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A New Drying Technique Developed for Dry Duck
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Abstract In the present study the effects of bacteria kinds wind speed relative humidity drying
time and temperature on flavor and free amino acid content of dry duck were investigated by orthogo-
nal tests. Results showed that the flavor and free amino acid content were significantly influenced by
above factors. The best flavor and free amino acid content were obtained in the presence of bacteria
S. Lactics plus S. Diacetilactis and Microccus dried under a wind speed of 6 m/s and a humidity
of 68% for 75 h at 16 °C respectively.
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Tab.1 The level of every factor

*

A B/ m/s  C/% D/h E/C

1 E+E, 4 62 65 12 o

2 B +E 5 68 75 14

3 E +E, +E; 6 74 80 16

4 E,+E; 7 80 85 18 36,
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Tab.2 Orthogonal test results of drying
A B C D E / mg/hg
1 1 1 1 1 1 79.2 78.4
2 1 2 2 2 2 89.4 88.5
3 1 3 3 3 3 88.0 87.1
4 1 4 4 4 4 84.0 83.2
5 2 1 2 3 4 91.0 89.9
6 2 2 1 4 3 89.1 88.0
7 2 3 4 1 2 82.0 81.2
8 2 4 3 2 1 86.0 84.9
9 3 1 3 4 2 85.4 84.6
10 3 2 4 3 1 89.0 87.9
11 3 3 1 2 4 91.2 90.5
12 3 4 2 1 3 90.6 89.4
13 4 1 4 2 3 89.0 87.8
14 4 2 3 1 4 87.0 85.9
15 4 3 2 4 1 88.0 87.1
16 4 4 1 3 2 87.4 86.7
ky 340.6 344.6 346.9 338.8 342.2
ky 348.1 354.5 359.0 355.6 344.2
ks 356.2 349.2 346.4 355.4 356.7
ky 351.6 348.0 344.0 346.5 353.2
ky 85.2 86.2 86.7 84.7 85.6
ko 87.0 88.6 89.8 88.9 86.1
ky 89.1 87.3 86.6 88.9 89.2
ky 87.9 87.0 86.0 86.6 88.3
R 3.9 2.4 3.8 4.2 3.6
A3 B, Cy D, Es
2 5 3 1 4
K, 337.2 340.7 343.6 334.9 338.3
K, 344.0 350.3 354.9 351.7 341.0
K; 352.4 345.9 342.5 351.6 352.4
K, 347.5 344.2 340.1 342.9 349.5
Ky 84.3 85.2 85.5 83.7 84.6
Ky 86.0 87.6 88.7 87.9 85.3
Ky 88.1 86.5 85.6 87.9 88.1
Ky 86.9 86.1 85.0 85.7 87.4
R 3.8 2.4 3.7 4.2 3.5
As B, (O3 D, ks
2 5 3 1 4
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