Bulletin of Taiwan Fisheries. Research Instvitute No. 33, 1981
_%ﬁ%ﬁﬁﬂﬁﬁ%ZMIﬂm—I
. ABREBRER |
wmmoREE

Utilization of Cold—air Drying on the ,Fish Products — 1

Experiments oh the Drying Rate.-
,' Tsai-Fa Chen and Wan-Sheng Tsai -

1. The drying rate of sun-light was faster than that of cold-air drying; but the cold
" -air drying needed less total drying period. .. : : N
2. The higher temperaturé of ' the cold-air drying, the faster the drying rate was
founded. when the temperature was 33°C, 28°C, 23°C-and18°C it needed 16,20, 25
and 34 hours respectiively to dry the boiled shrimp to 20% niro'isture'cantént.
3. The drying rate was influenced by the air velocity. When the air velocity was
5.7, 3.8 and 1.9 m/sec, ,:it needed 26, 30 and 40 hours respectively to dry the raw
" fish fillet to 40% moisture content. ' - o o
i. Intermittent drying (work 8 hours ther! sotp 4 hours) can save energy whithout

decreasing the drying rate.
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Fig.1 Comparison of drying rate of sun. d,rying._and.

cold-air drying.
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.Fig.2 Drying rate of boiled shrimp at various temperature.
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" Fig.3 Drying rate of raw file fish fillet at various

air velocity.
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Fig.4 Comparison of drying rate between continuous «drying

and intermittent drying.

. | work 8 hoyrs then stop 4 hours.
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