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IKCIIEPUMEHTAJIBHBIE HCCJIEJJOBAHUA
CBOBO/JHO-KOHBEKTUBHOI'O TEIIVIOOBMEHA
ABYXPAIHOI'O ITYYKA U3 PEBPUCTBIX TPYD
C PASJIMMHBIMMU ITOIIEPEYHBIMMU IITAT'AMH
NX YCTAHOBKMU B ITYUYKE

Hcnonb3oBanne TEmI00OMEHHUKOB BO3AYIIHOTO OXJIAXICHHS B pe-
KUM€ CBOOOJIHOM KOHBEKIIMHU SIBJIIETCSI CIIOCOOOM YMEHBIIICHUSI WU HC-
KITFOUCHUEM TETUIOOOMEHHBIX IPOIECCOB C BBIHYKICHHOW KOHBEKIIHCH.
OpnHako CyIeCTBEHHBIM HEJIOCTATKOM TAKOTO PEXUMA SIBJISIOTCS HEOOIb-
0 KOd(PPUITMEHT TeTuTonepeaaun sl TIOBBIIIEHUS KOTOPOTO HCIIONb3Y-
etrcst opeOpenue. [Ipu 3ToM ¢ 1enpo noBbIEHUs 3(PPEKTUBHOCTH MPOLEC-
COB TEIUIOOTAAYM 11e7eCO000pa3HO MPOBOAUTH ONTUMHU3AINIO T€OMETpUYe-
CKHX MMapaMeTPOB U KOMIIOHOBKH My4Ka, YUCIIa PSJIOB.

[enpro paboOTHI SABISETCA SKCIEPUMEHTAIBHOE OMPEEICHUE OITH-
MaJbHOTO MEXTPYOHOTO IlIara rOPU30HTAIBLHOTO JIBYXPSIHOTO IIaXMaTHO-
ro Imy4Yka paBHOCTOPOHHEH KOMIIOHOBKH M3 TPYO CO CIUpalbHbIMU pedpa-
MU (ko3¢ dunreHT opedpenus ¢ =21) B pexkume CBOOOTHOM KOHBEKIIUU
Bo3nyxa. JlaHHas paGoTa sBISETCS MPOJOJDKEHUEM 3KCIIEPUMEHTATBHBIX
UCCJIEIOBAHUM TEIUIOOTAAYM TOPU3OHTAIBHBIX [IAXMATHBIX MTyYKOB PaBHO-
CTOpPOHHEW KOMITOHOBKH B PEKHUME CBOOOHOM KOHBeKIMH [1, 2], rae myu-
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KM coOupanuch ¢ yucioMm psaoB z=1, 2, 4 npu S =58; 61, 64 u 70 mm
(otHOcuTenbHBIM ar o; =S /d = 1,021; 1,09; 1,13; 1,23). ['eomeTpuue-
CKHE TapaMeTpbl OUMETaUIMYECKHX OpEOPEeHHBIX TPYyO CIeAyIoIIne:
dxhxsxAxdyx[=0,0568 % 0,0152 x 0,00243 x 0,00055 x 0,0264 x
0,3M, ¢ =21 (marepuan peOpucTON OOOJIOYKM — AITFOMUHHEBBIN CILJIaB
AJI1M, matepuan HeCyliel TpyObl — CTaJb).

B nanHOil paboTe Ha TOM € M3MEPUTEIBHOM O00O0PYAOBAHUU U TIO
TOHN K€ METOJAUKe [2] mpencTaBieHbl SKCIEPUMEHTAIBHBIE UCCIEIOBaHUS
IaXMATHBIX TOPU30HTAIBHBIX MYYKOB U3 aHAJIOTUYHBIX OMMETAITNYECKUX
TpyO (¢ =21) ¢ monepeunbiMu 1maramMu S; =90 u 120 mm. Pesynbratsl
AKCIIEPUMEHTAJIbHBIX MCCIIEJOBAaHUM TEIUIOOTIAYH B PA3JIMYHBIX TEIIOBBIX
pexxrmax 00padaThIBaIMCh U MPEACTABISUINCH B BUAE 3aBUCUMOCTEN Uncia
Hyccenbra ot uncen Penest (pucynox 1).

Bo Bpemsi sKkCieprUMEeHTAIBHOTO UCCIIEIOBAHUS CPEIHSSI TeMITepaTy-
pa CTEHKH y OCHOBaHHUS pebep cocTaBisuia f, = 34—180 °C. OTHOCHUTEID-
Hasl MOTPEUIHOCTh SKCIEPUMEHTAIBHBIX 3HaUeHUH uyncel nogoous Nu u Ra
COOTBETCTBEHHO cocTaBmia 3,2 u 4,3 %.

JUIsl CpaBHHUTENLHOIO aHalIW3a BJIMSHUS MOINEPEYHOro Iara ycra-
HOBKHU TPYO B ABYXPSITHOM OpeOpPEHHOM ITy4Ke Ha PUCYHKe 2 TpecTaBie-
Ha 3aBucuMocTh Nu = f{(.S}) mpu Ra = 100 000.

2

1,4
Nu Nu T —A— |
= S5, =90mm - - I
e S, =120Mm "e /
1,2
= o
L]
me "
1 PY 1,0
: [ ]
¢ 0.8 i
0,6
20000 100000 Ra 200000 60 70 80 90 100 110 S, Mm
Pucynok 1 — Teniooraaua B pexxnme Pucynok 2 — 3aBHCHMOCTH TENJI00T/a-
CBO0O/IHOI KOHBEKIINH BO3/1yXa YH JBYXPSAHOI0 TOPU3OHTAJIBHOIO
ABYXPSIIHOTO INAXMATHOI'0 TOPU30H- 0peOpPEHHOro MyYKa OT MONepPeYHoro
TAJBHOTO MYYKAa C MOMePeYHBIMH HIa- LIATa YCTAHOBKH TPYO B PelKHMe CBO-
raMHU YCTAHOBKH Ope0peHHbIX TPYO 60/HOIi KOHBEKIMH BO3XYyXa NPH
S$1=90 mm u $1 =120 mm Ra =100 000

W3 pucynka 2 BUIHO, YTO TPHU YBEIMYCHUHA MEXTPYOHOTO IIara vH-
TEHCUBHOCTbH TEIUIOOTJAYM PACTET U JIOCTUraeT Makcumyma rnpu S; = 83—
88 MMm.
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INCREASED DRYING EFFICIENCY

Annotation. Dried fruits and vegetables are always in great demand
among the possessor population. Food processing enterprises, schools, kin-
dergartens, canteens, cafes and other catering enterprises usually buy fruit
and vegetables drying devices and their practical application of useful in-
formation.

Keywords. Drying of vegetables and fruits, Vengerka, injection,
steam, product, sterilisation chamber.

Drying vegetables and fruit is a cheap and very sophisticated way of
storing them.Such tinned dried fruits are perfectly preserved, cool do not
need rooms and do not take up a lot of space to purchase the appropriate
equipment for the production of vegetables corresponds. Dryers for fruits
and vegetables, providing high-quality drying, produce separate compa-
nies.One of them — "Feruza," manufacturers — "Vostok," "Pichuga" which
use infrared radiation, people and absolutely harmless to the environment.
Such rays penetrate into fruits and vegetables, which is well absorbed by
the liquid tissues are not absorbed and thanks to this moisture is in low
temperature (40-60°C) is purified. During such processing all the useful
substances, vitamins, aroma and even colour are almost completely pre-
served. The drying time is set according to the product itself, taking into
account the ambient temperature.

Dryer for fruits and vegetables "DRY" mainly contains warm air dur-
ing the processing of medicinal herbs, root crops, fruits, fruit, used for dry-
ing mushrooms and quickly leaves the working tank with the help of a fan
due to the release of high quality is ensured. Firm "Feruza" industrial dry-
ing plant "Nadezhda" with a load of products up to 50 kg semi-industrial
drying ovens "Universal," "Universal-2," "Universal-3" and produces a
mini-complex for infrared processing of agricultural products. Drying
(bleaching, cleaning, washing, cutting, drying, " Natural sciences in the
modern world: theoretical and practical scientific, distance, online confer-
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