The Japan Soci ety of Mechanical Engineers

HARBE =i (B #R)
72 % 721 5 (2006-9)

2249

#W3 No. 05-1264

SBREMDESIRETRIC | 2 SRS O IHE*
(P4 7 OiKRIEEz R & BREZIE & DELER)

R A B H B OwT

Evaluation of Internal Resistance of Sea Food in Drying Process
(Comparison between Microwave-vacuum Drying and Warm-air Drying)

Tadahisa HAYASHI* and Takaharu TSURUTA

*3 Fukuoka Industrial Technology Center,
3-6-1 Norimatsu, Yahatanishi, Kitakyushu-shi, Fukuoka, 807-0831 Japan

We present a novel microwave drying ds an effective drying method for seafood. The drying
time was successfully shortened an compared with the warm-air drying and the drying at room-
temperature results in good quality for dried seafood. In this study, we examined the internal
resistance for water transport based on the porous media model. The permeability of scallop was
estimated experimentally by measuring the perfusion rate of water injected from a syring into the
scallop. And we examined the morphological change of the muscular fiver-cell. It is found that the
microwave-vacuum drying can prevent the surface shrinkage and the expansion of inner-cell due to
the increase of osmotic pressure observed in the warm-air drying. The internal channel for the water
transportation can be kept during the microwave-vacuum drying and this results in the high
permeability at the wide range of moisture content. The porous media model agrees very well with
both experiments of the microwave-vacuum drying and warm-air drying.
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Fig.4 Microphotographs of scallop
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