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FROZEN FATHROOM

Snezhkin Yu.F., Husarova O.V., Shapar R.O. 
Institute of Engineering Thermophysics of the National Academy of Sciences of 

Ukraine, Kyiv, Ukraine 

-

-
-

-
-

Abstract: A new form of dried products for Ukrainian consumers is fruit and vegetable crisps. Fruit or 
vegetable crisps are thin lamina of fruits or vegetables obtained without frying. Fruit or vegetable crisps 
obtained by drying to low residual moisture. Their characteristic is the lack in the composition of 
cholesterol, carcinogens and more. 

Scientific development technologies drying crisps involved in many countries (Korea, Poland, 
Hungary, Russia and Belarus), but Ukraine does not pay enough attention to such studies. 

The article describes the basic methods of drying that are used in the world for the production crisps. 
The main disadvantages of the methods for producing crisps are also indicated. 

The requirements for raw materials for the production of fruit and vegetable crisps are presented; the 
optimal values of the sugar-acid index for fruit are given. Experimentally that the optimum size of a sugar-

Objects of research were apples, pears, quince, persimmon and white roots. The article also analyzes 
various methods of preliminary processing of raw materials before drying (steam treatment, treatment in 
solutions of citric acid and sugar syrup). Analysis of modes and methods of pretreatment of raw materials 
on drying kinetics and the organoleptic finished product showed that examined treatments provide a high 
degree of color preservation of raw materials and accelerating the kinetics compared to untreated samples.

Steam treatment shortens the drying process by 20...30 % than the raw fruit dehydration. Steam 
treatment stabilizes color and taste range of source material. Steam treatment helps preserve vitamins and 
helps destruction of oxidative enzymes. For white roots, which contain flavorings and essential oils steam 
processing is not performed. 

The obtained results were used in the development of energy-efficient technology for the production of 
fruit and vegetable crisps using the convection-condensation drying method, and the technical 
specifications of "Crisps fruit and vegetable" were developed and approved. Technology is protected by 9 
patents of Ukraine. The developed technology increases the energy efficiency of the process by 10...15 %. 
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convective and condensation drying, energy efficiency of process. 
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