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Preparation of fermented spicy duck jerky and its
quality analysis
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Xuzhou University of Engineering, Xuzhou 221018,
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Abstraet ; In order to obtain the fermentation conditions of spicy duck jerky, Pediococcus lactis and Pediococcus
pentosus were selected as starter, the preparation conditions were optimized by response surface methodology,
and the quality and volatile components were also analyzed. The optimal processing conditions were ;. The ratio of
Pediococcus lactis to Pediococeus pentosus 2 @ 1, the inoculation amount 2.92%, the fermentation temperature 32°C
and the fermentation time 39.5 h. Under the above conditions, the product was yvellowish brown uniformed color,
moderate hardness with specific spicy dried meat flavor. The physicochemical parameters and texture properties of the
product were significantly lower than those of the unfermented control group (P < 0.05) . GC—MS analysis showed
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that the fermentation group contained more volatile components than the contrel group, including 6 olefins, 11

alkanes, 2 aldehydes, 3 alcohols, 6 esters, 8 acids and 7 other compounds. The results provides a theoretical basis

for the development of new fermented duck jerky products,

Key words; duck jerky: pediococcus lactis; pediococcus pentosus; optimization; quality analysis
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Figure 4 Influence of fermentation time on sensory
evaluation
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Table 3 Response surface design and results
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Figure 5 Interaction effects of inoculation amount and fermentation temperature on sensory score
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Table 5 Quality characteristics of spicy duck jerky
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Figure 8 Chromatogram of total ion volatile Aavor substances in spicy duck jerky
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