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Production of crispy dried-squid by microwave vacuum dryer with rotating basket
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Abstract

This research was to study the suitable process of dried squid products by a microwave vacuum drier
with rotating basket (MiVac) developed by KMUTT. Results indicated that dried squids made by freezing fresh
squid meat at -60°C for 6 hours followed by 6 minutes drying with MiVac (2450 MHz, 1.18 kW, at the vacuum
pressure of 60 mmHg) gave white, smooth skin, puffy texture and good smell. The product had water activity of
0.2, moisture content of 4.15%, and brightness (L*) of 67.25. They had strength and crispiness of 39.80 N/mm?,
and 16.00 with the rehydration ratio and volume of 1.17 and 8.0 cm3/20grams, respectively. These products were
highly accepted by the consumers tested.
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Table 1 Aw, moisture content, strength, crispness, volume, rehydration rate and brightness of squid dried using

microwave vacuum dryer at various conditions

Moisture Strength ) Volume Rehydration Brightness
Treatment Aw Crispness 3 )
(%) (N /mI3) (cm’) ratio L*

Fresh a b a be a a b

0.18°+0.01 2.31°+0.04 35.65°+0.62  18.337+1.53 5.33°+0.58 1.11°+0.03 64.83°+1.88
Frozen
6 hrs. 0.20°+0.01 415°+0.02  39.80°+0.47 16.00°+1.00 8.00°+1.00  1.17°+0.03  67.25°+2.11
Blanched

0.18°+0.00 3.43°+0.14 51.89°+1.58  18.33°+2.08 5.67°+0.58 1.17°+0.03 55.54°+3.06
BF
24 frs. 0.21°+0.01 3761012 49.46°+1.26 22.00°+2.65  9.33°+0.58 1.42°40.67  56.49°+1.21
BF
48 hrs. 0.18°+0.01 3.50°+0.04 51.30°+1.11  9.00°+1.53 9.00°+1.00  1.31"°+0.36  62.41°+1.00
BF
72 hrs. 0.18°+0.00 3.50°+0.03 51.30°+1.04  20.33°+0.58  10.33°+1.53  2.10°+0.07 70.55°+0.51
BF
168 hrs. 0.19°+0.01 1.09°+0.04  3414°+121  18.33"+153 867°40.58  1.43°+0.08  69.29°+1.14

The same letters with in a column are not significantly differentat P < 0.05
* Blanched and Frozen
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Table 2 Results of sensory evaluation of microwave vacuum dried squids

Treatment Appearance Color Odor Texture
Fresh 4.13°+2.69 433" +2.14 8.94° +3.65 7.43°+3.80
Frozen 6 hrs 11.79°+1.49 12.15°+1.40  8.44° +4.19 7.81° +4.23
Blanched 4.81°+2.84 5.38" +2.38 8.79" +2.98 9.00° +2.75
BF 24 hrs. 8.457+2.77 7.97° +2.84 9.71" +2.07 8.13" +2.77
BF 48 hrs. 8.44°+2.92 8.68” +2.89 9.71% +2.34 7.41° +3.61
BF 72 frs. 10.42°+1.84  9.39° +2.49 9.71° +2.04 10.28° + 2.70

The same letters with in a column are not significantly different at P < 005

Figure 1 Microwave vacuum dried squid

A = fresh + 6 min. drying; B = blanched + 6 min. drying; C = 6 hrs.frozen + 6 min. drying;

D = blanched+ 12 hrs.frozen + 6 min. drying; E = blanched + 48 hrs.frozen+ 6 min. drying;

F = blanched + 72 hrs.frozen + 6 min. drying
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