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‘ Motivation

Fresh products Concentrated and dried products




| Objectives

» explore th rnative heating methods




Induction heating |

be explained by it
non-contact and practica
n transferring energy from an
nd converting it into thermal

ion heating is traditionally widely used
etallurgical industry as a fast heating
od that does not require direct contact
the product for heat transfer (Rudnev et
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Induction Heating




| Induction heating in food industry |

s in power electro

and design of induction

ponents, have allowed the
ent of highly reliable and economical
, making this technology available and
juitous (Lucia et al., 2013).
owever, the application of this technology
in the food industry is still at an early stage. In
- particular, the optimal designs have not yet
been determined, various design and
operational parameters of induction heating
apparatuses for use in the processes of drying,
pasteurization, sterilization and frying of food
products have not been sufficiently studied (El-
Mashad, Pan, 2017).
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MAIN ADVANTAGES
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Economical Increasing Improving Product
and fast labor working quality
heating productivity conditions improvement




| Methodology |

E stablllty of the power supply (220 volts - 1 phase),
e temperature of the product
time.

Methods:
» descriptive analysis
» logical statistical analysis




‘ Induction evaporator

ower of the inductor is 3.6 kW,
oltage is 220 V.




‘ Results ‘

energy consumption for evaj
: evaporatlon rate is 4.5 1/h.

t is recommended for implementation in the productic
food products (tomato paste, condensed milk) anc
technological processes.

National patents on the use of induction heating in the food in:
particular for pasteurization of milk, evaporation of liquid produc
of fruits, vegetables and dairy products.




‘ Conclusion

en innovation that save
productivity and efficiency. Its 1
ensuring the required product quality
control, non-contact heat generation.

The introduction of the technical solutio
above into production practice will reduce the dur.
the production process and capital costs, and sc

energy resources of the enterprise. Induction hes
technology will achieve the goals of sustainak
development of the food industry.
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