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INTRODUCTION

Jerky is a very popular ready-to-eat (RTE), dried meat
product. In 2018, approximately 126.34 m|II|cn Americans
consumed a beef jerky product in the year. As a shelf-
stable meat product proper thermal processing and Inoculation ’ 10*gvdiluted in 90 mi Homogenized 230 rpm for with a thin layer of tryptic soy agar (TSA) and

 After dilutions were prepared samples were
plated In duplicate onto xylose-lysine-
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incubated at 37 °C for 18-24 hrs.
* Aw was measured by dicing approximately 5 g
‘ of cooked sample and reading with a
— = = Hygrolab C1 (Rotronic; Hauppauge, NY).
86 68660 0 » Counts were subject to log transformation for
’I T *j{:j{ reporting.
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protection from recontamination during handling are
imperative, especially to control beef associated pathogens
such Salmonella and shiga-toxin producing Escherichia coli
(STECs) which have been implicated Iin outbreaks
assoclated with whole muscle jerky products. Dry heat,
commonly used for jerky manufacturing is less lethal than
thermal processing under humid conditions, therefore,
specialized thermal processing schedules need to be
validated to minimize the risk.

submersion for 5 min. 2 min.

OBJECTIVE RESULTS CONCLUSION
The objective of this study was to evaluate the performance Table 2. Salmonella and STEC average reduction after smokehouse cooking
. . . ' ' v' The thermal processing schedule described
of a modified smokehouse cook cycle in achieving a >6 log,, Ten strips per replication (2 replications) per organism P &

CFU/g reduction of Salmonella and E. coli (STEC) strains on In this project is effective at achieving more
than a 6 log,, CFU/g reduction.

whole muscle beef jerky strips.
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