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(1); Blower

(2): Electric heater

(3): Rectifiable compartment
(4): Sample basket

(5): drying sample

(6): Exhaust hole

(7): Strain gage transducer
(8): Instrumentation amplifier
(9): Data recorder
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a) : Apparatus of drying experimental
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{b) : Sample basket (c) : Shape of drying sample

Fig. 1 Schematic drawing of the apparatus used
for the drying test.
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Fig. 2 SEM photographs of the dried samples
for different moisture content.
(Wo= (a) : 236% d.b., (b) :122% -d.b.,
(c) : 100% -d.b. and (d) : 59%-d.b.)
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Fig.3 Void fraction evaluated from the SEM

photographs as a function of various
moisture contents.
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Fig.4 TPD profiles of the dehydration rates
accompanied with the change in the
sausage matrix temperatures as a function
of W,. (8=0.5C/min)
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Fig.5 TPD profiles of the dehydration rates
as a function of W,. ( 8=0.5°C./min)
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Fig. 6 Schematic explanation for the state of
water molecules in solid food matrix.
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Fig. 7 Schematic explanation of the tank model.
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Fig. 8 Comparison of the calculated Wk using
the optimal parameter values and
experimental ones.
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Fig.9 Computer simulation of Wxat W,= 182,
142 and 61 by using the generalized
equations (2) and (3) and their fitting to
the experimental curves.
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