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Abstract

The dried pork product developed in the experiment was pork sheets
(Moo-Phan Krob). Minced pork samples were mixed with ingredients, starch and
water to homogeneous batters, and then fed to a single drum dryer with a speed of
around 3 rpm., the drum clearance was 1.02 mm., the temperature and time of
drying were 150° ¢ and 15 seconds respectively. Comparative studies of different kinds
and amounts of starches used were performed. Cassava starch was shown to be
the most suitable due to its cheaper cost and better texture characteristic obtained.
The difference between 25% and 35% starch additions caused no change in sensory
quality but increased the yields from 48 to s2 percents. The effect of antioxidant on
sensory quality and chemical compositions (Peroxide Value and Moisture content) of
pork sheets was also studied over a 4-week-period. The products with antioxidant
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retained its initial quality after 4 weeks stored at ambient temperature while the
product without antioxidant was not accepted by taste panelists. The chemical and
physical compositions of the product with 3s5% starch were as follows : moisture 4%
protein 30%, fat 4x ash 7%, Aw 0.3 and the crispness by objective measurement was
0.14 Kg. per sheet.
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