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In the production of plasma powder, drying conditions in 3 types
of dryers comprising wvacuum oven, freeze- dryer and spray dryer were
studied. The optimum conditions found for the vacuum oven method were:
60°c, 29+1 psi. vacuum and 630 S 7B The appropriate sublimating
temperature for the freeze-dry RetRF P 38%. In spray-drying method,
the hot air inlet temperatur F’!}f_ outlet of 100°C and 0.5
1/hr feeding rate provided - gus - duct.

e —

When comparing -uz--*ﬁ:E;;t" f'"~ﬂ;::iuductﬂ from each drying
method, it was obviou " ;#f o1 R remeter holding capacity
and the emulsion stabililass 8T S esanple were better than
those obtained f{rom™etie 5 g8 3 couum drying samples.

drying methods were
. sodium caseinate and
Mhesults from  sensory
3 not significantly
h frozen plasma, sodium

Binding properties of
compared with those o
isclated =soy protein
evaluation showed tJj
different from those proj
caseinate and isolated gy,

Shelf-lives of p sg drying methods were
studied. Samples were { ; EenTity polyethylene (HDPE)
bags and stored at 27-308F. = A @ .crage, the solubilities,
water holding capacities, emu : s and emulsion stabilities
of the products were not sigg ent from the contrel sample.
Sausages containing plasg dr ing methods can be
kept for at least 4L.8s { b i HOPE bags.
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