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[luTaHHs 3HWKEHHS EHEPrOEMHOCTI CYIIEHHX OBOYIB TOCTPO IIOCTA€
nepea BUYCHUMHU Ta BUPOOHWYHUKAMH Yy CBITJI OCTaHHIX MO Ta HalOyBae
aKTyaJIbHOTO  3HAYeHHs. 30Kpema, TpoOieMu  eHepro3OepexeHHs i
iHTeHCH(DIKaIli TEXHOJIOTIH CYIIeHOI KapTOIUIl 3aiiMarOTh MPOBITHE MICIIE B
poOoTax ©OaraTbOX HAyKOBIIB, a 3aj]ayl MiJBHUINCHHS 1i SKOCTI Ta
PEHTAa0CTBLHOCTI JTUIIAIOTHCS HAMBAXKIUBIIIUMHU 33/Ia4aMHU.

Meroto poOoTH Oyl0 BCTAHOBJICEHHS E€HEPrOBUTPAT Ta SIKICHUX
MOKa3HUKIB CYIICHOI KapTOIUli, OTPUMAaHOi 3a JONOMOrOl KOMOIHYBaHHS
PI3HHUX CIIOCOOIB €HEPIOIiIBEICHHS.

Pesynpratn. Ha CKOHCTpyHOBaHUX €KCHEPUMEHTAJIBHUX CYIIUIBHUX
YCTAaHOBKax OyJO0 JOCHIPKEHO KIHETHKY MpOLEeCy CYIIIHHA KapTOIUIl
KOHBEKTHUBHUM (KOHTPOJIb) 1 KOMOIHOBaHUMH crioco0amu cyuriHHsI. OTpUMaHO
KpUBI CyLIIHHS TIpu Temrepatypi teraonocia 70°C, skl XapakTepu3yloTh 3MIHY
IHTErpajbHOTO BOJIOTOBMICTY KapToruii. [Ipu CyIliHHI MJIACTUHOK KapTOIUI
koMOiHoBaHUM (HBY-KOHBEKTMBHHMM) CIOCOOOM TpPUBAIICTh Mpolecy Oyra
HaWKOpOTIIOK —17 XBWINMH, ajle MUTOMI BUTPATH €HEPrii CKiagainu moHaa 8,5
kBT-ron. Haiimenmn Butparu eneprii (3 kBt'roxg Ha 1 xr) crocrepiraiuch mnpu
3aCTOCYBaHHI KOHBEKTHBHO-TEPMOPAAIAIiifHOTO CrOco0y CYIIIHHS TMJIACTUHOK.
[Ipu 3acTocyBaHHI KOHBEKTMBHOTO CHOCOOY CYIIIHHS TPHUBAIICTh MPOIECY
30uIbllyBaJIach y 1,5 pasu MOPIBHSHO 3 KOHBEKTHUBHO-TEPMOpPaAialliiHUM
cnocobom, 1 ckiagana 120 XBUIMH 3 MUTOMUMU €HeproBuTparamMu 7,5 kBT -ro.
[TomiOHI 3a€XKHOCTI BIACIIJKOBYBAJUCh MPU CYIIIHHI OpPYCOUYKIB Ta KyOHWKIB
KapTOILTI.

Y nmabopatopHmX yMoBax Kadeapu TEXHOJOTii KOHCEpPBYBaHHSA Oyiio
NEePeBIpeHO SKICHI TMOKAa3HUKM OTPUMaHUX 3pa3KiB Ta TPHUBAIICTh iX
BIIHOBJICHHS. BCTaHOBIEHO, MO SKICHI TMOKAa3HUKA OTPUMAHHMX IIMATOYKIB,
BHUCYIICHUX TpbOMa CIOCOOaMH, BIAMOBIJAIM BUMOIaM CTaHAApPTYy, TPUBATICTb
B1IHOBJICHHSI 3pa3KiB CTaHOBUTH 18...20 XBHINH, 1110 HE NTEPEBUIIY€E BUMOTH (25
XBUJIMH). [licas BITHOBIEHHS MIMAaTOYKH KapTOIUIl 30epirajid CBOIO ITUTICHICTH
Ta MPUPOJTHUHN KOJIIp, CMaK 1 apoMar.

BuchHoBok. Y pesynbTaTi JOCHIIXKEHb BCTAHOBJIEHO E€HEPrOBUTPATH Ta
SIKICHI MMOKa3HUKU CYIICHOI KapTOILIi, OTPUMAHOI 3a JIOTIOMOI'0K0 KOMOIHYBaHHS
pi3HUX crnoco0iB eHepromiaBeAeHHs. HailOunpm e(eKTUBHUM  BUSIBUBCSA
KOHBEKTHBHO-TEpPMOpAaIlifHII  CcHoci0  CyIIiHHA, MpH  SKOMY MHTOMI
EHeproBUTpATH CKJIaAalTh 3-4xkBT1/kr, mo B 2,2-2,4 pa3u MeHIIE HIX NpU
BukoprctanHi HBY-KOHBEKTUBHOTO CITOCOOY CYIITIHHS.
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Question reduce energy dehydrated vegetables appears to researchers and
production workers in light of recent events and acquires topical value. The
particularly, problems of energy saving technologies and intensification of dried
potatoes now occupy a leading place in the work of many scientists and tasks
improving quality and profitability remain important tasks.

The aim was to establish energy consumption and quality of dried
potatoes obtained by combining different methods energy supply.

Results. In constructed experimental plants were drying Kinetics of
convective drying process potatoes (control) and the combined method of
drying. The curve of drying temperature coolant 70°S describing the change
integral moisture potatoes. When drying plates potatoes combined (microwave
convection) method shortest duration of the process was -17 minutes, but the
specific energy consumption accounted for more than 8.5 kW-h. The lowest
power consumption (3 kW-h per 1 kg) were observed when using convection-
infrared method of drying the plates. In applying the method of convective
drying process duration increased by 1.5 times compared with convection -
infrared method and was 120 minutes with a specific energy consumption of 7.5
kW:-h. Such dependence observed drying cubes and cubes of potato.

In vitro conservation department of technology was tested quality
indicators of the samples and the duration of their recovery. Established that
quality metrics pieces of dried three ways to comply with requirements of the
standard sample recovery duration is 18..20 minutes, not to exceed
requirements (25 minutes). After the restoration of the potato pieces retain their
integrity and natural color, flavor and aroma.

Conclusion. The studies found energy and quality of dried potatoes
obtained by combining different methods energy supply. The most effective was
convection - infrared method of drying in which the specific energy costs
accounted 3-4kVt/kg in 2.2-2.4 times less than using a microwave-convection
drying method.



