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ENERGY EFFICIENT EQUIPMENT FOR THE PRODUCTION 
OF PLANT EXTRACTS 
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senior researcher, B. Tselen Ph.D., senior researcher, A. Nedbailo Ph.D. 
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Abstarct.: The article is devoted to the use of powerful cavitation mechanisms which today is one of the 
most effective ways to achieve high energy performance processing technologies in liquid dispersion media. 
Based on the literature review found that the application of cavitation devices can drastically affect the 
character of heat and mass transfer, hydrodynamic, chemical and biophysical processes at the micro- and 
nanoscale. Describes the work developed by the Institute of Engineering Thermophysics NAS of Ukraine 
pulsating cavitation reactor type extraction plant materials. The basic dynamic effects that intensify the 
processes of hydrodynamics and heat transfer in the pulsating apparatus. The results of experimental 
studies Celandine water extraction in the application of cavitation mechanism. Grounded and set 
reasonable degree of grinding celandine herbs for further processing in the apparatus pulsating type. An 
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physico-chemical parameters of aqueous extract of celandine depending on the temperature conditions of 
processing. The dependence of salt content, conductivity, redox potential, pH of the water system, the 
amount of solids in the extract obtained from the duration of cavitation treatment. Established that the 
cavitation effect on the environment resulting in lower redox potential of the water system proportionally 
reduce pressure pulses. Based on the research results cavitation extraction process celandine shown that 
the application of cavitation reactor pulsating type for maximum yield components in a short time at 
relatively low temperatures. The recommendations on the extraction process temperature conditions subject 
celandine herbs initiate cavitation mechanisms for optimal technological parameters of the process and 
pulsating modes of the machine. An evaluation of the efficiency of the extraction process in a pulsating 
cavitation reactor type and its proven energy efficient use in various industries. It has been established that 
the most economically feasible field of application of the investigated extract of chi-stottil obtained in the 
cavitation reactor of the pulsating type is the cosmetic industry. 

Keywords: cavitation, extraction, pulsation device, plant raw material. 

-

-

-

.

. 

ap lT

. 
 24/1-

-3102.00, 

- compp 0,2 0,5 

vacp = 0,001 0,003 

--

pp

. 

. . 

llTTll

nedned

-



197
VI -

-

lsat Tp

compp 0,3 lsatl Tpp
0,002 

lsata Tpp

0,5
1,5 

0lp = 0,3 
 0,3 

acc L = 60

acP cL2min

al pp . 

acc

 0,3 



198
VI -

-

-

l=3 5 

a 

-
EZODO PCT-407

 2  2 

1

 28561-

 2 

l=3l= 5 



199
VI -

-

15

 3, 
-

2- 1),

-

-

-

6 

6 

1.
 2014. 

 6.  5  12. 
2.

2015.  47.    2. 138 42.

1
2 --

-



200
VI -

-

3.
. 2003.  25, 

1. . 29  34. 
4. . . , .

: . . . - . 
5.

6. P. R. Gogate, S. Mededovic-Thagard, D. McGuire, G. Chapas, J. Blackmon, R. Cathey, Hybrid reactor 
based on combined cavitation and ozonation: from concept to practical reality, Ultrason. Sonochem. 
21 (2014) 590 598. 

7. Shahin Roohinejad, Mohamed Koubaa, Francisco J. Barba, Ralf Greiner, Vibeke Orlien, Nikolai I. 
Lebovka Negative pressure cavitation extraction: A novel method for extraction of food bioactive 
compounds from plant materialsReview Article Trends in Food Science & Technology, Volume 52, 
June 2016, Pages 98  108. 

8.

9.

663.918.23 

PRODUCTION TESTING OF MICROWAVE CURENT FLOW
COFFEE  

EXTRACTOR MODEL  
Levtrinska Yu.O., graduate student, Terziev S.G., doctor of technical sciences, 

associate professor 
Odessa National Academy of Food Technologies, Odessa 
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Abstarct: The microwave counter-flow extractor is a device in which one the anti-precise motion of the solid 
phase (ground coffee grains) and the extractant (prepared water) is organized, which facilitates a more complete 
extraction of the extractable substances from the raw material into the extract. The basis for selecting the 
operating and technological parameters of the extractor operation, such as the extractor consumption, the power 
of the microwave generators, the degree of mass-exchange modules raw material loading, the equivalent diameter 
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