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Abstract

Objective: At present, it is difficult to keep the original flavor of meat food. Based on the water
content of meat food, this paper puts forward a method to keep the original flavor of meat food
and extend the storage time. Method: In this paper, a cone-shaped device for drying meat food is
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developed, and the problem of maintaining original flavor is solved by hanging meat in the device
for drying. Result: The results show that the storage time can be prolonged by reducing the mois-
ture in fresh meat and keeping the original flavor. Conclusion: Storage time and taste are closely
related to the water content of meat products. The device can be used in rural areas, meat
processing plants, high-rise cities and other environments, and has the advantages of mobility,
loading and unloading, adjustable size and low cost, which provides a basis for maintaining the
original flavor, storage and safety of meat food.
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1. 518

BIRARI: MEANRAFKCTI S, AR —FNFRHAR AT AR R RS L] [2]. 1)
HATAE X RO IE I I, WSS E B LR, TR m B 5 0 & R IEA A 1
B, IR R H T BT AR R A R B (WA 1 FoR); 2) JERISE B A EL RO DR AR B
ARURIE, T AW RK SRR RN RE )5, IR RAGFIZ 75 3) WSE @I T LR Z A A
BRI BEAR, SRS TR VKA AR A R R A, IR A % 4) BT REAEER AR, BrT A
SEEE IR NANGF 22 24 N H TR SR AN S i th 75 B (A 4] 2 AN 3 o). Al ISR T 3545
fh ELERIAERHOE N, FROGIE RIS G Skl o, A7 2P I A 2528 A ARSI f it vl 7 5 PR K R
To ERAZAE. RKAGERNERT, AR TR Z TR0 T RS AR E, PR X
RK[3] [4] [5]- RUABFSTRERE: [HAAMRZ 2B TR RN T 1 A S S 25 L8877 I AR 1 5
NHgH IR0, ARABRES R ZEMWTI57%, v 2 NRBEARRIZOR 280, A, mli o )k
LRI 2 DIREMS T B . ABFFLBIPIA R B2 E A BARIK > 60%LL 1, B VKA (VKAE)
BAE OCHIZRAET, PRIK D UKVREEERUR, T A IR 70 PR 45 )5 IR AR RIS . DRI, DL PR Py 7K 93
NYUIN G, RISEEA KD B TRIER, s ARG S, SOl RR e Ak EL6] [7] [8].

Figure 1. Method of drying meat
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Figure 2. Method of drying vegetables
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Figure 3. The method of drying chilies
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Figure 4. Top view of drying device
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Figure 5. Front view of drying device
5. MFREEME

DOI: 10.12677/hjfns.2024.131013 105 5 E R


https://doi.org/10.12677/hjfns.2024.131013

2) ZREM N ARG . PAERAH e HETE ORI R ra s A A XU | A =

2
val

H

A R(IE 6 fir

7IN)o SHETE HSXUR) R HHE TR AR R B0 4 B F XU G A A /N R L /IR e XU 85 LB (A 14 7 TR o

3. RSN

1. EBHETZBUAR; 2. 38X 3. PN EHETE HIUX )
JEEH.
Figure 6. Conical diffuser net
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Figure 7. Internal mini motor and electric fan box
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