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RESULTS OF VACUUM-ATMOSPHERIC DRYING
OF LARGE-DISPERSED FOOD MATERIALS

Abstract. In the given article the results of researches of heat and mass transfer for vacuum-atmospheric drying
of large-dispersed food materials as crushed tubers of topinambour, potato, apple and peas are considered. Optimal
regimes of vacuum-atmospheric drying of the given materials are developed. Results of vacuum and atmospheric
drying of large-dispersed materials are studied. Depending on height of layer of drying material, pressure of medium
into vacuum camera, temperature level of drying the numerical values of coefficients of heat and mass transfer and
equations of heat and diffusion Nusselt criterions are received. Comparison on adequacy to real conditions is
conducted in order to check the criterion equations. Meanings of experimental and calculated data of heat and mass
transfer coefficients have satisfied convergence.
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Introduction

Currently, advanced areas for development of technology of food drying are: study of heat and mass
transfer in drying, development and improvement of existing designs of drying plants and optimization of
technological parameters of drying [1].

The analysis of results of modern researches shows that the most preferable method of dehydration of
large-dispersed food materials is vacuum sublimation from the point of view of maximum preservation of
biochemical composition and useful properties of dried material. However, along with high quality,
finished product dried in a vacuum freeze dryer has an increased cost associated with high energy
consumption for implementation of drying process.

Experimental methods

Development of dryers for large-dispersed food materials which implement a method of vacuum-
atmospheric drying is assigned to improve efficiency and reduce energy consumption of dryers.

Vacuum-atmospheric drying includes combination of separate processes of vacuum and atmospheric
drying. Combination of the processes is carried out in such a way as to ensure a uniform nature of drying
process of studied material, i.c. implemented method of vacuum-atmospheric drying includes vacuum
drying the material to certain intermediate moisture content and its atmospheric final drying to final
moisture content. The processes of vacuum and atmospheric dehydration in drying plant are carried out
simultaneously by including a heat pump in it scheme. In this case, the drying modes are selected by such
way that identical drying curves should be peculiar to dried material at the moment of its transition from
vacuum to atmospheric dehydration.

The developed experimental vacuum-atmospheric dryer includes the following units [2]: unit of
vacuum drying, in which the process of vacuum dehydration from initial moisture content of the material
to intermediate one is conducted; unit of atmospheric drying - for drying the material from intermediate
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humidity to the final one; heat pump [3-5] unit on the basis of a single-stage refrigeration machine
designed for heating and cooling the elements of drying plant and reduce the load on a vacuum pump.

Studies on vacuum and atmospheric drying of large-dispersed food materials were carried out on the
experimental dryer. Crushed topinambour (Jerusalem artichoke) tubers, potato tubers, apples and green
peas were selected as materials for investigation.

It is revealed that intensity of drying mainly depends on the height of bulk layer of dried material.
Generalization of research results of influence of height of bulk layer of material being dried on drying
kinetics during vacuum dehydration shows that changing the layer height from 0.01 m to 0.04 m leads to a
decrease in the rate of drying of apples by 175 %, potatoes - by 195 %, topinambour tubers — by 205 %,
and green peas - approximately 210 %. Analysis of drying curves obtained in the process of atmospheric
drying at the heights of bulk layer of material 0.01; 0.02; 0.03 and 0.04 m shows that they have a drying
kinetics similar to drying curves with same heights of bulk layer during vacuum dehydration. Therefore, it
is concluded that during vacuum-atmospheric drying of large-dispersed material, the optimal height of the
bulk layer should be 0.01-0.02 m.

Results and discussions

As experimental data show, the pressure in vacuum chamber is also one of the main factors
determining the drying rate of large-dispersed materials. Changing the pressure in vacuum chamber leads
to a corresponding change in drying rate of the materials. Thus, when the pressure increases from 2 to 10
kPa, the drying time of Jerusalem artichoke tubers increases from 3.5 to 10 hours. At the same time,
reducing the pressure in vacuum chamber from 4 to 2 kPa leads to less significant increase in drying rate
than with other pressure changes. Therefore, it can be recognized that the most optimal for vacuum drying
are the pressure interval from 4 to 6 kPa.

The temperature level of vacuum drying process also directly affects the drying rate. In this regard,
taking in mind analysis of experimental results on quality of finished product and duration of vacuum
drying process, the recommended temperature intervals for heating the vacuumed medium were
determined. The recommended lower limit for heating the medium in a vacuum chamber, which provides
a sufficiently high drying intensity, is 40 "C. Drying of materials at a temperature 60 °C and above leads to
deterioration sensory characteristics, and therefore, the offered upper limit of medium heating is 55 °C.
Results of experimental studies of atmospheric drying show that there is a significant gap between the
drying curves at 40 and 35 °C. This temperature range can be called a boundary, which separates the areas
of intensive (temperature of medium in the chamber above 40 °C) and low-intensive (temperature of
medium below 35 °C) drying. Also the optimal rate of drying agent in the device for final atmospheric
drying was determined. It is established that the optimal speed of drying agent having the optimal heating
temperature (36 + 40) "C should be within (0.25 + 0.4) m/s.

Drying is a complex operation involving simultaneous heat and mass transfer processes [6]. Study of
heat and mass transfer processes in drying plants, both vacuum and atmospheric, is based on the
determination of heat and mass transfer coefficients.

Experimental studies of heat and mass transfer for vacuum-atmospheric drying were carried out
depending on pressure and temperature of medium during vacuum drying and temperature and air rate
during atmospheric drying. Figures 1-6 show the dependences of heat and mass transfer coefficients for
the above mentioned parameters. From the data shown in figures 1 and 2 it can be seen that heat and mass
transfer coefficients have the highest values at heatin§ temperature of vacuum medium 55 °C.  This
means that compare to heating temperatures 35 and 45 “C the intensity of heat and mass transfer is higher
when it is heated at 55 °C. The analysis of experimental data shows that during vacuum drying, the change
in the height of the bulk layer of the material has a much greater impact on heat transfer intensity than
change in pressure or temperature of vacuum medium (figures 5 and 6). At the same time, the change in
height of bulk layer of material has a slightly smaller effect on values of mass transfer coefficients. Thus,
the change in height of bulk layer of topinambour tubers from 0.01 to 0.04 m leads to decreasing meanings
of heat transfer coefficients from 10.23 to 5.81 W/(m°K) that is by 1.76 times. Accordingly, potato tubers -
from 10.01 to 5.54 W/(m’K) — 1.81 times; apples — from 9.14 to 4.4 W/(m’K) - 2.08 times, and green peas
- decrease in values of heat transfer coefficients occurs from 4.96 to 2.65 W/(m’K) that is 1.87 times. The
values of heat and mass transfer coefficients during atmospheric at height of bulk layer of material 0.02 m
drying are calculated depending on air temperatures (figures 7 and 8). It can be seen that the highest heat
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and mass transfer intensities are observed at air temperatures 40 °C. At this temperature, the numerical
values of heat transfer coefficients of Jerusalem artichoke tubers 8.78; potatoes — 8.43; apples -7.09 and
green peas - 4.16 W/(m’K). The corresponding values of mass transfer coefficients are: 0.0169; 0.015;
0.0089 and 0.0081 s/m. That is, at this pressure, values of heat transfer coefficients of topinambour tubers
are 1.04; 1.24 and 2.11, and mass transfer coefficients are 1.13; 1.9 and 2.09 times, respectively, higher
than compared products. Comparison of ratios of numerical values of coefficients of heat and mass
transfer of the materials received in processes of their vacuum and atmospheric drying shows their rather
satisfactory coincidence.
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Figure 1 - Dependences of heat transfer coefticients of dried materials on heating temperature
at a medium pressure 4 kPa and height of material layer 0.02 m.
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Figure 2 - Dependence of material mass transter coefficients on heating temperature
at medium pressure of 4 kPa and layer height of material 0.02 m.
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Figure 3 - Dependences of heat transfer coefticients on height of layer of dried materials
at pressure of medium pressure 4 kPa and temperature of medium 55 °C.
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Figure 4 - Dependences of mass transfer coefficients on height layer
at pressure of medium 4 kPa and temperature of medium 55 °C
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abscissa axis — air temperature, °C; ordinate axis - heat transfer coefficient, W / (m’K).

Figure 5 - Dependences of heat transfer coefticients of the dried materials
on the air temperature at air velocity 0.4 m/s and layer height of material 0.02 m during atmospheric drying
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Figure 6 - Dependences of mass transfer coefficients on air temperature
at air rate 0.4 m/s and height layer 0.02 m during atmospheric drying.

On the base of analysis of experimental data on heat and mass transfer drying of large-dispersed
materials for processes of vacuum drying the following equations of heat and diffusion Nusselt criteria are
obtained:

Nu:1,21Reo’154Gu0’21Pr0’33[0’135,
Nty =0,29Re**Gu® ' 'Pro %%,
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Figure 7 - Dependences of experimental and calculated coefficients of heat transfer on height layer
of dried material at pressure of medium 4 kPa and temperature of heating 55 °C
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Figure 8 - Dependences of experimental and calculated coefficients of heat transfer
on height layer of dried material at air temperature 40°C and air rate 0.4 m/s.
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Figure 9 - Dependences of experimental and calculated coefficients of mass transfer on height layer
of dried material at pressure of medium 4 kPa and temperature of heating 55 °C
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Figure 10 - Dependences of experimental and calculated coefficients of mass transfer on height layer
of dried material at air temperature 40 °C and height layer 0.02 m.

Also on base of experimental data the following equations of heat and diffusion Nusselt criteria for
atmospheric drying are obtained:

Nu = 0,54 Pr”* Re®” Gu"",
Nu, =0,34Pr"” Re®” Gu"".
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Conclusion

Comparison on adequacy to real conditions is conducted in order to check the criterion equations.
Numerical meanings of experimental and calculated coefficients of heat and mass transfer at vacuum
drying depending on height layer of dried material at pressure of medium 4 kPa and heating temperature
55 °C are given in figures 7 and 8. Meanings of heat and mass transfer coefficients depending on air rate at
air temperature 40 °C and height layer 0.02 m at atmospheric drying are shown in figures 9 and 10.

As it seen from the figures, meanings of experimental and calculated data of heat and mass transfer
coefficients have satisfied convergence. Divergence of experimental and calculated mass transfer
coefficients does not exceed 17.5%.

B.T. 96ai:kammaposa’, H.C.Xamxkapos?, B.0. Ocnanos’,
H.A.Manknna’, C.A. KymicGexon', K.C. Hceaawm'

"M.Oye30B ar. Onrycrik Kasakcran Memickertik yuuepcunteTi (Kasakcram),
X anBIKApaTBIK TYMAHHTAPIB-TEXHUKATBIK yHHBEpcHTeTI (KasakcTan),
*¥oeiTTetp ar. CankT-TTeTepOypr MEMIIEKETTIiK MOTHTEXHUKANBIK yHABEpCHTeTI (Peceit)

IPIUCIIEPCTI TAFAM/IBIK MATEPHAJIJTAPIBI
BAKYYM/IBI-ATMOC ®EPAJILIK KEINTIPYITH HOTH)KEJTEPI

AnHoTanusa. YCBIHBUFAH MaKajaaga acOypINaK, YCAKTAIFaH JKCP alIMYypTHI, KapTo(ens KOHC ajiMa CHAKTHI
IPITUCTIEPCTI TaFaMABIK MAaTepHANIAPAbl BaKyyMIBI-aTMOC(CPANBIK KENTIPY KE3IHACTI »KBUIyMaccaamMacy bl
3epTTEY HOTIDKENEpl KapacTeIpblFaH. OChl OHTAMIBI BAKYYMABI-aTMOC(EPAbIK KENTIPYIiH PeKUMICP] d3ipiacH .
Ipi nucmeperi MaTeprangapabl BaKyyMIbI skoHE aTMoc(hepatblk KENTIpY AiH HOTHKENEpl 3epAcicHal. B 3apucumoctn
OT BBICOTHI CJIOSI BBICYIIIMBAGMOTO KENTIPLIyII MaTepraa KaOATHIHBIH OHIKTIriHE, BAKyyMIbl KAMEPAIAaFbl OPTAHBIH
KbICBIMBIHA, KENTIPYAIH TEMIICPATYPANBIK JACHICHIHE Toyenaimirine OaimaneicTl HyccenbTTiH IKbUIy- >KOHE
MaccaanMacy KPHTCPHIUICPIHIH TCHACYICPI JKOHC KBLTy- JKOHC MACCaTaChIMAnAay KO3(PQHIUCHTTCPiHIH CAHIBIK
MOHACpl anmbiHAbl. Kpurepmambai TEHACYJIEepal TEKCEPY MAaKCAThIHAA OJNApAbl HAKTHI JKAFJaWIapFa YKCACTHIFBIH
capamTay VINiH Tamaay Kyprisinmi. JKeuty- skoHe MaccarachMangay Ko3(D(OHUIIHCHTTCPIHIH SKCICPUMCHTAIIBI KOHS
CCCNTIK MOTIMCTTCPIHIH MOHICP] OJIAPIbIH KAHAFATTAHAPIIBIK COMKCCTITIH KOPCETC L.

Tyiiin ce3aep: OHTANHIBL, JKEp AIMYPTBHI, SKCIIEPUMEHT, 3¢PTTEY, MAacCAAIMACY, PEKUM.
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PE3YJIbTATHI BAKYYMHO-ATMOC®EPHOM CYIIKH
KPYITHOAUCIIEPCHBIX TUINEBBIX MATEPUAJIOB

AnHotanus. B gaHHOH cTarbe pacCMOTPEHBI Pe3yJIbTAaThl HCCICIOBAHMN TEILIOMACCOOOMEHA IPU BAaKyyMHO-
arMoc(pepHOH CYIIKM KPYITHOJUCIICPCHBIX IMOICBBIX MATCPHANOB, TAKMX KAK TOPOX, HM3MEJIbUCHHBIC KIyOHH
TonmuHaMOypa, Kaprogerrt u s010K. Pa3paboTaHbl ONTHMAIBHBIC PEKUMBI BAKYYMHO-aTMOC(EPHOH CYIIKH JAHHBIX
MarepuanoB. M3ydeHsl pPe3ylnbTaThl BAKYYMHOH M aTMOC(EPHOM CYIIKM KPYHMHOJHCIICPCHBIX MAaTepHanoB. B
3aBHCHMOCTH OT BBICOTBI CJIOA BBICYIIMBACMOIO MATEpHana, JABICHUA Cpedbl B BAKYYMHOH Kamepe,
TEMIIEPATYPHOTO YPOBHS CYIIKH IOJYYCHBI YHCICHHBIC 3HAYCHHA KOI(P(UIIMEHTOB TEmno- M MaccollepeHoca H
VPaBHECHHS TEIUIO- W MaccOoOMEHHBIX KpurepneB Hyccemsra. C Ienbl0 NMPOBEPKH KPHTCPHANHHBIX YPABHCHUH
MPOBEJACH AHAIN3 CXOJUMOCTH HX PEAJbHBIM YCIOBHSIM. 3HAUYCHHS 3KCHCPHUMCHTATBHBIX M PACUCTHBIX JAHHBIX
K03()(UIMEHTOB TEII0- H MACCONEPEHOCA MOKA3BIBAIOT HX Y AOBICTBOPUTCILHOE COBIAICHUE.
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