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Pe3yJbTaTOM JOCJII)KEHDb € BUBHAYEHHS [1I€PCIEKTUBHUX HANPSIMIB yI0CKOHAJIEHHS IIPOLIECIB 1P OTPUMAaHHI
IIPOJYKTIB Xap4yBaHH4 i3 CUPOBMHU, OIJIS[, TE€OPIi i TeXHIKM eHeproepeKTUBHUX NiIXOLiB [IpY TEMJIOBIN Ta
XOJIOAWJIbHIN 06pO6I1Ii XapyoBOi CHPOBMHY; BU3HAaY€HHS (Pi3NYHMX OCHOB IIPOLIECiB B Cylapkax, ¢ppizepax, madax
Ta iHIIOMY 00JIaJlHaHHI sIKe BUKOPUCTOBYETHCS B XapUuOBili IPOMUCIIOBOCTI. Pe3ysbTaT po60TU TaKOXK MOXKYTb O6YTH
BMKOPHCTaHI B XapuOBili, IepepoOHill a TAKOXK XiMiuHil, (papmaLeBTUYHIN, TapdyMepHill Ta KOCMETUYHIN

[IPOMUCJIOBOCTI.
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Final report: 90 pages; has a 12 figures, 11 tables, 57 sources. The purpose of research is the critical analysis of
shortcomings and promising areas of heat and mass transfer processes for improving thermal and refrigeration
food processing. Object is heat and mass transfer processes and equipment for heating and refrigeration food
processing. The subject of research is the methods of heat and refrigeration processing of food stuff, food
processing modes and corresponding technological equipment. The essence of the research process is the analysis
of the promising areas of improvement processes of heat and refrigeration food processing, namely, identifying
the characteristics of food products in the heat and mass transfer processing, analysis of methods of food
processing, existing theoretical methods for the study of heat and mass transfer and refrigeration process. The
work was based systematized ideological proposals to achieve a certain goal. The final result of the research is to
determine promising areas of improvement processes in obtaining food from raw materials, review of theory and
technology of energy-efficient approaches to refrigeration and thermal processing of food raw materials;
determine the physical basics of the processes in the dryers, freezers, cupboards and other equipment used in the
food industry. The results can also be used in food processing industry as well as chemical, pharmaceutical,
perfume and cosmetic industry.
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