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increased content of biologically active substances. The paper presents a methodology for analyzing the energy
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increasing the energy efficiency of drying plants are determined. The influence of electroactivated media on the
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their use. The effect of osmotic dehydration using concentrated sugar solutions on the quality of carotene-
containing additives was determined.
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X. 3aKJII0YHI BiZOMOCTi

KepiBHHK mpnanHoi oco6n [lleB4eHKO OJIeKcaHILp IOxumoBuu
I. T. H., 05.18.12

IlepeJtik 0Cci0O-BHKOHABIiB
bannypeHko ['anuHu MuxansiBHa
JleBkiBcbka TeTssHa MukoJiaiBHa
Martko Csityiana BacuiiBHa
ToukoBa OkcaHa BacuiiBHa

[IlyTiok Bitamniit BosogumMuposmy

BignoBigasbHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB
Tenedon

PeecTpaTtop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peEeCTpallilo HAyKOBOi
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