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ABSTRACT 

 In this study, the effect of 50% sodium chloride (NaCl) reduction on the drying 

behaviour of restructured chicken jerky was investigated. Jerky slices were dried at 65°C, 

75°C and 85°C in a hot air oven and changes in mass were recorded every hour. Drying of 

jerky took place in falling rate period and drying rate was accelerated on reducing sodium 

chloride content and increasing air temperature. Moisture diffusivity and activation energy 

increased on bringing down the NaCl level from 2% to 1% in the samples, but addition of 

Potassium chloride (1%) to low sodium jerky helped to attain values for these parameters 

closer to those of  control (2% NaCl). The variations of moisture ratio with time were used to 

test nine thin layer drying models given in literature in order to find the model that could best 

describe mathematically the drying behaviour of chicken jerky. Logarithmic model was 

found to be most suitable to represent chicken jerky drying kinetics (for all treatments) with a 

very high correlation coefficient value of 0.99 and low chi-square and root mean square error 

values. As far as physical properties were concerned reducing NaCl content led to increase in 

L* values (hunter colour parameter for lightness), % shrinkage and shear force values. These 
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