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Abstract
TE 164846
Meat is well known as a high protein source. To preserve and add value to the meat product, drying
is of an interesting processing. Superheated steam drying has been reported to provide products with
a highly porous structure, resulting in crispness sensation. The purpose of this work is to study
drymg kinetics of beef undergoing superheated steam and hot air drying processes. The drying
samples were prepared by cutting perpendicular (transverse section) and parallel (longitudinal
section) to the fiber direction. Quality attributes of dried products in terms of color, shrinkage,
rehydration, texture, and microstructure were investigated. The experiments were set up at drying
temperatures of 130-150°C. Beef with the initial moisture contents of 245-255% d.b. was dried until

the moisture content of 11% d.b. was reached.

The experimental results showed that an increase in drying temperature significantly reduced drying
time. However, qualities in terms of color (L, a, b), shrinkage, rehydration and hardness were not
significantly different. Considering drying medium, it was found that effective diffusion coefficient
of beef dried by superheated steam was higher than that dried by hot air. The final product obtained
form superheated steam drying had more uniform-color, higher degree of shrinkage and more hard
than that obtained from hot air drying. However, rehydration potential of the samples dried by the
two methods were not significantly different. The cutting direction had little effect on drying rate
and product color (p>>0.05). Transverse section-beef had lower degree of shrinkage but higher
degree of rehydration than longitudinal section-beef. The two-stage drying yielded a product of

better qualities i.e. color and rehydration potential.





