CHARACTERISTICS OF CURED MEAT DURING SOLAR DRYING
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A comprehensive comparative study of the characteristics of three different processing treatments of cured meat is presented for drying using a natural-circulation solar-energy cabinet dryer and for drying in the open. The samples comprised of raw meat trimmed of excess fat and connective tissues and separated into portions, one coated with a slurry of milled traditional spices and roasted peanuts, another with the peanuts defatted and the third portion treated in a solution of glycerol, sodium nitrite, common salt and sugar. All three treatments were pasteurized to 70oC internal temperature and subsequently dried simultaneously in a passive solar cabinet dryer and open-to-sun. Results show that better dying conditions ensued in the solar cabinet dryer than was obtainable in the open-to-sun drying. This resulted in faster drying rates and faster reduction in water activity of the cured meat dried in the solar cabinet dryer compared to open-to-sun drying. Cured meat slices dried faster than the cubes. Meat slices coated with defatted peanuts dried faster than those coated traditionally with roasted peanuts. Results of analysis of the cured meat products showed that drying generally reduced protein solubility and increased rancidity. Bleaching and browning reactions also occurred as indicated by nitroso pigment losses. Exposure of the meat products to direct sunlight catalysed the undesirable colour quality changes. 
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