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PONG GOP MOI CUA LUAN AN

Vi cdc myc tiéu, ndi dung va pham vi nghién ctru, luan an da tién hanh nghién ciu
téng quan vé cac phuong phap sy thiy hai san néi chung va muc 6ng néi riéng, phan tich
ru nhugc diém trén co s& khoa hoc, tir @6 lwa chon phuong phap sdy bom nhiét két hop
hdng ngoai 1am co s& nghién ciu qua trinh sdy khé myuc dng. Ludn 4n d3 tién hanh nghién
ctru ly thuyét — thuc nghiém kiém chimg 1y thuyét. Tir nhitng két qua nghién ctru, ludn 4n
thu duge mot s§ diém méi nhu sau:

b Béng thuc nghiém da x4c dinh cac thong s6 nhiét vat ly ctia muc 6ng Viét Nam
phu thudc theo do 4m cua vat liéu sé'ly, cac thong sb nay gém: nhiét dung riéng, khdi lugng
riéng, do Am can béng, hé sb khuéch tan 4m va nhiét 4n héa hoi.

2. Xay dung va giai mo hinh todn mé ta qua trinh truyén nhiét truyén 4m ciia muyc
6ng trong qua trinh sdy bang phuwong phap bom nhiét két hop biic xa hdng ngoai c6 xét dén
anh hudng ctia dong dich chuyén 4m dén dong nhiét.

3. Xéc dinh ché d6 siy phit hop cho myuc éng nhim dim béo chit lugng véi didu kién

thue té san xut tai Viét Nam.
Tp. H6 Chi Minh, ngay  thdng ndm 2019
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New contributions of the doctoral dissertation

Based on the objectives, the research contents and the scopes of the study, this thesis
has been conducted by doing a literature review about the drying of seafood, especially
specifying on squid drying technology. After that, the advantages and disadvantages of the
drying methods have been analyzed in order to select the suitable drying method for squid,
which is the infrared assisted heat pump drying method. A numerical model describing the
drying process of squid has been built and a set of experiments has been conducted in order
to verify the agreement between the solution of numerical model and the experiment
results. The results of the study has revealed some new contributions, which is shown as
follows:

1. Experimentally determining the thermo-physical properties of the Vietnamese
squid including specific heat, density, equilibrium moisture content, effective diffusivity
coefficient and specific latent heat of vaporization as functions of moisture content.

2 A mathematic model describing the heat and mass transfer during infrared assisted
heat pump drying process in the squid has been developed and solved.

3. A suitable drying mode for squid is determined with purpose of ensuring the quality

of the dried squid and being applicable to production conditions in Vietnam.
Ho Chi Minh City, May 15, 2019
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