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INTENSIFICATION OF THE MATERIAL DRYING PROCESS 
WITH USE OF THE MICROWAVE FIELD ENERGY 

 
Author  Mykhailova O. 

Supervisor  Boshkova I. 
Odessa National Academy of Food Technologies 

 
The results of an experimental study of the kinetics of drying using the 

energy of the microwave field in various combinations with convective drying 
are presented. The influence of various parameters such as the magnetron 
power, the duration of the process, the conditions of microwave heating on the 
drying rate and the specific energy of microwave; microwave pulsating, cyclic 
microwave convection drying (at different air temperatures) and continuous 
microwave-convection method are experimentally studied. Analysis of results 
on such indicators as drying rate, specific energy costs, temperature of material 
allowed to justify which method and in what mode is optimal and can be 
recommended. 
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