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Studies on the Application of Infra-red Ray Lamps to Fish Drying. (II)
Tadao NITTA and Hitomi SUGIMOTO

Comparing the drying‘ efficiency of infra-red ray with that of heated air, we found that
the fish products were more speedily dried up by the former than by the latter.
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Fig. 3. The temperature curve of the infra-red ray
drying (the lamp made in Shimazu. C. Ltd.)
~——The temperature curve of the meat..

------ The temperature curve of the air around the meat.

Distances from the light source are A,A’ 10 c¢m, B,B’
15cm., C,C 20 cm., D,D’ 30 cm., E,E” 40 cm.
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Fig. 4. The temperatue curve of the heated air dryin.
——The temperature curve of the meat.
------ The tempe ature curve of the air around the meat.
The temperature of the air are A,A’ 80°C., B,B’ 50°C.
C,C’ 40°C., D,D” 30°C.
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Fig. 5. The drymg curve of the infra-red ray
and the heated air.
——The inra-rad ray drying of Hidachi lamp.
distances are A.10cm, B. 15¢cm., C. 20 cm,,
D. 30cm. E. 40 cm.,
------ The heated air drying..
- Temperature areF.60°C, G.,50°C,, H.40°C, 1.30°C_
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Fig. 6. The drying curve of-the infra-red ray
and the heated air.
——The infra-red ray drying of Shimazu lamp.
distances are A. 10 c¢m,, B. 15 cm,, C 20 cm,,
D. 30cm,, E. 40 cm,, )
The heated. air drying.
Temperature are F. 80°C G 50°C, H.40°C,,L. 30°C
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