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Abstract
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At the present, instant food is very popular since it is easy to consume. The objective of this
research is therefore aimed at investigate drying kinetics and physical properties of sirloin pork
meat dried by Superheated steam at temperatures of 130-150°C. A cabinet dryer with a dimension
of 0.8 m-wide, 0.95 m-long, and 0.98 m-high was used. Such dryer can contain 1 truck with 13
drying trays. In addition to above-mentioned primary objective, the airflow distribution within this
dryer type was explored experimentally and theoretically, with the case that the dryer exit was
designed, with no wall and with a dense wall that has the air gap between bottom floor and the wall
edge being 25 cm. The meat was cut in parallel with the fiber direction. The meat slices were then
treated and untreated with salt (20g/kg NaCl) before drying. The initial moisture contents of the
untreated and treated pork meat were in the range of 270-284% d.b. and 245-257% d.b.
respectively. . The samples were dried until the final moisture content of 1 1% d.b. was reached. The
experimental results revealed that higher drying temperatures resulted in the faster decrease of
moisture content and higher degree of shrinkage. Considering effect of salt treatment, it was
observed that the treated samples were more reddish and shrinking than the untreated samples.
However, the treated samples possessed the higher rehydration notential and hardness value than the

untreated samples.
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The experimental finding and theoretical investigation using computational fluid dynamics,
assuming two-dimension airflow, agreed that the airflow distribution in the case of using dense wall
was less uniform than the perforated wall. Installation of the air blast blades at the dryer inlet can

improve the uniform of airflow.
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