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Review on the Preparation of Tenderized Jerky

Yang Feng
(College of Food science,Southwest University,Chongqing 400715, China)
Abstract:Jerky is a traditional food in our contry.However,the traditional process makes the jerky hard taste,

In order to improve the tenderness of the jerky,many researchers tenderized the material to prepared the

tenderized jerky.In this paper,the methods of tenderization in the novel processing and its effect on the tenderness

of jerky were reviewed,
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