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Ih T°C W, %  dW./dr-10°, %, | 1’ K,-106, Lo b & Fotn.
un- ¢ Yol (U2-{) d' nnuwb Pt pnwb nnwb

1 60 325 14,55 50,96 1,3 120 899 308 1317
2 70 325 16,29 51,73 1,6 102 727 421 1250
3 80 235 23,17 54,96 1,7 81 697 402 1180
4 90 325 25,07 56,98 2,4 70 692 328 1090
5 100 235 26,9 58,02 3,0 52 640 208 990
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LY. 1. Shpwuh wwnntnubph ynuybyunhy snpwgdwt (w) W gnpwgdwl wpwagneejwl (p) Ynptpp eEpdwynph nmwpptp gEpdwunhw-
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1 60 250 1,68 1317 1045
2 70 270 1,92 1250 979
8 80 239 2,76 1180 873
4 90 290 2,89 1090 792
5 100 308 4,66 990 704
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1 60 250 2,08 1317 995
2 70 290 2,19 1250 916
3 80 300 2,85 1180 825
4 90 295 3,59 1090 767
5 100 285 6,29 990 582
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AHHOTAUMUA

WccnepoBaHune KMHETUKM 3acyLlUMBaHUA NNOAOB
abpukoca npy KOHBEKTMBHOW U KOHBEKTMBHO-
MWKPOBOJIHOBOW CYLLKe

B cratbe npeactaefieHbl pe3ynbTatbl UCCNnegoBaHUA KU-
HETUKMN 3acylimBaHnUA nnoaoB aGpMKOCG B yCNoBUAX KOH-
BEKTUBHOWN 1 KOHBeKTI/IBHO-MI/IKpOBOJ'IHOBOI7I CYLLKWN.

Mo pesynbTaTam UccregoBaHuii, Npu NpUMeHeHnn cnocoba
KOHBEKTUBHO-MMKPOBOSTHOBOM CYLLKM NMPOAOMKUTENBHOCTD
3acyluMBaHusa nnoaos abpukoca cokpallaeTcs B 2,5 pasa.
A ans obecneyeHus paBHOMEPHOW CyLIKM Heobxoaumo
BHayarne [OBECTM cogepxaHue Brnaru B nnogax go 25-30 %,
nocrne 4ero NepemMecTuTb UX B YCTAHOBKY MUKPOBOJTHOBOM
CYLLIKW.

ABSTRACT

Research on the Drying Kinetics of Apricot Fruits
in Convective and Convective-Microwave Drying
Conditions

The study results on drying kinetics of the apricot fruits
in convective and convective-microwave conditions are
introduced in the article.

According to the results of investigations the duration of
drying process in apricot fruits is reduced in 2.5 times in
case of applying the convective-microwave drying method.
Thus, in order to provide uniform drying it is necessary,
first, to dry the fruits up to 25 %-30 % moisture content in
the convective drying plant and then to replace them into
the microwave drying plant.

LCunntuyby £ 24.01.2020 fa.
Qnufunuyby £ 06.02.2020 p.
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