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Abstract

Reduction in the cost of energy in the food industry is an important challenge today due to increased prices. Drying
process of plant materid refers to the complex energy-intensive processes. Solution of this problem is the devel opment of
drying methods that would reduce energy consumption by the process. In the drying of plant material, another mgjor factor
is the qudity indicators of the finished product, which depend mainly on the drying technology. Therefore, in the Indtitute
of Technica Therma Physcs, energy-efficient drying modes of plant material that made it possible to reduce energy
consumption at the drying process and to preserve the hiologicaly active substances of the feedstock were devel oped.
Research is devoted to devel oping energy-efficient drying modes of antioxidant materials based on table beet that provide
betanin saving by 95 % and reducing energy consumption by 49 %. Today in Ukraine, there are nat enough companies
processing plant materialsin powder, thus preserving the qudity of the feedstock.
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1. Definition of the problem to be solved. Considering the genera trend of energy consumption, which leadsto
increased energy consumption in the world, the cost of energy is increasing continuously and its deficit is growing.
Therefore, the issue of creating energy efficient drying modes that ensure the reduction of energy with maximum
preservation of biologically active substancesis quite pressing. Thisis especially topical for providing food to people
because additional difficulty isthat the production and processing of agricultural products resultsin high consumption
of gas and other energy sources with low efficiency and large losses in the processing of plant materials.

2. Analysis of the recent publications and research on the problem. In Ukraine, scientific research on the
conservation of coloring substances of plant material in the processing of berries, fruit and vegetables which have
antioxidant properties has been recently renewed. These areas are studied by the scientists of Kharkiv State
University of Food Technology and Trade, Odessa National Academy of Food Technologies, Poltava University of
Consumer Cooperation of Ukraine and others [1-3].

During the beet juice solution heating, betanin and red-purple color decreases to the gradual accumulation of
brown products. For example, heating beet juice solution for 30 minutes at 85 °C leads to betanin losses of up to
10 %, at 115°C — 80 %, at 120 °C — 100 %. Table beet blanching and juice processing results in betanin losses of
20...40 % and 40 ... 50 %respectively [4].

Based on the above we can conclude that betanin is a thermolabile pigment that is destroyed during blanching,
sterilization and other types of processing.

3. The goal of the paper isthe development of energy-efficient drying modes of antioxidant plant material based
on the table beet with maximum preservation of betanin and reduction in energy consumption in the process.

4. Presentation and discussion of the research results. Vegetables and fruit processing, during prolonged
storage, results in partial destruction of biologically active components and reduction in the functiona value of the
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finished product [5-6]. Maximum preservation of biologically active substances in the finished product is an
important challenge.

Pant combined compositions based on table beet are complex in gructure, physico-chemical and biochemical
composition. Beet is the only culture which contains betanin — enzymatic decay product of chaline, which plays an
important role in metabolism of human body. Preservation of the maximum levels of betanin is achieved through a
combination of table beet with plant material that contains organic acids, stabilizing betanin, which isanatura antioxidant.

Antioxidants are natura or identical to natural, multifunctiona substances involved in different levels of
metabolism, synthesis and transformation of biologically active metabolites. They are themselves able to prevent
oxidation of the active chemicals in the cells of the human body or provide the necessary activity of antioxidant
systems of the body — universal control system which controls the level of free radica oxidation reactions and
prevents the accumulation of toxic oxidation products [7].
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Fig. 1. Drying curves (a) and drying rate (B) of antioxidant materials based on table beet in the layer
6 =10mm; V =1,5m/c; d=10 g/kgtodrying modes: 1 —60 °C; 2—100/60 °C; 3—100°C

Choice of the best drying method is aways determined by the nature of the material and quality requirements of the
final product. In most cases, the latter is the main factor, since obtaining the final product with desired characterigtics (low
moisture content, porosity, saving component of type substances, natural color stabilization, minimal loss of material during
sorage, etc.) can be efficiently implemented using only certain ways and dehydration modes.

Convective drying processes refer to the most energy-intensive industrial processes. Cost of energy to remove
moisture reaches 3000-5000 kJ / kg or more, therefore the issue of energy consumption reduction in drying is a
relevant scientific and technical challenge.
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One solution to this problem is the devel opment of the energy efficient drying modes. Stepped drying modes of
functional material were developed; they were tested on the research - industria unit at the Ingtitute of Technical of
Thermal Physics NAS of Ukraine [8].

Drying kinetics curves of antioxidant raw material s based on table beet, on industrial dryer, are shown in Fig. 1.

Increasein the heat carrier temperature from 60 to 100 °C reduces the time of drying of antioxidant raw materias
based on table beet by 1.5. Stepped drying mode is proposed to reduce the drying compared to drying mode at 60 °C
by 24 %. Stepped drying mode lasts for 30 min at 100 °C, then temperature decreases to 60°C and is maintained at
thislevel until the end of the drying process.

The curves of drying rate of antioxidant materials based on table beet showed that there is constant drying rate
period (Fig. 1) and the falling drying rate period. Curves character in a period of falling drying rate of the drying
mode does not change.

Drying rate in the firgt period, the with the heat carrier temperature of 100 °C, and stepped drying mode 100/60 °C
coincide, then drying intensity in stepped mode decreases with temperature drop to 60 °C. The drying rate of the
stepped mode as compared to 60 °C mode increases by 1.4 times.

Choice of the drying mode of antioxidant raw materials based on table beet was controlled based on betanin
content changein the drying process (Fig. 2).

Fig. 2. Betanin preservation in the
antioxidant raw material based
on table beet depending to the drying
mode
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The best betanin preservation (99.1 %) is observed at heat carrier temperature of 60 °C, stepped drying mode
provides lover betanin preservation by 4.1 %. At 100°C, nearly half of betanin is destroyed (43 %), while the color of
beet-lemon mixture changes from red to brown, which indicates betanin destruction.

In the stepped mode 100/60 °C, rdative specific heat consumption amountsto 51 %, which isless than that of the drying
mode with heat carrier temperature of 60 °C by 30 % or lessthan that of the drying modeat 100°C by 49 % (Fg. 3).

Fig. 3. Therdlative specific heat
consumption depending on the drying mode
of antioxidant raw materids based on table

beet
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At the beginning, in the stepped drying mode, during constant drying rate period, the heat carrier temperature is
maximum — due to intensive evaporation of moisture from the material, and the specific energy consumption is
minimal. In the second period of drying, moisture evaporation decreases and heat carrier temperature isreduced.

On the basis of the conducted research, were designed energy-efficient drying modes which allowed reducing
energy costs by 49% in comparison with the exigting ones while saving betanin at 95 %.

5. Conclusions

1. Developed energy-efficient drying modes of antioxidant material based on table beet reduce energy
consumption by 49 %.

2. Dueto optimum drying modes, losses of biologically active substances are 1-5 %.
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AHoTalisa

3HM)KEHHS 3aTpaT EHEProHOCIIB Y XapyoBiil IPOMHUCIOBOCTI € aKTyaJbHUM 3aBIAHHSM CHOT'OJICHHS y 3B'SI3KY 3
MABUILEHHSM IiH HAa HUX. [Ipoliec CyIIiHHS POCIMHHOI CHPOBHHHM HAJIKHUTH IO CKJIAJHHX €HEPrOEMHHX IPOIIECIB.
OpHUM 13 UUISAXIiB BHUpINIEHHS Li€i mpoOiieMu € po3poOKa TAaKMX CHOCOOIB CYIIiHHS, SIKI O Jaiy 3MOTY 3HH3HTH
eHeproszarpaTy Ha mpouec. [1ig yac cymiHHSI poCIMHHOT CHPOBHHM II€ OJTHUM BaXKJIMBUM (haKTOPOM € SIKICHI TOKA3HUKU
TOTOBOT'O TIPOAYKTY, SIKI 3aJIeKaTh T'OJIOBHO BiJ TexHosorii cymriHHsa. Tomy B IHCTHTYTI TexHidHOi Teruohizuku
po3poliieHo eHeproeeKTHBHI PEXWUMH CYIIIHHS POCIMHHOI CHUPOBWHHM, IO JAIW MOXJIMBICTH 3MEHIIHMTH
CHEePrOBUTPATH Ha TPOIEC CYIIIHHSI Ta MaKCUMAIbHO 30eperTd OiOJOriYyHO aKTHUBHI PEYOBMHU BHXITHOI CHPOBHHHU.
JocimimkeHo po3po0OiieHHs eHeproe(h)eKTUBHUX PEXUMIB CYIIIHHS aHTUOKCHAAHTHOI CHDOBHMHHM Ha OCHOBI OYpsIKy, sIKi
3a0e3reuyroTh 30epekenHs OertaniHy Ha 95 % i 3MeHmeHHs BuTpaT eHeprii Ha 49 %. CrorozHi B YKpaiHi HEJOCTaTHBO
BHUPOOHUIITBA 3 TIEPEPOOKH POCIMHHOT CHPOBHHH B TIOPOILIKH, IO JIa€ 3MOT'Y 30€pErTH SKICTh BUXIIHOI CHDOBHHHU.

Koarouogi ciioBa: aHTHOKCHIAHTH; OYpsIK; OE€TaHiH; CYILIiHHS, 30€pEKEHHs; BUTPATH EHEPTii.



