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Water Diffusion Mechanism in a Fish Paste Sausage during a
Characterized Drying Process

Yasuyuki KoNisHI* and Masayoshi KOBAYASHI**

Abstract

To quantitatively evaluate the poultice up process (PUP), which is conventionally used
in ventilation food drying processes, the influences of drying efficiency by temperature and
PUP were studied in detail, using a fish paste sausage as a model food. An adequate water
diffusion mechanism was obtained through the rate analysis of the redrying step after the
introduction of the PUP process. Two new parameters for PUP evaluation were
introduced : (1) drying rate ratio (R), which allows evaluation of the acceleration rate due to
PUP: and (2) saved drying time (S7"), which shows the reduced time for the period of drying
process due to PUP. For the two parameters, it was found that PUP for the lower water
content of the sausage (w, <45% —W. B.) gave high R-value and a constant ST value (>150
min) for the drying process. The ST values obtained were classified into the two groups,
depending on the initial w, of PUP. It was found that the starting w, of PUP was an
important factor in determining the efficiency of the drying process used.
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