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Under the conditions of the modern intensive production of electrical and electronic equipment and rapid 
obsolescence there is a large quantity of electronic waste. As a result, there is a need to establish a system of 
handling this type of waste at all stages (from production to utilization). 
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Keywords: electrical and electronic equipment, electronic waste, system of handling of the electronic waste. 
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Annotation - the article provides analysis of scientific and experimental studies of vacuum cooling process of 

cherries. A comparison of different vacuum cooling modes was performed. The conclusion is made that method of 
vacuum cooling is effective and suitable for cherries cooling. 

Keywords: environmental protection, storage, cooling, vacuum cooling, product quality, shelf life, cooling 
rate, weight loss, vegetables, vacuum cooler. 
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