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Abstract
TE 164979
The purpose of this study was to investigate two-stage drying technique for drying chicken meat, i.e.
drying by superheated steam at the first stage and following by heat pump at the second stage
(SSD/HPD), and drying by superheated steam at the first stage and following by hot air at the
second stage (SSD/AD), and compared with the meat dried by one stage drying with superheated
steam. The chicken meat was dried from an initial moisture content of 75 to 10% wet basis by using
superheated steam temperature at 120, 140 and 160°C and following by heat pump or hot air at
55°C. The intermediate moisture content of the two-stage drying was 30% and 40%wb. The
experimental results showed that drying rate of chicken meat dried by SSD increases with the
drying temperature. Drying time of the SSD/HPD technique is shorter than the SSD/AD. The
chicken meat dried by SSD/HPD has lower degree of shrinkage, better color and higher degree of
rehydration than that dried by only superheated drying and SSD/AD. The intermediate moisture

content has no effect on the dried chicken meat qualities.





