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This review focuses on reviewing information on jerky processing and research regarding the development of 
jerky. Jerky is a dried thinly sliced marinated meat products. It is a ready-to-eat and shelf stable dried food. Jerky 
shelf-stability can be achieved by maintaining the lower water activity. The heating temperature (72°C) and 
humidity (>90%) are critical factors to maintain the product safety and this heating process needs to be done 
before further drying. Other than beef, pork, and poultry jerky, fish also has a potential market segment in jerky 
production, especially salmon. Salmon contains high omega-3 free fatty acids, particularly eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA) and, and it has better health benefits as compared to other meats (beef, 
pork, and poultry meats). However, there is a lack of research on utilizing other fish species in jerky production. 
Another challenge is the use of various additional food ingredients (e.g., texture modifying agent, additives, 
antioxidants, and humectants) in jerky preparation so as to improve its stability during storage. The application 
of drying technology at specific temperature and storage conditions are very important in order to control 
microbial growth and shelf-life extension of jerky. Hence, this review provide the information on the processing 
of jerky and factors affecting its stability properties. 
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INTRODUCTION 
Historically, intermediate moisture meat 

products or known as jerky is one of the oldest 
preserved meat products, by marinating and drying 
the meat (Kim et al., 2020). Jerky has been known 
as a food source since ancient Egypt. Currently, 
the types of jerky available are made from beef, 
pork, and chicken (Kim et al., 2020). North 
American Indians produced jerky by mixing ground 
dried meat with dried fruits or suet to make 
‘pemmican’. They dried the strips of meat under the 
sun or over a fire and smoke to make ‘Ch’arki’ 
(Figure 1). American pioneer settlers called the 
dried meat as “jerky”, or South American called as 

dried salted beef  (Shimokomaki et al., 2016). 
Jerky has shelf-stable property and requires 

no chilling during distribution because the product 
has low water activity. The growing consumer 
demand for convenient and nutritious food 
products has led to increase sales of ready-to-eat 
snack food in many countries (Ismail and Huda, 
2022). According to Geetha et al. (2021) jerky is 
intermediate moisture snack with the low moisture 
content, shelf-stable, and convenience for 
transportation. Jerky is a very convenient food 
product and suitable to be consumed by 
backpackers and others who do not have access 
to refrigeration or during natural disasters. 

http://www.isisn.org/
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Traditionally, jerky is made from beef and pork. 
However, growing consumers demand for various 
types of food products in different texture and 
flavour, jerky is now made from poultry and fish 
meats (Geetha et al., 2021). 

 

 
 
Figure 1. Beef jerky (Source: Wikimedia 
Commons) 

 
Jerky is a nutritious snack food, it has high 

protein and low fat (Kim et al., 2020). The 
composition will vary according to raw material, 
animal feeds, muscle location, and season. In 
general, lean meat is preferable in jerky 
preparation as it contains low-fat, cholesterol and 
rich in protein as well as essential vitamins and 
minerals.  

Jerky is prepared through relatively simple 
process as shown in Figure 2, it can be processed 
either by slicing lean meat into thin layer and 
marinade with a curing solution or mincemeat is 
allowed to pass through extruder to form strips or it 
is formed using cellulose casing and followed by 
heating and drying process. More specifically, 
condiments/spices are incorporated to intensify the 
jerky flavour. Optionally, the combination of curing 
or smoking with drying might be applied as 
additional steps to jerky process (Maddock et al., 
2022). Therefore, the objective of this review is to 
give a brief explanation about jerky processing. A 
slight view about research related to the 
development of jerky is also included in this review.  
 
 
CHALLENGES IN JERKY PREPARATION 
Factors affecting stability properties of jerky 

According to Saha (2020), the term “shelf-
stable product” is defined as products that do not 
store under refrigeration or freezing and do not 
change the organoleptic characteristics even 
stored at room temperature. In addition, shelf-
stability of the products also is dependent upon the 
proper packaging. This to prevent lipid and colour 
oxidation and potential microbiological hazard 
(Ishamri et al., 2017). In the past, many beef and 
other jerky products processors have relied upon 

the final moisture/protein ratio of 0.75 or below. 
Recently, jerky processing has to be followed the 
guidelines that emphasize the importance of 
relying upon water activity (aw) levels rather than 
moisture protein ratios as an indicator of final 
product safety and shelf stability (Ishamri et al., 
2017). The drying process is crucial in jerky 
preparation until reaching sufficient level of water 
activity to prevent the growth of microorganisms 
such as Campylobacter (minimum water activity 
required for growing at 0.98), Pseudomonas 
(minimum water activity 0.97), Clostridium 
botulinum (non-proteolytic with minimum water 
activity, 0.96), E. coli O157:H7 (minimum water 
activity 0.95), most lactic acid bacteria (LAB, 0.95), 
Salmonella (0.94), C. botulinum (proteolytic, 0.93), 
Clostridium perfringens (minimum water activity 
0.93), Listeria monocytogenes (0.92), some LAB 
(0.92), Staphylococcus aureus (anaerobic, 0.90), 
S. aureus (aerobic, 0.86), and Aspergillus flavus 
(0.80) (FSIS, 2011; Tian et al., 2022). 

 

 
Figure 2. Jerky processing 

 
 

Water activity is indicator for shelf-stability of 
jerky. Jerky is dried to water activity ranging 0.70 - 
0.85 and its shelf-stable at a ratio of 0.75:1.00 
(moisture:protein) (Moschopoulou et al., 2019). 
These water activity critical limits should be 
targeted for products stored in an aerobic or 
oxygen containing environment such as in ambient 
air to prevent mould growth on the finished product. 
If the product is vacuum packaged in an oxygen 
impervious packaging, then the water activity 
critical limit can be 0.91 or lower. These limits are 
based on the growth limits for Staphylococcus 
aureus with and without oxygen present 
(Moschopoulou et al., 2019). Studies carried out by 
Ingham et al. (2006), small pieces of beef jerky 
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were inoculated with S. aureus and L. 

monocytogenes, packed under vacuum, and 

stored at  21°C for 4 weeks. They found that no 

pathogen growth on vacuum-packaged and stored 

at room temperature. The possible reason was due 

to water activity of ≤0.87. However, the subsequent 

study by Borneman et al. (2009) found the S. 

aureus was survive at 21°C under vacuum 
environment and water activity of 0.92-0.96. The 
following study by Kim et al. (2018) who found the 
survival of S. aureus at temperatures above 21°C 
in beef jerky with 0.78 water activity. Thus, the 
reliance on temperature and water activity in jerky 
preparation must be reevaluated to protect public 
health risk. 

Lipid oxidation is a common cause to quality 
issues such as flavour, odour, taste, and colour. 
Also, it affects the visible appearance of meat 
products (Arina et al., 2020). This deterioration 
process is dynamic and complicated. Autoxidation 
is the primary process to induce oxidative rancidity 
of lipids (Rasdi et al., 2021). Thus, producing 
rancidity flavours and odours, due to ketones and 
aldehydes formation (Ismail et al., 2020). 
Autoxidation can be inhibited by using antioxidants. 
Antioxidants prevents lipid peroxy radicals 
formation by competing the double bond from 
receiving a hydrogen atom (Domínguez et al., 
2019) and slowing the propagation of free radicals. 
Studies from Qu et al. (2020) reported that lipid 
oxidation increases as drying time and salt 
concentration increased, likely due to the 
processing temperature and salt concentration 
triggered the formation of malonaldehyde. The 
stability of fat from fish has been a major concern 
in food research. Jerky processed from salmon are 
prone to lipid oxidation because of polyunsaturated 
fatty acid from omega-3 (Adachi et al., 1995; 
Barden and Decker, 2016). The oxidation of pure 
fish oil system may be different from that of 
emulsion complex of food system. Also, the 
efficacy of different antioxidants on lipid oxidation 
will vary considerably with the foods (Hamilton et 
al., 1998). Salmon unsaturated fatty acids in jerky 
may induce pro- or antioxidant activity after being 
chemically in contact with other food components 
such as carbohydrate, protein, fat, water, and other 
micronutrients, salt, and sugar (Kong et al., 2011).  

Jerky is stored in an ambient environment; 
however, improper packaging causes moisture 
loss and undesired texture during storage. The 
packaging materials play an important role in 

preventing the undesirable ingress or loss of 
moisture because moisture migration depends on 
the humidity of the surrounding atmosphere. With 
regards to intermediate moist food, a water 
retention could soften the product’s texture and 
allow for microbial growth (Leistner, 2017). Various 
texture modifying ingredients, additives, 
antioxidants, and humectants are used to get a 
desirable texture and stability of jerky. Table 1 
listed several previous studies on the application of 
additives in jerky preparation. Humectants are 
substances added in food to promote retention of 
moisture, maintain texture, control water activity 
level, enhance stability, and reduce microbial 
activity (Sorapukdee et al., 2016). Humectants are 
hygroscopic, “water-pulling” substances that are 
incorporated into food in order to promote retention 
of moisture. These substances include moisture-
retention agents and anti-dusting agents. Salt and 
sugar are the oldest and most widely used 
humectants. Other commonly used humectants 
include sorbitol, glycerol, and propylene glycol 
(Sorapukdee et al., 2016). The application of the 
other additives such as konjac mannan, albumin, 
protein isolate (ISP), enzymes, gelatin, starch, 
fruits, and vegetables (Table 1) in the preparation 
of jerky could provide alternative towards 
increasing its value and stability. 
 
The importance of humidity and heat treatment 

Commercially processed, whole-muscle beef 
jerky is ready-to-eat meat product and shelf-stable. 
The convenience products are subjected to 
processing lethality steps to eliminate the microbes 
and to ensure the safety of the product. Previous 
literature reported the outbreaks involving various 
jerky products. The risks associated with jerkies 
and the importance of validating the processing 
methods have been highlighted (Scheinberg et al., 
2014). For instance, in New Mexico between 1966 
and 1995 the gastroenteritis outbreaks occurred 
from ingestion of jerky. The outbreak was due to 
contamination with S. aureus and Salmonella with 
two and six outbreaks were reported, respectively 
(Kim et al., 2018). The implicated was primarily 
local commercially produced jerky. The brined and 
spicy marinated jerky is not subjected to a proper 
thermal treatment. In all of the investigations, 
xxxxxx
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Table 1. Research on the application of different drying techniques, additives in jerky preparation and their associated results 

No. Sample Drying 
techniques 

Added additives Results Reference 

1. Duck Convection 
oven 
55°C (180 min) 
65°C (180 min) 
75°C (60 min) 

The ratios of the 
added collagen and 
konjac:  
100/0, 80/20, 60/40, 
40/60, 20/80, and 
0/100 

The collagen and konjac 60/40 ratio showed the highest 
moisture, processing yield, water activity, tenderness score 
and overall acceptability. 
 
The rehydration ratio increased with addition of collagen and 
konjac combinations. 
 
Colour properties were observed no significant different with 
combination of collagen and konjac. 

Kim et al. (2020) 

2. Beef Dehydrator  
Curing 24 and 
48 hrs 
Drying at 70°C 
(8 hrs) 
Cooling at 25°C 
(30 min) 

Soy sauce, red 
pepper paste, and 
soybean paste. 

Red pepper paste lowered lipid oxidation of beef jerky. Soy 
sauce, red pepper paste, and soybean paste improved the 
sensory properties of beef jerky. 
 

Lim et al. (2014) 

3. Beef Dehydrator 
Heating: 85°C 
Cooling: -2 to -
5°C Drying: 
50°C  (420 min)   

Glutinous rice flour; 
Potato starch;  
Soy bean powder; 
Acorn powder 

Water activity and TBARS decreased with all additives..  
 
The drying yield increased with the addition of additives. 
 

Ku et al. (2013) 

4. Chicke
n 

Drying chamber 
55°C  for 30 min; 
60°C for 150 
min;  
73°C for 90 min; 
75°C for 10 min 

Chicken feet gelatin 
and wheat fiber 

The 2% wheat fiber and incorporation of chicken feet gelatin 
was represented higher moisture content. 
 
The chicken feet gelatin increased the drying yield and shear 
force of the samples.  

Kim et al. (2012) 

5. Chicke
n 

Convection 
oven 
55°C (180 min) 
65°C (180 min) 
75°C  (60 min) 

Konjac, protein 
isolate (soy), and 
albumin (egg) 

The humectants increased the pH, processing yields, moisture 
contents, and water activity of chicken jerky.  
Shear force and sensorial properties of chicken jerky were also 
affected by the humectants added. 

Han et al. (2011) 

6. Pork Dehydrator 
70°C, 40 to 70% 
relative humidity 
(480 min) 
 

Glycerol, sorbitol, 
kiwi juice, and 
pineapple juice 

Moisture content and water activity of pork jerky decreased 
with the addition of 5% glycerol, kiwi or pineapple. The 
equilibrium moisture content (EMC) increased with 2 or 5% 
glycerol added. Myosin heavy chain and actin filaments were 
affected by the pineapple and kiwi, respectively. 

Kim et al. (2010) 
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No. Sample Drying 
techniques 

Added additives Results Reference 

7. Beef Dehydrator 
50°C (60 min) 
60°C (60 min) 
70°C (90 min) 
25°C (30 min) 
 

Konjac and 
Proteases  

Korean beef jerky with humectant and tenderizer had lower 
hardness than control (without humectant and tenderizer).  
The sample added with 0.01% protease from Streptomyces 
griseus had lower hardness than other samples. All samples 
had water activity of 0.71 to 0.72, and the color and pH were 
not shown in significant changes of all samples 

Kim et al. (2008) 

8.* Catfish Sun drying  
32-33°C (12-15 
h) 
Cabinet and 
convection oven 
55°C (180 min), 
65°C (180 min), 
75°C (60 min) 

Curing solution and 
hydrocolloids 
(alginate and 
carrageenan) 

The water activity decreased with the addition hydrocolloids. 
Addition of hydrocolloids increased the lightness and 
processing yields, regardless of drying methods. 

Ishamri et al. (2017) 

9. Salmon Smoke house 
Natural hickory: 
49°C (30 min) 
54°C (30 min) 
60°C (180 min) 
Off/dry heat: 
57°C (960 min) 

Dry salting and 
brining 

Dry salted jerky showed lower moisture content and water 
activity than brined jerky. Brined jerky required significantly 
more force to fracture than the salted jerky. 
 

Oberholtzer et al. 
(2011) 

10. Stingra
y 

Dehydrator 
Steaming 80°C 
(60 min) 
Steaming 100°C 
(60 min) 
Drying 60°C (until 
reach 25% 
moisture) 
71°C (120 min) 
 

10, 15, 20, 25, and 
30% tapioca starch 

Difference percentage of tapioca starch affected to the 
moisture content and texture of the final product. Shear force 
increase with tapioca starch concentration. Sample with 15% 
tapioca starch showed better acceptably in sensory 
evaluation. 

Mardiah et al. (2010) 

11. Salmon Convection oven 
93°C (40 min) 

Tapioca starch; 
High amylose 
cornstarch; 
Oat fiber 

The highest lipid content, lightness and yellowness values 
were showed by oat fiber formulation. While other 
formulations showed higher moisture content.  The oat 
formulation with a serving 28 g provided 0.6 g EPA and DHA.  
 

Kong et al. (2008) 

12. Salmon Cold smoking 
20°C (150 min) 
30°C (150 min) 

Dry salting and brine 
salting 

Electrostatic smoking showed a lower yield of salmon fillets. 
The brine salting technique resulted in lower weight loss. 
Smoking temperature of 30°C showed a higher phenol level.  

Cardinal et al. (2001) 

*8 – 12 represent jerky produced from fish  
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temperatures never reached a level to destroy the 
pathogens. In 1995, an outbreak of Escherichia coli 
O157:H7 occurred in Oregon involving jerky made 
in a home from deer meat (Keene et al., 1997). This 
outbreak was occurred due to the home-style oven 
drier set at 51.7 and 57.2°C for 12 to 14 hours for 
drying venison. Thus, E. coli O157:H7 was found in 
the deer carcass, deer jerky, and the deer meat 
(Keene et al., 1997). Then in 2003 salmonellosis 
outbreak in New Mexico due to Salmonella Kiambu 
in jerky ingested. One potential cause for 
salmonellosis was the very slow drying process 
under low humidity conditions (1% relative 
humidity), which allowed Salmonella organisms to 
dehydrate during drying and become resistant to 
heat (Coradini et al., 2018). 

Fernandes et al. (2017) reported that the 
greatest concerns of pathogens on jerky are E. coli 
O157:H7 and Salmonella. The common pathogens 
for meat and poultry jerky were most likely 
Salmonella spp., S. aureus, and L. 
monocytogenes. Meanwhile the potential hazard 
for beef jerky was E. coli O157:H7. In recent years, 
several jerky products in the market and in house 
preparation have been reported to be 
contaminated with these pathogenic bacteria 
(Fernandes et al., 2017). 

The process to achieve adequate lethality of 
this microbiological hazard is by thermal treatment 
and low humidity (i.e., steam) with the relative 
humidity above 90% must be maintained (FSIS, 
2014). The humidity requirement is priority in the 
heating process before any drying process. If 
humidity is not applied for a sufficient amount of 
time, the product will lose moisture, and the 
concentration of sugar or salt, will increase with a 
decrease in water content, and lead to increase the 
heat resistant bacteria (i.e., Salmonella) (FSIS, 
2014). 

The reason for the thermal process is to 
eliminate the microorganisms as a function of 
lethality treatment. Heating treatment is important 
process in jerky preparation to ensure storage 
stability and safety of the final product and prevents 
recurrence proliferation of pathogenic 
microorganisms, especially toxigenic 
microorganisms (FSIS, 2014). For making jerky 
safely, it is needed to heat raw meat to 72°C before 
dehydrating process. This step assures that any 
bacteria present will be destroyed by wet heat 
(FSIS, 2014). The danger in dehydrating meat and 
poultry without cooking to a safe temperature of 
72°C can cause bacteria becomes much more heat 
resistant (FSIS, 2014). 

 

Drying techniques and storage condition 
In general, jerky processing includes slicing 

and forming the meat or poultry, marinating, 
heating, and then drying the strips (Maddock et al., 
2022). In the past, preparation and drying 
recommendations for jerky have been quite simple 
and general. Several recommendations such as 
drying in the sun, or mechanical dehydrator. 
Natural drying under the sun is no longer 
recommended as this drying method is lack of 
consistent controlled heat source and vulnerable to 
insect infestation, contamination from animals, and 
bacteria (Maddock et al., 2022). 

In the lethality treatment, the thinly sliced 
meat is dried to reach the water activity level that 
will stabilize the finished product for food safety 
purposes. The product must be sufficiently dried to 
prevent potential hazards of S. aureus and mould 
(Fernandes et al., 2017). These organisms are not 
able to proliferate in properly dried products. 
According to FSIS (2014), the critical limit of water 
activity for jerky stabilization is 0.85 or lower. This 
water activity could control the growth of all 
bacterial pathogens of concern. The drying process 
is a common method to lower the water activity, 
and is always directly related to lowering the 
moisture content and relative humidity of meat, 
thereby inhibiting the growth of microorganisms. 
However, microorganisms are not strictly rely only 
on the water activity of food to proliferate (Amit et 
al., 2017). 

There are various type of drying methods in 
making jerky, such as natural drying, hot air drying, 
and freeze-drying. The natural drying includes sun 
and shade drying and these methods is known as 
traditional drying system. This natural drying is 
carried out in the open air, but no heat required for 
shade drying techniques (Ishamri et al., 2017). 
However, this natural drying process is time 
consuming and difficult to control the humidity.  Hot 
air drying with circulated heated air is effective to 
eliminate moisture quickly, then jerky acquire 
microbial safety and economy of time (Kim et al., 
2014). However, the drawbacks of hot air drying is 
surface hardening and deterioration on meat 
flavour and texture due to Maillard reaction (Chen 
and Lin, 2017). Also, it is prone to lipid and colour 
oxidation with high temperature and drying time 
(Lim et al., 2012). Studies regarding with different 
drying techniques, temperature, and time can be 
seen in Table 1.  

Based on the results reported by Jamhari et 
al. (2018) different drying techniques (oven drying 
at 50°C for 15 h and sun drying at 40°C for 6 h per 
day for 4 days) on beef dendeng (jerky) were not 
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have significant effect on protein, fat, ash, and 
carbohydrate content. Lim et al. (2012) reported 
that the moisture content and water activity of the 
beef jerky decreased with the storage time, 
regardless of the drying condition. According to Lim 
et al. (2012) sun drying (3.5 hours at 25-28°C and 
relative humidity 26-28%) technique showed 
higher a* and b* values compared to hot air (4 
hours at 80°C) and shade drying (12 hours at 15-
20°C and relative humidity 25-30%) techniques. 
Contrary with the results obtained by Dewi and 
Huda (2011) with the lowest redness and 
yellowness values in the sun drying technique, but 
vacuum drying technique improved the colour 
properties of the shark dendeng. Sun drying 
showed higher tenderness, juiciness, and overall 
acceptability scores than other drying methods in 
sensory evaluation of beef jerky (Lim et al., 2012). 
While shark dendeng with different drying 
techniques showed no significant difference in the 
overall sensory properties (Dewi and Huda, 2011). 
The difference in these results might be due to the 
different type of raw material used, drying 
techniques, dryer temperature, climate 
temperature, relative humidity, and regional 
sensory acceptability towards jerky products.  

The proper packaging for dried meat products 
is very important for physicochemical and microbial 
stability. Although most dried meats are shelf-
stable with regard to food safety regardless of 
packaging (due to lower water activity), the proper 
packaging prevents potential mould growth and 
product oxidation which result in undesirable 
organoleptically (FSIS, 2014). According to 
Bradford et al. (2018), in dry climates it is possible 
to store dried meat in sealable, sturdy boxes or 
wooden crates. However, in humid conditions, 
dried meat is stored in an airtight packaging to 
prevent from take up moisture in the environment. 
Packaged is then placed in a cool, dry, and dark 
area so that longer shelf life can be achieved. 
 
Fish jerky as an alternative to meat jerky 

Although jerky production is typically 
processed from beef, pork, and poultry, there also 
has been considerable interest in manufacturing 
jerky made from fish. Several of the previous 
process adopted in meat jerky processing may be 
applied to fish jerky production. Jerky can be made 
from any non-oily fish such as salmon, shark, tuna, 
and other non-oily fish species that can produce 
acceptable jerky (Nummer et al., 2004). Currently, 
reports available with regard on the utilizing of 
other types of fish species in jerky preparation are 
limited. Most of the published studies are focusing 

on the jerky produced from salmon. Table 1 listed 
several reported studies on utilizing of fish in jerky 
preparation. 

One main reason of the application of salmon 
as fish minced in jerky due to its important dietary 
source of the essential omega-3 fatty acids (Kong 
et al., 2011). The omega-3 fatty acids, particularly 
docosahexaenoic acid (DHA) and 
eicosapentaenoic acid (EPA), play important roles 
in human health (Kong et al., 2012). However, 
increasing demand for eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA) 
containing fish oils is putting pressure on fish 
species and numbers (Lenihan-Geels et al., 2013). 
According to Dadswell et al. (2021), the global 
capture production for Atlantic salmon is 
decreasing. The amount of the global capture 
production of Atlantic salmon species has 
decreased tremendously starting from 1991 to 
2010 and following to the subsequent years. 
Therefore, it is needed to look at other 
economically available resources of protein base 
raw materials to manufacture value added 
products. The scarcity of supply also resulted in the 
increase of salmon’s price (FAO, 2017). 

Utilization of new species in the production of 
fish jerky could provide a new approach towards 
increasing product varieties. For example, tropical 
and pelagic fish that are considered as alternative 
raw material for surimi production (Muhammad et 
al., 2017; Nurkhoeriyati et al., 2010) could also be 
utilized as raw materials in jerky preparation. 
Tropical fish such as threadfin bream, bigeye 
snapper, croakers, and lizardfish are the common 
fish species used in surimi production. Although, 
these fish species have less omega-3 fatty acids, 
docosahexaenoic acid (DHA) and 
eicosapentaenoic acid (EPA) than salmon (data 
not shown) (USDA, 2015), but these fish species 
could produce alternative jerky product which is 
healthier and lower fat than other meat jerky. 

Recently, the consumer demand has 
increased towards safe, healthy, diverse, and 
convenient food (Ismail and Huda, 2022). 
Therefore, fish is a good source of protein and can 
be used as an alternative to meat (beef, lamb, pork, 
and chicken). The reasons fish are suitable to be 
produced into healthy snacks due to their low 
cholesterol, optimal protein amount, high 
digestibility and polyunsaturated fatty acids such as 
omega-3 and high in essential amino acids (Maulu 
et al., 2021).  
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CONCLUSION 
There are still challenges and also prospects on the 
development of jerky. One of the challenges for the 
improvement of jerky is the product safety 
(microbiological hazard) and stability (rancidity). 
Another challenge is in the use of various additional 
ingredients (food additives) such as texture 
modifying agent, additives, antioxidants, and 
humectants to improve storage stability of jerky. 
The application of processing methods adopted in 
meat jerky could also be applied to develop value 
added fish jerky products. Some fish species that 
are either in abundance or underutilized could be a 
prospect as a new source of fish jerky raw material. 
This could provide a new approach towards 
increasing product varieties. 
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