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A Study on the Development of the Producing Zone Type Marine Dryer
(On Weight Reduction Rate and Temperature Variations)
Kyong-Suk Kim' - Soo-Beom Mun' - Choon-Wha Lee” - Soon-Yeol Choe® -
Moon-Kab Park” - Kyung-Kun Kim’

2 ok @A FU FAARAF RES AA(HP AR AsHE AYOE WA FE 4] AN
AT FARN A4F BAHS ¥ Uth B =TS AN AN Sgo] P43, AR F oA
937 AZFAL FAT £ Ak B AFH ALAF ARA2Ge) A ABS BEE AZAZ 4%
of W A Fasd LENE #e 4¥H ARE Lokste] BI G ol

FAlo]: RERD AZ, A AANE, ALAFARAN, AzZAAD

Abstract: The majority of currently domestic dried sea foods is holding sanitary safety on
storage and distribution, a structural problem to be in quality serious to sun drying.
This paper the productive times and the on-site operation that production is fixed are
easy, and it have reported the experimental results that carried out on development of
a drying system toward field which can keep the highest quality and economy.

Key words: High quality dry, Dried sea foods, Low temperature vacuum dryer, Drying
heat transfer
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Table 1: Kinds of marine products according to the processing method.
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Table 2: Comparisons of the characteristics between various drying technologies.
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Low temp. Hot wind Cold wind .
vacuum drying drying drying Frozen drying
Az7] FELY Low Vacuum, Atmospheric Atmospheric Very Low Vacuum
1.33~4.10kPa abs. 101.33kPa abs. | 101.33kPa abs. | 0.04kPa abs.
FEY SH2E 10 ~ 30T 100TC 100TC -30 ~ 40T
g49 2% 80T 100TC 0c 100 ~ 150C
ZadE FIIH Hot Water Boiler Fuel Burner Refrigerator High Vacuum System
Az 374 Low Vacuum Atmospheric Atmospheric High Vacuum
g4 F7 Electric or Fuel Fuel Burning | Electric Power | Electric Power
A 4v]E v 100% 3007 400% 300 7 400% 500%
Q1AM v 100% 300 ~400% 3007 400% 500%
=4 FF Easy Careful Careful High Technique

A=d9) AR

Full Automatic

Semi-Automatic | Semi-Automatic

Continuous Watching

FARF7)E dol= | Easy Maker Repair | Maker Repair | Special Repair
4% Preservation Changed Good Good
7] Preservation Lost Partially Lost Fully Lost
AZE | AR Preservation Partially Lost | Partially Lost Partially Lost
EA HA Preservation Reduced Partially Lost Preservation
AZ F AX | Room Temp. Storage | Cold Storage Cold Storage Cold Storage
F¥ 3EE | High Speed Slow Speed Slow Speed High Speed
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Table 3: Empirical equations for the present frozen

marine foods.
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Figure 1: Weight reducing rate of frozen tuna.
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Figure 2: Weight reducing rate of frozen Mackerel
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Figure 3: Weight reducing rate of frozen shrimp
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Figure 7: Temp. variation of during melting period

of frozen sea bream.
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