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STATUS AND PROSPECTS OF DEVELOPMENT CONSTRUCTIVE 
AND TECHNOLOGICAL REALIZATION OF CONVEYOR 

VIBRATING DRYERS DURING PROCESSING OF BULK RAW 
MATERIALS 

Palamarchuk Ihor Pavlovich, Dr. Sci., Professor, Head of the Department of Food 
Technologies and Microbiology of Vinnytsia National Agrarian University 

Summary:On the basis of theoretical and experimental researches, the scientific problem of the organic 
combination of transport and technological movements was solved with the provision of high intensification and 
uniformity of heat and mass transfer processes, which allowed for the required quality of processing and 
equipment efficiency to significantly reduce energy consumption of metal as compared to traditional 
vibroconveyor machines having a non-deformed load carrying body; Substantiated basic parameters in the 
implementation of the main technological effect on raw materials and vibration or wave transport of products in 
a fluidized bed. 
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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 

-
-

.

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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