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Mema pobomu. JloCHiKEHHS BIUIMBY TEIUIOBOJIOTICHUX MapaMeTpiB
CYUIMJIBHOTO areHty (C. a.) Ha NpOLeC CYIIIHHS POCIUHHOI CHPOBUHH [0
HU3bKOI 3aJIMIIKOBOI BOJIOTOCTI 3 METOIO IHTEHCHU(]IKaIli MPOLECiB 3HEBOJHEHHS
Ta PO3pOOKH eHeproeeKTUBHUX PEKHUMIB CYUIIHHS Ui TEXHOJOTIH
BUPOOHUIITBA (PYKTOBUX YHIICIB.

Pe3ynomamu. Ilpomec TEpMIYHOTO 3HEBOJHEHHS € OCHOBHUM Y
TE€XHOJIOTIYHOMY LMKl OTpUMaHHS (GPYKTOBUX YHUIICIB 1 BHU3HAYA€ SIKICTh
TOTOBOTO MPOJYKTY Ta €HEPTeTUYH1 TOKa3HUKN BUPOOHUIITBA.

Jlist BU3HAYEHHS EHEProe(EeKTUBHUX PEXKUMIB CYIIIHHS TMPOBEIECHI
JOCTIIKEHHS BIUTMBY TeMIIEpaTypHu Ta MIBUAKOCTI C. a. HA MPOIIEC 3HEBOTHEHHS
A0JTyK Hapi3aHUX KUIBISIMH TOBIIMHOKO 3..4 MM 3 BHJAJICHOIO CEPLEBUHKOIO.
3HEBOJHEHHS 3/11CHIOBAJIOCh METOJIOM KOHBEKTHUBHOI'O CYIIIHHS 10 KIHIIEBOTO
BOJIOTOBMICTY He Ounbie 8 % mpu temmepatypax c. a. Bix 60 °C mo 120 °C, ta 'y
pexuMax CTaailiHOro 3HEBOAHEHHs mpu Temmeparypax 80...60 °C 1 mpu
MIBUAKOCTI C. a. 1,5 M/c, BojoroBmicti — 10 1/kr,, Ilpn BH3HAYEHHI BILIUBY
MIBUJKOCTI C. a. Ha MPOLEC CYUIIHHS POCIMHHOI CHPOBMHHU MIBUAKOCTI C. a.
ckiaaamu Big 0,5 m/c 10 3 M/c ipu CTaAITHOMY PEXHUMI.

Pesynbrati eKcnmepuMEHTAIbHUX JOCHIDKEHb TOKa3alid, 0[O0 MpHU
temneparypi c. a. 120 °C TpuBaiicTh NpoLEecy CYILIIHHS CKOPOUYY€eThCs B 4 pa3u
HDK npu Temreparypi 60 °C. Asne 3pa3kd Maj HENPHUITYCTHUME KOPHUYHEBE
3a0apBieHHs, CMaK Ta 3alax He BJIACTUBUM BHXIJHIM CHPOBHHI, KPIM TOTrO
BIIOYJOCh  pyilHyBaHHs BiTaMiHiB. [lpm Ttemmeparypi c¢. a. 60 °C
3HEBOJHIOBAHMUN MaTepial 3HAaXOJUBCS TOCHUTh TPUBAJIWN Yac IiJl BIUIMBOM
HeOaxxaHoro (akTopy Temieparypa-yac, B pe3ysibTaTi 4YOro BiJOYJIOCH
OKHMCJIEHHS 3pa3kiB. TpuBanicTh mpouecy CyuIiHHs ckopouyeTbes Ha 40 % mpu
BEJICHHI 3HEBOJHEHHS Y CTa/IITHOMY pexuMmi Mpu Temmneparypax c. a. 80...60 °C,
HiX npu Temneparypi 60 °C. Otpumani yuricu Manu 0axaHi OpraHOJIENTHYHI
ITOKa3HUKH. BCTaHOBJIEHO, 10 31 30UIBIICHHSAM IIBHAKOCTI C. a. JIO 3 M/c
CKOPOUYETHCSI 4Yac CYIIIHHS POCIMHHOI CHUPOBUHM B 3 pas3u, aje CYTTEBO
30UTBIITYIOTHCS €HEPTeTHYHI BUTPATH HA MIPOLIEC CYIITHHS.

Bucnoexu. J1yis 3an00iraHHs MOTIPIICHHS SIKICHUX MOKa3HUKIB TOTOBOTO
OPOAYKTY PEKOMEHIYEThCS MPOBOJAWIM TMPOLEC CYLIIHHA Yy peXUMax
CTaJIAHOrO0 3HEBOJHEHHS MpU mapameTpax c. a.. Temmeparypi 80...60 °C,
mBuaKocTi 1,5...2 M/c ta BomoroBmicti 10 T1/kT.,. IIpomoHOBaHI peXUMH
3a0e3neuyloTh CKOopodeHHs eHeproBuTpar Ha 10..15 %, 103BOJIAIOTH
OTPUMYBATH SKICHUH MPOAYKT 3 MAaKCUMaJIbHUM 30€peKEHHSM BITaMiHIB,
MIHEpaJliB, KOPUCHUX PEUOBHH, ApOMATY Ta KOJbOPY.



THE INFLUENCE OF PARAMETERS OF DRYING AGENT ON
PROCESS OF DEHYDRATION APPLES IN MANUFACTURE OF
FRUIT CHIPS

Shapar R.O., Husarova Olena
Institute of Engineering Thermophysics of the National Academy of Sciences
of Ukraine
Kyiv, Ukraine, 03157,Zhelyabova st., 2a, tel. +38(044)424-47-31,
email: sunflowers@i.ua

Work purpose. The influence of parameters of the drying agent in the
drying process plant material to low residual moisture, dehydration process
intensification and development of energy-efficient regime of production
technology for drying fruit chips.

Results. The process of thermal dehydration is the main the technological
cycle of obtaining fruit chips and determines the quality of the finished product
and energy indicators of production.

To determine the energy efficiency of modes of drying the influence of
temperature and speed of drying agent in the process of dehydration sliced apple
rings thickness 3...4 mm midway removed. Dehydration was carried out by
convective drying to a final moisture content of no more than 8 % at
temperatures of drying agent from 60 °C to 120 °C, and in modes phasic
dehydration at temperatures of 80...60 °C and at a speed of drying agent 1,5 m/s,
moisture — 10 g/khg 4ir. In determining the speed of the drying agent the process
of plant material drying speed drying agent consisted of 0.5 m/s to 3 m/s phasic
mode.

The results of experimental studies have shown that a temperature of
drying agent at 120 °C reduced the duration of the drying process is 4 times than
at 60 °C. But the samples had unacceptable brown color, taste and smell
inherent feedstock, in addition there was the destruction of vitamins. At a
temperature of 60 °C drying agent material was a long time under the influence
of undesirable temperature-time factor, resulting in oxidation occurred designs.
The duration of the drying process is reduced by 40 % in the conduct of
dehydration in phasic mode at temperatures of drying agent 80...60 °C than at
60 °C. The resulting chips have desirable organoleptic properties. Found that
with increasing speed the drying agent to 3 m/s reduces the drying time plant
material in 3 times, but significantly increases the energy consumption for the
drying process.

Conclusions. To prevent the deterioration of the quality indicators of the
finished product recommended drying process performed in modes phasic
dehydration during the drying agent parameters — temperature 80...60 °C, rate
1.5...2 m/s and the moisture content of 10 g/Kg 4 air- Featured modes provide
reducing energy consumption by 10...15 %, you get a quality product with
maximum preservation of vitamins, minerals, nutrients, flavor and color.
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