unanta 176301

WalawNT MRG4780171
A v 1 a :‘ v A‘ t L & L
Falawms  misuwiaiedaslasltlavirsoumabsnnuduanuion

Ad o ao ao £

TaunIae HA.AT.00ANA UIDNIUNA
E-mail Address: adisak.nat@kmutt.ac.th
szozmlasemsy 21

UnAnLa
« av X d a - - . v ' v X
qﬂﬂszmﬂmaqmmammwaﬂnmtﬂiunmuumﬂuﬂm'sammmuumo q'lumsauumma
' Py 14 & A& . w2 - . add o w
'lnua:mangm'lu;sﬂLu.a?mua:maﬂ;osmwamm‘lmﬂumumuum'luu:nummmzﬂ
v 1 v Y o - A
mIsuwALuRsLTuaaulaun  mIsuwwisaslarihousqatsluruasuusnaudas
v v & [ T ol v v -
msauummuﬂumwusau'luwmaunam(SSD/I—IP) waznisauwiaslavirfaunads
8 v > v A od 5 J -
lumumauusnmumumsauummummmau'lwuﬂawnaaa(SSD/AD) fAeaTANY
v o, - Y v - &
AUUAINYNINANIN Tﬂm:ﬁnmwam:numaoqmnqumaa‘lamsaumwmua:m'm'm
& o -~ o ¥ o A ' [
P2 REFA TNAINALWAIINIUABUNNI  ABIRUNRANRATVDINTALURY URZAMMIN
A’ a L 3 z W Lo A
20 HARATOLUAIMINIGIU B MInad MIauas  UssSHUigUNaNITNAREINN
FImveuukimigasuuunumsasuwialasltlavidausiabafgstrades  anmsse
f v & o o o v & ad v X o ¢d o
wuiItmMsavuRdtiladadaas SSD/HP inunzneclmiilwitmssuuiaiiadafinavanls

&) ) _- 3 AA a =
Lﬂumumuuﬂqlumnummtsap.l

ada: & mIisuwiidsduanuian mssuwiidsaimeadau lassadeszavlulas

AIAUAT MInaad nmssuuiinlslathiausqabs

. Abstract 1 7 6 3 0 1

Project Code: MRG4780171

Project Name: Meat drying using superheated steam and heat pump combination
Techniques

Researcher:  Adisak Nathakaranakule

Email address: adisak.nat@kmutt.ac.th

Duration: 2 years

Abstract

The purpose of this study was to compare and evaluate different drying techniques for
chicken and pork meat, both fresh and flavored meat, which was aimed as an
ingredient for ready-to-eat noodle. Two multi-stage drying techniques, i.e.,
superheated steam drying in the first stage followed by heat pump drying in the
second stage (SSD/HP), and superheated steam drying in the first stage followed by
hot air drying in the second stage (SSD/AD), were proposed. The effects of
superheated steam temperature and moisture content of chicken at the end of the first-
stage drying on the drying kinetics and quality of the dried product viz. color,
shrinkage, rehydration ability were then evaluated. The results were also compared
with those of purely superheated steam drying. SSD/HP was found to be the most
suitable drying method for drying chicken as an ingredient for ready-to-eat noodle.

Keywords: Color; Heat pump drying; Hot air drying; Microstructure; Rehydration
behavior; Shrinkage; Superheated steam drying '





