
Jerky loses between half to
two thirds of its original raw
weight when it is dried, but
none of its nutrition, making it
an ideal on-the-go food.

The Satisfying SnackJerky:Long the food of choice for trips outdoors, today, jerky is a popular, nutritious
snack outdoors – and indoors.

The marketplace is bursting with beef jerky these days, but what is it? 
And how is it made?  Jerky is trimmed, lean meat or poultry that has been cut
into strips, smoked, cooked, and then dried, which makes jerky safe, even
without refrigeration.

While most often a
beef product, jerky
can be made from
any type of meat 
or poultry! 

Jerky sales grew 7%2

in the 12 months ending February
25, 2017, according to Nielsen. In
fact, jerky sales grew while potato
chip sales slowed.

An ounce of a popular beef jerky brand has 80 calories, 1 g fat
and 14 g protein while an ounce of a popular turkey jerky has 
80 calories, 1/2 g fat and 13 g protein.1

A standard, one ounce serving of beef jerky has 50% more
protein and 1/2 the calories than a standard 

two tablespoon serving of peanut butter.1

Jerky first emerged in 1550 as a
means for Native Americans to
take nutritious protein on long
journeys. “Jerky” is derived from
the Quechua word charqui,
which means “burnt meat.”

In November 2016, Today’s Dietitian noted that jerky can be a healthy
snack that helps spread protein intake throughout the day instead of 
consuming a large amount of protein at a single meal, and this can control
hunger. “Meat snacks are an easy portable protein choice,” according to
the magazine.
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Jerky appears on the
Weight Watchers plan,
which recommends
pairing jerky with carrot
sticks for just 2 points.

Jerky has appeared on
NASA’s menu for astronauts
since 1996.  So if you are
over the moon for jerky,
you are in good company.

#7 #8

#4

#5

H E R E ’ S   T H E   F A C T S :

Salt has always been essential in
making jerky and giving it the
savory taste that consumers
expect. Today, reduced sodium
versions are available with up to 
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