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The Vietnamese sausages produced in Ubon Ratchathani are well-known and are
different from those from other provinces in Thailand because they are wrapped under many layers of
banana leaves. This thick shell contributes a unique, good flavor in the product; however, it obstructs
heat transfer between cooking medium and inside meat during thermal processing. To obtain
wholesome products, the local producers still lack information regarding the proper cooking time
which varies with the diameter of the sausage. Thevobjective of this study was to develop 1-
dimensional transient heat transfer model to predict core temperatures of 3 size sausages (large, 6.62
cm in diameter; medium, 4.76 cm in diaﬁleter and small, 4.69 cm in diameter), assumed as in
absolutely long cylinder, with Finite Difference method and to calculate their proper cooking times.
The result showed that the observed data from all sizes and the developed model were fit with a
maximum Root Mean Square Deviation of 0.7°C. Based on the recommendation of FSIS (Food Safety
and Inspection Service, USDA), the calculated cooking times of small, medium and big sausage were

21.3, 22.3 and 44.0 minutes, respectively.





