
Effect of drying method on quality characteristics of
compound fermented venison with fruits and vegetables

 

Abstract: In order to prepare high-quality fruit and vegetable composite fermented venison and
determine the ideal drying method, the effects of hot air drying, vacuum drying and microwave
drying on the drying characteristics, sensory quality and texture characteristics of compound
fermented venison with fruits and vegetables were studied.

The results show that the microwave drying equipment has short drying time and high
efficiency; the vacuum dried fermented venison has a moderate texture and good
comprehensive quality, and the drying rate is slightly lower than microwave drying. Therefore,
vacuum drying is the best drying method for the composite fermentation of vegan carp.
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Drying refers to the process of promoting evaporation of water from a product under natural or
artificially controlled conditions. Drying can reduce the processing cost of food, maintain its
flavor and color for a long time, and reduce the corruption of food. Hot air drying is a drying
method in which heated air is used as a medium to heat the material, promote evaporation of
water, and remove moisture on the surface of the material, and is widely used for drying various

products.

Microwave drying has been successfully used in the processing of dried meat and meat, but its

                               1 / 2

http://www.epier.com
http://www.epier.com/factory-19804-microwave-food-products-drying-equipment


drying rate is fast, the drying end is difficult to control, and it is easy to cause excessive drying.
The vacuum partial pressure of vacuum drying is reduced to avoid oxidative deterioration of
materials and inhibit the proliferation of bacteria. At present, the research on the drying of meat
products is mainly focused on a single drying method, and the preferred research on various
drying methods is rarely reported.

Wang Xuerong et al. The effect of drying temperature on the tenderness of beef jerky showed
that the tenderness of beef was worse with the increase of drying temperature; the combination
of constant temperature and microwave was used for beef jerky, and the quality was better than
traditional Process of beef jerky products; Zhang Guoshen et al. explored the effects of
microwave vacuum drying on the physical and sensory properties of scallops.

This experiment mainly studies the effects of hot air drying, vacuum drying and microwave
drying on the texture, drying characteristics and sensory quality of vegan husks. It is preferred to
produce high quality fruits and vegetables with fast drying rate and good product quality. The
development of a composite fermented venison carp provides an ideal drying method.

The difference in moisture content during microwave drying at the same power was significantly
different. The microwave power is increased and the required drying time is shortened. When
drying at 231 W and 385 W, the product reaches the drying end at 240 s and 150 s respectively.
When drying at 539 W, the product is at 90 s. The drying end point can be reached.

As the microwave power increases, the rate of moisture content decreases. This is mainly
because the power is increased, and the electric energy absorbed inside the material is
increased, so that the temperature inside the material is higher than the surface temperature,
and the temperature gradient is consistent with the concentration gradient of the water diffusion,
that is, the direction of heat transfer and mass transfer are consistent, so that the drying time is
remarkable. Shortened, water drops quickly.
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