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Development of Pet Diet by Using the Unpopular Jeju Pork Cuts
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Abstract
pork-ear jerky, pork jerky and dry sausage
by using the unpopular Jeju pork cuts. After
drying at 58T for 48hrs(5~10% fat and 12%
water), there was no growth of fungi in the

: We have developed the pet diet,

pork jerkyd for 10 weeks. In the examination
of the preference on the pork-ear jerky, pork
jerky and dry sausage in dogs. preference of
them was more better than that of any other
companies. There were no clinical signs such
as vomiting and diarrhea except overeating.
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Additive Content
Potassium Sorbate 2.0g/kg
D-sorbitol 12%
Sugar 18%
Sodium nitrite 0.07g/ke
Glycine 0.9%
Garlic powder 2.3%
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A7HE L
Potassium Sorbate 2.0/kg
D-sorbitol 12%
Sugar 18%
Sodium nitrite 0.07e/kg
Glycine 0.9%
Al 894 (371D ctef
Garlic powder 2.3%
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Table 1. Additive and content in product.

Additive Content(%)
Potassium sorbate  2.0g/kg Al A 33
Sodium nitrite 0.07g/kg Al A 3=F
Glycine 0.9
D-sorbitol 12
Sugar 18
Garlic powder 2.3
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Table 2. Preference for pork-ear Jerky.

Choice %
A 1/10 10%
B 3/10 30%
Product 6/10 60%

7R JiZe] 103] HREAIYHoA o6& A€t ub
. AR 13], BAle 33 Al A sigded o
3 A3 =(60%)7F =9kch (Table 2)

2) |IZo|| st MET

Table 3. Preference for Pork-jerky.

Choice %
A 1/10 10%
B 1/10 10%
Product 8/10 80%
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Table 4. Preference for Dry Pork-Sausage.

Choice %

A 0/10 0%
B 1/10 10%
Product 9/10 90%
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Table 5. Clinical signs and fecal condition after

feeding.
Feces Clim'ca‘l sign(Vomit, Halr
Diarrhea) condition
Pork-ear Jerky Good No Fair
Pork-Jerky  Good No Fair
Dry-Sausage Good No Fair
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