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ENERGY MONITORING OF TECHNOLOGIES OF 
CONCENTRATION 

Bourdo O.G., Doctor of Technical Sciences, Professor, 
Odessa National Academy of Food Technologies, Odessa 

Davar Rostami Pur, , firma D.R.P Teheran, Iran 

Annotation. The traditional and proposed technologies for concentrating food solutions are compared. 
Traditional energy technologies for convective drying and evaporation are considered. Schemes of directional 
energy action proposed by the authors are analyzed. It is shown that innovative energy technologies of block 
freezing and microwave residue have significant advantages both in energy costs and in the quality of the finished 
product. 

Key words: food concentrates, energy efficiency, juices, evaporation, cryoconcentration. 
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