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ANBTEepHATUBOIO TPAAULIAHUM CIIOCOOAM OXOJIOJKYBAaHHS € BaKyyMHO - BHIapHE. Y
IbOMY TIpoOIleCi BiIbHA 1 PO3AUICHA y CTPYKTypl 3pa3ka MPOAYKTYy BoOJOra, Yy Tpolieci
BUTIAPIOBAaHHS, BiAOUpae Temory. B nanuii yac Ha XJ1i60neKapchKuX MiAMPUEMCTBAX EPEBAKHO
BUKOPUCTOBYIOTh KOHBEKTHBHHI METOJ OXOJIO[UKCHHSI, SIKUH MOTpedye BEIMKUX CKJIAJCHKHX
PUMIIICHb.

B pmaniii poGoTi mpoBeneHO aHami3 MNPUHIMITY [ii BaKyyM-BHUIApPHOTO OOJaJHaHHS,
PO3TISIHYTO TPOIECH sIKi BiAOYBAIOTHCS y KaMepi i 4ac BaKyyMyBaHHS, a TaKOXX IMPOBEICHO
EKCIIEPUMEHT 13 BH3HAYEHHSIM 3MIHU THCKY B KaMepl B 3aJ€KHOCTI BiJ Yacy BiJKaduyBaHHS
MOBITPS 1 BU3HAYEHHS ONTHMAJIHHOTO TEPMiHY MONEPEIHBOI BUMIIUKH NEPE/l BAKyyMYBaHHSIM.

AHDIHACHKOO;

(200 — 300 cnis)

An alternative to the traditional methods of cooling is vacuum - evaporated. In this
process free and divided in the volume of product moisture, evaporating, takes away a warmth.
Presently on stovbreading enterprises mainly use the convection method of cooling, that requires
large storage facilities.

The analysis of principle of action of vacuum - evaporated equipment is conducted in this
work, processes are considered that take place in a chamber during vacuumizing, and also an
experiment is conducted with determination of change of pressure in a chamber depending on
time of pumping out of air and determination of optimal term of the previous baking before
vacuumizing.




