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MASS TRANSFER DURING THE EXTRACTION OF COFFEE 
USING ACTIVATED EXTRACTANT 

Vitenko T. M., Doctor of Science, Professor 
Horodyskyi N. I., post-graduate student 

Ternopil Ivan Puluj National Technical University 
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Abstract:The objective components of instant coffee and the main factors influencing  the kinetics of their 
extraction from ground coffee beans, in particular,  temperature, degree of grinding, water duty, duration, are 
analyzed. The promising directions of extracts obtaining, which provide the use of physical-chemical  influence 
both on the extractor and on the system as a whole are considered. The mass transfer during the extraction in 
the system "ground coffee-water" under conditions of activated in hydrodynamic type device and  nonactivated 
extractant under various process parameters were experimentally studied. The changes that occur in the 
extractant under the influence of the effects of hydrodynamic cavitation are analyzed. The mechanism of 
intensification of the process of extracting the target components from roasted ground coffee based on the 
analysis of the possible mass transfer of the process is proposed and substantiated. Experimental results are 
generalized on the basis of a mathematical model that allows to determine mass exchange coefficients of 
external and internal mass transfer and allows to predict the process specific character during its 
implementation in practice. The analysis and comparison of mass transfer coefficients was carried out. The 
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expediency of application of the proposed method with the use of preliminary cavitation processing of extractant 
is substantiated. 

Keywords: extraction, cavitation activation, diffusion coefficients, instant coffee 
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BALANCE MODELS AND PHASE EQUILIBRIUMS AT 
CRYOCONCENTRUCTION OF POMEGRANATE JUICE 

Burdo A.K.1, Davar Rostami Pur 2, 
Stoyanova A. M.1, Dragani O. I.1

1ONATH 
2 DRP Group, Tehran, Iran 

 50%.  
Abstract. The work is devoted to the research of static models of block freezing devices. This methodology 

for calculating the balance models of crystallization processes and separation of the ice block is given. The 
method of experimental study of the conditions of the phase equilibrium in the cryoconcentration of 
pomegranate juice is given. As a result, a cryoscopic line for pomegranate juice was obtained in the range of 
concentrations of dry matter of 3 - 50%. 

Key words: cryoconcentration, balance models, block freezing, cryoscopic line, pomegranate juice. 

stract. The wThe w
calculating the balancalculating the balan
od of experimental od of experimental 

anate juice is givenanate juice is give
ions of dry mions o

rk is devotedvoted
ce mod

t

Sto

22 DRP DRP

]]

LS AND PHASS AND PHA
UCTION OF POMTION OF PO

A.K.K.11, Davar Ro, Davar Ro
a A. M.a A. M.11, D, D

ONA

11 . .. 11

DRPDRP Group

E EQE E

22,  ,  



  

VI -
-

182 

186

192

, 195
  

200 

209
-

211 

215 

219

223

226

, 232

242

244

  . . 250

254 

, . . . . 260

266
  

270 

-
275 

279

  . . . . 

1

195
   

20000


