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The Story of Biltong 

The word BILTONG is derived from the Dutch words "BIL" (BUTTOCK) or meat and 'TONG" or strip. So it is just a strip of meat. 

For centuries mankind has endeavoured to preserve meat. Seafarers, centuries ago, pickled meat in large wooden caskets and ate this during the months they were at sea. 

Biltong as we know this delicacy today is a rich inheritance from pioneering South African forefathers who sun dried meat during their trek across the African subcontinent.

Although biltong looks like typical North American “jerky,” the drying and spice concoction (vinegar, salt, sugar, coriander) used to prepare and coat the raw meat is quite different.

The basic spicing is a blend of vinegar, salt, sugar, coriander and other spices.

These were in abundance in the then Cape Colony, as the French Huguenots produced wine and vinegar from their grape crops and the colony was the halfway stop for seafarers plying the spice routes of the East. 

Various brine recipes and marinades have been created and handed down for generations. 

Due to the various types of biltong now available and the different types of spices recently introduced, sales have increased in South Africa - with an annual income estimated at 200 million Rand. 

Increased demand is sought by the South African communities abroad as well, specifically in the United States, Europe and New Zealand. These independent businesses advertise their products as “traditionally South African” and sell ‘biltong gift baskets’ and various types of biltong prepared meat.


The Castle Lager East Cape Biltong Festival Story 

This year sees the 18th annual Castle Lager East Cape Biltong Festival come to life, a testimony of the endearing popularity of the Festival - and of biltong, of course! 

For 18 years the Blue Crane Route Municipality has had the privilege of hosting this incredible event which continues to place it on the radar of many people from out of the boundaries of Somerset East.  

Way back in the beginning – 1991 to be exact - the Swaershoek Farmer’s Union and the local Chamber of Commerce initiated the Festival. The mastermind behind the scheme was a farmer from Bedford, Willem de Klerk. 

These stakeholders formed a committee to coordinate the whole Festival. Nature conservation groups, tourism, sponsors and officials from the Municipality assisted in the organisation of the event and in making it the success that it is today – with an average of 20 artists over 2 days, with more than 300 stalls and 20 000 expected visitors! 

The nutritional value of biltong

BILTONG is a very sophisticated snack that can be eaten at anytime of the day. It has extremely low fat content and high nutritious value, is easy to store and to carry around.

	Nutrient 
	Units 
	Value per
100 grams 

	Water 
	g
	28

	Energy 
	kcal
	249

	Energy 
	kj
	1040

	Protein 
	g
	39

	Total lipid (fat) 
	g
	10

	Carbohydrate
	g
	0.00

	Fiber, total dietary 
	g
	0.0

	Sugars, total 
	g
	trace

	Minerals 
	
	

	Calcium, Ca 
	mg
	9

	Iron, Fe 
	mg
	4.4

	Magnesium, Mg 
	mg
	42

	Phosphorus, P 
	mg
	369

	Potassium, K 
	mg
	603

	Salt 
	g
	4

	Zinc, Zn 
	mg
	6.9

	Copper, Cu 
	mg
	0.23

	Manganese, Mn 
	mg
	0.022

	Selenium, Se 
	mcg
	57

	Vitamins 
	
	

	Vitamin C, total ascorbic acid 
	mg
	0.0

	Thiamin 
	mg
	0.127

	Riboflavin 
	mg
	0.357

	Niacin 
	mg
	11.2

	Pantothenic acid 
	mg
	1.2

	Vitamin B-6 
	mg
	1.26

	Betaine 
	mg
	22

	Vitamin B-12 
	mcg
	7.6

	Vitamin E (alpha-tocopherol) 
	mg
	0.14

	Tocopherol, beta 
	mg
	0.0175

	Tocopherol, gamma 
	mg
	0.035

	Lipids 
	
	

	Fatty acids, total saturated 
	g
	3.5

	Fatty acids, total monounsaturated 
	g
	4.3

	Fatty acids, total polyunsaturated 
	g
	0.54

	Fatty acids, total trans 
	g
	0.295

	Fatty acids, total trans-monoenoic 
	g
	0.231

	Cholesterol 
	mg
	107


	Amino acids                                     
	
	

	Tryptophan 
	g
	0.248

	Threonine 
	g
	1.5

	Isoleucine 
	g
	1.718

	Leucine 
	g
	3

	Lysine 
	g
	3.19

	Methionine 
	g
	0.983

	Cystine 
	g
	0.48

	Phenylalanine 
	g
	1.492

	Tyrosine 
	g
	1.204

	Valine 
	g
	1.875

	Arginine 
	g
	2.443

	Histidine 
	g
	1.205

	Alanine 
	g
	2.296

	Aspartic acid 
	g
	3.44

	Glutamic acid 
	g
	5.67

	Glycine 
	g
	2.3

	Proline 
	g
	1.8

	Serine 
	g
	1.49

	Hydroxyproline 
	g
	0.172


Calculated values based on USDA National Nutrient Database for Standard Reference, Release 19 (2006) NDB No: 23028

