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ratio 80 % to 20 %. The pulsating streams of the drying agent fed in the cross—-sectio? -
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climatic chamber are realized from a main air-pipe with a valve, positioned on the -
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The homogenious but having a different speed streams of the drying agent, periodicﬁl*y
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moisture remove from the production to take place in the following two stage
Piret Stage - in stream high apeed (80 %) of sausages, a remove of the surface mois
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place. The schematic diagram of the moisture removing mechanism from the sausages sur
shown on Fig. 2. :
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producys, made from chopped meat, characteristic for our country.
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The investigations have been carried out by using some typical ot our country press y
non-pressed raw-dried sausages, namely "lukanka'" (a kind of a flat sausage), ot the
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RESULLS AND DISCUSSIONS : For "lukanka® 'Panagjurska' the values for changiné 5

and water content in the process of drying and ageing in a pulsating nyarodynamlc

gl
agent mode with heat-moisture parametres - temperaure trom + 10% %o w15 Oc and *

midity /9 % + 85 % are presented on ‘lable 1. erﬁ
i1 i

wﬁ rv

g LABLE 1 The mass aB% 402 y
bays for Samples mass change in grams tent valués i ‘35
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First day 810 840 870 590 550 the tid myparh? g
Second aay 755 /90 825 840 830 a9
Third day 70 745 780 795 /80 a pursatang X i
rourth day 650 680 715 A L0 N Fiviae et
Seventh day 590 620 o4 655 650 mode ot The
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with the heat-moisture paramet-

res — temperature + 10 + +15°C
and relative humiaity /5 - &%
are presented 1in l'able 2,

or salami of the "hemus" type,
mass and water content
change values in the process of
drying and ageing in a pulsa-
ting hydrodynamic mode of the
drying agent, with heat-mois-
ture parametres of the medium
10 - 15 % anda a relative humi-
dity 75 - 8> % are presented

on Table 3,

CONCLUSION : On the basis

of the results obtained from
the hydrodynamic mode and pul-
sating mode of the drying agent
utilization in the production
of raw-dried sausages, we can
draw the following conclusion :
1. The process of drying is in-
tensified, in the investigated
by us sample having obtained a
finished product in the course
of 24 days.

2. The formation of a surface
damp-proof ring has not been
determined.

3, The applied pulsating hydro-
dynamic mode of the drying
agent is a prerequisite for im-
provement the quality of the

finished product.
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Mechanism for surface moisture
the product cross-section
1 - surface layer ; 2 - core ;

% - surface moisture ;
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