Abstract

To forecast moisture content of Chinese pork sausages during drying at 50, 60 and
70°C with a mathematical model, their chemical compositions were determined firstly to
calculate parameters, thermal properties. The amount of moisture, protein, fat, ash and
carbohydrate of laboratory scale uncooked sausages were 48.53+1.24, 15.67+0.46,
11.27+1.03 and 2.44+0.24 %wb respectively. The calculated thermal properties, i.e.,
density, specific heat capacity, thermal conductivity and thermal diffusivity were 2.8144
kJ/kg K, 0.3588 W/m K and 0.005813 m?/s respectively. Root Mean Square Error of the

mathematical model for forecasting moisture content was 0.78-3.41%wb.

According to Thai Community Product Standards (TCPS), Aw of Chinese pork sausage
must not be higher than 0.86. Decreasing Aw of the sausages by drying process in this
research resulted in lowering their moisture content to 26.0%wb. Thus, the recommended
drying time for 23 mm diameter sausages at 50, 60 and 70°C were 40, 16 and 12 h,
respectively, and longer drying time to 46, 30 and 15 h, respectively for 26 mm diameter

Sausages.
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