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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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1. HaykoBO-TexHiYHi OCHOBHU CYyIIiHHS KiCTOYKOBUX (PYKTiB CTPYMaMU BUCOKOI i HaJIBUCOKOI 4aCTOTH

2. Scientifical basis of stone fruit drying by means of UHF and SHF

Pedepar:

1. Inceprariis npucBsYeHa HAYKOBOMY i IPaKTUYHOMY aHaJIi3y i yZI0CKOHaJIeHHIO CYLIiHHS KiCTOYKOBUX (PPYKTIB i3
3aCTOCYBAaHHSIM TOKIB BUCOKOI i HaIBUCOKOI 4acTOTH. [Ij1s1 pO3pO6KY ITPOLIECY CYIIiHHS KiCTOYKOBUX (QPYKTiB OyIU
BU3HaueHi ix esekTpo@isnyuHi napaMeTpH, TaKi SK tg i ??, a TaKOX iX 3aJIeKHICTh BiJl YaCTOTH 110JIs, BOJIOTOCTI i
TEeMIIEpPATypH NPOAYKTYy. BuU3HaYeHa KiHeTHKa MpoLecy CyLliHHS KiCTOYKOBIX PYKTIB i3 3actocyBaHHsam CBY i CHY
I7151 abpuKOCiB i BulHi. Po3po6iieHo psij MaTeMaTUYHUX MOoJesielt 1J1s1 ONTUMI3allii IIpoliecy CyIIiHHS abpUKOCiB i
BUIIHI i3 3acTocyBanHsaM CBY i CHY. BusHaueHo, 110 3aCTOCYBaHHS KOMOIHOBAaHOIO €HEPromnifiBeleHHs - KOHBEKIIis
+ CBY i CHY - no3BoJisie B KijIbKa pasiB iHTeHCU(iKyBaTH CyLIiHHS. BusIBIeHI OCHOBHI TEXHOJIOTIYHI PEeXUMU
CyLIiHHS a6pUKOCIB i BUIIHI. PO3p061eHi TeXHOIOTIYHI cxeMu JIiHii 17151 CyIiHHS abpyKOoCiB i BULIHi i3
3acrocyBaHHsIM CBY i CHY. Ilogana MeToMKa ONTHMMI3allii SIKICHUX [TOKa3HYKIB BUCYLIEeHUX PPyKTiB. Kitouesi
CJIOBA: CYlLIiHHS, KOMOIHOBaHE €HEProilBeieHHS1, KOHBEKIIisl, TOKA BUCOKOI i HaZJBUCOKOI 4aCTOTH, abPUKOC, BUIIHS,

JIiHis, IKiCTb.



2. The core of thesis consists in scientifical and practical analysis as well as improving the stone fruit drying
process using UHF and SHF. To develop the drying process of stone fruits there have been determined such
electro-physical parameters of stone fruits as tg ? and ?', as well as the dependence of these parameters on the
field frequency, the humidity and the temperature of the product. There has been defined the kinetics of drying
process using UHF and SHF for such stone fruits as apricot and cherry. There have been elaborated some
mathematical models for optimization of apricot and cherry drying using UHF and SHF. There has been defined
that using combined power supply-convection + UHF and SHF intensifies the process of drying in some times.
There have been revealed the essential technological regimes of apricot and cherry drying. There have been
created the lines technological schemes for apricot and cherry drying by means of UHF and SHF drying. There has
been shown the technique of dried fruit quality indexes optimization. Key words: drying, combined power supply,
convection, UHF and SHF currents, apricot, cherry, line, quality.
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