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ENERGY EFFICIENT VACUUM DRYER 
Burdo O.G., Mordynsky V.P., Svetlichny P.I., Ananiychuk E.Yu. 

Odessa National Academy of Food Technologies 

-

Abstract. The problems of dehydration of thermolabile food raw materials are considered. Energy 
efficiency is compared and energy balances are analyzed in evaporators and dryers. The problems of modern 
vacuum dryers are identified. An innovative design of a vacuum dryer with a two-phase evaporative-
condensation circuit for supplying heat to raw materials is presented. The advantages of condensation of water 
vapor directly in the drying chamber are discussed. The results of experimental modeling of drying in a vacuum 
installation of seafood and vegetable raw materials are presented. 

Keywords. Vacuum dryer, dehydration energy, drying regimes, seafood, vegetable raw materials. 
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