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Optimization of air drying condition for Crocodile (Crocodylinae) jerky 

Abtract 

Jerky products from crocodile meat has been studied at the Faculty of Food Science 
and Technology, Nong Lam University, HCM City. With the process of processing 
technology developed by the research team, the crocodile jerky product has suitable 
moisture content at 18%, the good color value, the water activity and appropriate cutting 
force for the best sensory value according to defined quality. However, in order to achieve 
the high quality and stability of the products, the team used Response Surface Methodology 
using Box- Behnken design (BBD) with 3 independent variables: including temperature, 
layer thickness of material and air speed. The appropriate range of those variables was 
determined previously in experimental. The result indicated that the optimal air drying 
conditions for the jerky product were temperature of 6000C, the material thickness of 2.5 
mm, and the air speed of 1m/s for 4 hours 30 min. The Crocodile jerky product has golden 
brown color, smooth surface and uniform structure. The optimal Products was vacuum 

























 
Hình 7. S  bi i Peroxit theo th i gian b o qu n 
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Hình 8. jerky cá s u 

4. K t lu n  
Qua các k t qu  thu nh c t  các 

thí nghi m nghiên c u quy trình ch  bi n 
jerky: S n ph m jerky cá s u có màu s c 
nâu vàng, b  m t s n ph m láng m n, c u 

ng nh t, không b  b ng th i s n 
ph m có mùi và v  i 
các lo i khô cá, khô th t có trên th  ng. 
Ch   s y t i i v i máy s y khay cho 
jerky cá s u là 600  dày v t li u 2,5 mm, 
t  gió 1m/s trong 4,5 gi . H n s  d ng 
c a s n ph m khi b o qu n  nhi  phòng 
v i bao gói hút chân không là 4 tháng. Ngay 
th i gian b o qu n 4 tháng s n ph m có ch  
s  peroxit là 0,75 ± 0,03 meq/kg, s n ph m 
v n gi  ng vi 
sinh c a s n ph m th  nghi u th a mãn 

nh c a TCVN 7049  2002 v  
các ch  tiêu vi sinh sau 4 tháng b o qu n  
nhi  ng trong bao gói chân 
không.  
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