP SRR E Y
AL F7 BAYO] Frhcode AN A9 ARG, PARSAIEE IAIE 9 pAERI SR FE
ujo] 3¢ 5\:]4 GeFoz wEurL 2A BAEA dote. S AIRIE(NFQS, 20134, b)) FEl(FH o] Bl A ok &4
o, AHERO] AO ZEA 7} 2] 3 E>TO] S E>F RSO &~ F9] £ Ar), e (ALF-o e gel [ e v vhY,
0l91OL}, 4795 2 code 1.5.7,8 1 99| 40 OE Ax % Hol U o] 414 $5), i3 ol ol ol el £ 7
3zof| w]sto] 2zt HolIrk(HlolE mIA|A]). =3 AlH o] 53 ), (S-S5, 2, HAE 9l o252 & -7, A
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Fig. 1. Moisture content of commercial fish jerky and jerky.
'Different letters on the data indicate a significant difference at
P<0.05.
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Fig. 2. Water activity (Aw) of commercial fish jerky and animal
jerky.
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Fig. 3. Viable cell counts of commercial fish jerky and animal
jerky.

A7k 8320 Yk T o] 23 32[4.30-6.65 log (CFU/g)
#91]0] Z83 3%[3.24-6.67 log (CFU/g) # 1]l Bls}o] =
7 2ol 7k USAT. YR ofFol ahe A%t o} F30] AnbA
= zu] FX|L3E7} 4.80-6.65 log (CFU/g) W9, FA|S-E7}
4.30-4.41 log (CFU/g) ¢ ¥ 330]5-327} 4.83 log (CFU/g)
= YERSITh o]t 2 Az e ofsizo] AubAldts
= Az GAEE 7HAIAL, QoA AlRE AL Qle 1] F
A F327F 718 0k, e 2 ol o olglem, A
TAFEEY 22 HERE AREShe AAS227F 7P 9ok
ok U 589 TR0l T2 AR S50 ditAldteE &
S37}4.76-5.47 log (CFU/g) HE, S A]5327} 3.24-6.67 log
(CFU/g) ¢, §3-3£7} 3.48-5.06 log (CFU/g) ¥ 91& Y
olct. 3H, Ham et al. (2006)2 A2 %1] o] S35 3222 A
& 71esgabE Aol A Tstol Akl eSS4 A3
Akl 4=0] B3t e 719 40l 77} 12 10° CFUg, e
7} 2.4x 107 CFU/g, F|A5-27} 4.9 X 10° CFU/g, th7-%3£7}
2.9x107 CFU/g, Z18]1L, 2/ F8E7} 2.9 x 10° CFU/g 59|
olehn s arsto] 2 4] Autel ofk Ajol7} gk, ol
RAZE|AL 2kl $14 27 BB $5 B2 Aol
o Zoleh FTHE Tk Al §32 65 2971 9] thAbt- ND-2.5
log (CFU/g) ¥1$]0] Q1a1, A% o] S.30] 49 7 & (Zn] A%

Filefish
0N OhAWN -
N

Bastard
Hailbut  Tuna

[

>

z

o

Beef

Chicken Pork
N
~
z
O

0.0 2.0 4.0 6.0 8.0
E. coli (log CFU/ g)
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detected.
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Fig. 5. Staphylococcus aureus of commercial fish jerky and animal
jerky. 'ND, Not detected.
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Fig. 6. Peroxide value (POV) of commercial fish jerky and animal
jerky. 'Different letters on the data indicate a significant difference
at P<0.05.
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