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Hine pobomu. InuteHcudikauis Mnpolecy CYIIHHA (QYHKIIOHAIbHOT
CHUPOBHHHM 32 PAXyHOK PO3pOOJICHHS €EKTUBHUX PEKUMIB CYIIIHHS.

Pe3ynomamu. 3a octanni 10 pokiB Ykpaina y 10 pa3ziB 30inpmuia
NOKa3HUK MO BHpollyBaHHIO coi. [lpoayktm Ha oOCHOBI coeBUX 0001B
BIIHOCSATBCA /10  (DYHKI[IOHAIBHUX  MPOAYKTIB, 3  (PITOECTPOTCHHUMHU
BJIACTUBOCTSIMHU.

Jlist qocnipkeHHst (pITOECTPOreHHOI CUPOBUHM OyJjia BUOpaHa KOMOiIHAIis
cosl —IIMUHAT 00po0JIeHa TirpoTepMiuHoO. {151 3amobiraHHs OKWCIEHHS JIIMiIB
OJIMH 3 BaXJIMBIIIMX TEXHOJOTIYHUX €TamiB, SIKUA CYTTEBO OOYMOBIIIOE SIKICTh
rotoBoi mponykiii. Co€B0-OBOUEBl KOMMO3UIIli, SK OO €KTH CYIIHHS, €
CKJIATHUMU 32 CBOEIO CTPYKTYPOIO, (PI3UKO-XIMIUHUM Ta O10XIMIYHUM CKJIAJIOM.
Bonu mnoeaHyroTh y co01 sSK BIACTMBOCTI C€Oi, TaKk 1 OBOYIB 3 Oaratum
MIHEpaJIbHUM Ta  BITaMIHHUM  CKJIQJIOM Ta BHCOKHUMHU  TOXHBHUMH
BJIACTUBOCTSIMU POCIMHHOTO O1IKy. BMicT pociaumHHOro OUIKy Hamae im
0COO0JIMBI BJIACTUBOCTI, 110 TOTPeOy€e OUTBII PETENHHOTO JTOCTIKEHHS TIPOLIECIB
3HEBOJHIOBAHHA. bBynum mpoBeneHI  eKCHEepUMEHTalbHI JOCHIKEHHS 110
CYLIIHHIO CO€BO-IINHUHATHOI KOMITO3ULIT TpH TeMieparypax Temionocis 60°C ta
100/60°C.

Besworemaicr W%

Puc. 1. BniuB TeMneparypu TEIIoHOCIS HA KIHETUKY CYIIIHHS COEBO —
[IITUHATHOT KOMITO3UINT
V=25wm/c;d=10r/krc. .
1-60°C, 2 —-100/60°C.
Bucnosku. CymicHuil aHani3 OTpUMaHMX JaHMX [OKa3aB, IO IMPOLEC
CyLIiHHS O1HApHOT CyMillll MPOXOAUTH Yy Apyromy nepioai. B mipy nmornubneHus
30HM BHIIAPOBYBAaHHS BCEpPEAMHY Marepialy TemIeparypa HOro MOBEpXHi



1BUIIYE€THCS, @ MBUAKICTh BOJOTOBIIIaYl 3MEHIITYETHCS. TPUBATICTh CYIIIHHS
matepiany B pekumi TertoHocis 100/60°C 3MeHIyeTbcsi B IHOPIBHSHHI 3
TpUBaIICTIO TIporiecy npu 60°C.
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Obijective. Intensification of drying functional raw materials by
developing effective modes of drying.

Results. Over the last 10 years Ukraine is 10 times increased rate of
growing soybeans. Products from soybeans are functional foods with
phytoestrogenic properties.

To investigate phytoestrogenic material was chosen combination of soy -
spinach treated hygrothermal. To prevent oxidation of lipids of soybeans was
combined with spinach. Dehydration of plant material - one of the most
important stages of the technologycal process, which essentially determines the
quality of the finished product. Soy and vegetable compositions as objacts of
drying  are complex in structure, physico-chemical and biochemical
composition. They combine the properties of soy and vegetables with rich
mineral and vitamin content and high nutritional value of vegetable protein. The
content of vegetable protein gives them special properties that require a more
thorough study of the processes of dehydration. Experimental studies have been
conducted on soy- spinach dried compositions at temperatures and coolant 60°C
100/60 °C.
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Fig. 1. The influence of coolant temperature on drying kinetics of soy - spinach
composition



V =25m/s;d=10g/kg d. pr.:
1-60°C, 2 - 100/60°C.

Conclusions. Combined analysis of the data showed that the drying
process of binary mixture is in the second period. With the deepening of
evaporation area inside of material the surface temperature of the increases and
decreases the rate of recoil moisture. Drying of material in mode of heat carrier
100 / 60°C reduced compared to the duration of the process at 60°C.



