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1. Po3po6ka anapata Jij1s1 >)KapeHHsI M'siCa B YMOBAaX €JIEKTPOOCMOCY.

2. Development of the apparatus for frying meat in conditions of electroosmosis.

Pedepar:

1. luceprarito NpUCBIYEHO NUTAHHSIM JOCIIIPKEHHS IPOLLECY IBOCTOPOHHBOTO >KAPEHHS HATYPaJIbHOTO M'sica B
YMOBax €JIEKTPOOCMOCY Ta PO3pOOKU BUCOKOE(EKTUBHOTO €HEPro- Ta pecypco3bepiraloqoro obaagHaHHs 1J1s1 1oro
peasizanii. ¥ guceprauii JoCigKeHo IpoLecy IEPEHECEHHS PEYOBYHU Ta 3allPOIIOHOBAHO aHAJITUYHY 3aJIEKHICTD
1711 BU3HAYEHHS BEJIMYMHY [TOTOKY PEYOBUHY, 1110 BUHUKAE B M'SICI Tif BIVIMBOM CTPYMY €JIEKTPOOCMOCY,
TEIJIOBOTO IOTOKY Bif HarpiBaya Ta ix KoM6iHOBaHOI Aii. YcTaHOBIEHO pallioHasbHi IapaMeTpH NpoLecy

I BOCTOPOHHBOI'O KapEHHS M'sICa B YMOBAX €JIEKTPOOCMOCY 32 TPUBAJICTIO, BUXOJ0M FOTOBOTO NIPOAYKTY Ta Oro
SIKICHUMU NTOKa3HMKAMU: HAIIpyra CTPyMy eJleKTpoocMocy - 27 B, 4yactoTa cTpymy esnekrpoocmocy - 0,5 I',
HagumkoBuii Tuck - (0,8...1,1)x103 Ila, nuToMuii TEMIOBUI MOTIK Bifj KOSKHOI TOBEPXHi )XapeHHs - (38,5...41,5)x103
Br/M2, TemniepaTypa oBepxOoHb XapeHHs - 423 K. TpuBasicTb polecy TeryaoBoro 06pobieHHs IPpY LbOMY
cknagae 70...80 ¢, a Buxig roroBoro npoaykry - 90...91,5%. Ha ocHOBi pe3ysbTaTiB TpoBeIeHUX
€KCIIEpUMEHTAJIbHUX [IOCIIiI)KeHb PO3PO6JIeHO TEXHIYHY OKYMEHTAIIl0 T2 BUTOTOBJIEHO JOCiIHO-TIPOMUCIIOBUI

3pa30K anapara /i ABOCTOPOHHBOTO )KapEHHS M'siCa B yMOBaX €JIeKTPOOCMOCY.



2. Dissertation is dedicated to the problems of research of the process of bilateral meat frying in conditions of
electroosmosis and development of highly efficient energy- and resource-saving equipment for its
implementation. Mass transfer processes and analytical dependence for the determination of the flow of substance
that arises in meat under the influence of current of electroosmosis, the heat flux from the heater and their
combined action have been investigated in the thesis. It was established that rational parameters of bilateral meat
frying in conditions of electroosmosis by duration, release of the finished product and its quality indicators:
voltage of current of electroosmosis 27V, frequency of current of electroosmosis 0,5 Hz, excess pressure
(0,8...1,1)x103 Pa, Specific heat flux from each surface frying (38,5...41,5)x103 W /m2, temperature of surfaces of
frying 423 K. The duration of the heat processing is 70...80 s, and the output of the finished product - 90...91%. At
the basis of the experimental research results, there was developed technical documentation and produced
prototype of the device for bilateral meat frying in conditions of electroosmosis.
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