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Beef premium grade drying in a solar tunnel dryer condition of beef Jerky

Urai Saenkhunthow Y, Nakorn Rakklin’’, Oranet Nongnam'

Abstract
The study of beef jerky products from beef premium grade. Using a solar energy system
by paraboladome for dry beef jerky. The objective is to study two suitable beef jerky
production formulas: a standard formula from the Department of Livestock Development and
a functional herbal supplement formula. (added with turmeric and garlic) drying process inside
a paraboladome. with a temperature between 30-75 °C for a period of 3 hr, using a CRD
experimental plan and comparing the differences in average values by using Duncan's Multiple

Range Test (DMRT).

The results of the beef jerky formula has functional herbal supplements. Sensory
qualities include appearance, colour, aroma, texture, taste and overall liking. Physical qualities
include shear force, humidity, brightness (L*) and yellowness (b*). Chemical quality include
water Activity (AW), protein, ash, fat and carbohydrates. And the biological tests, bacteria and
yeast/fungus, were not different from the standard formula of the Department of Livestock
Development (P>0.05), but the red values (a*) were significantly different (P<0.05) from

turmeric powder, which is yellow, making the red value less.

Beef jerky cost calculate by summary raw material of producing beef jerky with the
standard formula and functional herbal formulas that have not yet been fried are 323.70

baht/kg. and 326.30 baht/ks.



The production of beef jerky from premium grade beef, supplemented with functional
herbs, is used to enhance health. Under the drying process using a solar energy
system. Therefore, it is an appropriate formula. This is consistent with the attitude of today's
consumers who want healthy food that is high in protein, low in fat, convenient and easy to

eat.

Keywords: Beef jerky, Beef premium grade, Drying, Parabola-dome solar
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