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The objective of this work was to study the optimum drying condition for inactivation of Salmonella
in pressed bone. First, experiments were performed to determine the suitable drying condition for
pressed bone in terms of its quality at the temperature range of 65-95°C. It was found that the
drying temperature as well as the rate of heating of the bone affected the chemical .composition of
the raw material and hence led to the quality change. No melting and dis_c;olo_ration could be

observed for the bone dried at 65°C for 36 hours. Therefore, drying at 65°C was chosen for

subsequent experiments.

The tested salmonella used in this study was Salmonella Krefeld, which was isolated from the
commercial pressed bone product. The thermal inactivation of this bacterium was investigated in a
liquid medium, Tryptic Soy Broth (TBS), and rawhide (1x1 sz) at different a,, levels (0.60-0.99)
and at 60 and 65°C (representing core and surface temperature of the bone, respectively). Higher
thermal resistance of S. Krefeld was observed in the system having lower a,,. Furthermore, the heat
résistance of this bacterium in rawhide when subjected to dry heat increased dramatically when
compared to the heat resistance observed in the liquid medium. As the level of Salmonella numbers
contaminated during the industrial production before second drying process was approximately
4x10" cfu/g, >the core temperature of the bone should be maintained at 60°C or 65°C for at least 9 or

6.5 hours to ensure the safety of pressed bone products.





