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EN 

  The invention relates to the food industry, in particular to a 
drying plant for fruits and vegetables by applying three 
drying methods: convection drying, microwave application 
drying and CO2 drying using microwave application, 
convection application or combining them . According to 
the invention, the drying plant for fruits and vegetables 
consists of: a housing on which the drying chamber to which 
a heat generator is mounted, and a centrifugal fan coupled to 
an electric motor, to which is connected an inverter ; a 
recycling channel is also connected to the drying chamber, 
which is adjusted to a condenser, which is connected with a 
centrifugal fan through an intermediate channel, which is 
provided with a nozzle; the microwave generator is mounted 
on the drying chamber and at the bottom there is the 
intermediate chamber in which a weighing machine is 
placed; a lid on which a CO2 indicator and a CO2 receiver 
are placed is also mounted in the lower part of the drying 
chamber; In the lower part of the installation, a processor for 
directing the microwave generator, a refrigeration plant, for 
directing the condenser via a pipe, is mounted in the 
housing; and a resistor for directing the heat generator; at the 
same time the plant is equipped with a CO2 tank, which 
allows its supply via a hose. 
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Description The invention relates to the food industry, and in particular 
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EN to a method of acetic acid fermentation of white wine 
vinegar using a filler made from walnut shells. In the 
proposed method, according to the invention, the walnut 
shell is washed and dried at a temperature of T=+32±2 ° C 
for 48 hours. The resulting filler is soaked in a starter culture 
in a ratio of 1: 3, which consists of raw wine vinegar, for 48 
hours at a temperature of 20 ± 2 ° C, to implant the acetic 
bacteria on the filler surface. After aging, the sourdough is 
drained and replaced with white wine in a ratio of 1: 4 to 
carry out acetic acid fermentation. 
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EN 

The research is devoted to create new functional products 
using bioactive compounds extracted from local plant 
materials. The technology of a pastry sauce based on Carob 
pods with no added sugar has been developed. Carob pods 
of local origin were used in. Carob pods contains three 
major carbohydrates: sucrose, glucose and fructose. Are also 
rich in protein (5–8 g protein per 100g dry weight), vitamins 
A and B and several important minerals, such as K, P, Ca, 
and Mg, as major minerals and Fe, Mn, Zn, and Cu as trace 
minerals. It has been established that local Carob pods it is 
an important source of polyphenols, which show a high 
antioxidant activity. It was proved that pastry sauce based on 
Carob pods can be obtained without added sugar. The 
energy value of the elaborated functional carob-based sauce 
decreased by 60%, the fiber content increased 2,9 times, but 
Ca and Fe content increased in 2,9 and 5,08 times 
respectively. Increased antioxidant activity has been 
reported, the significant level of polyphenols, flavonoids and 
flavanols. The evaluation of the organoleptic indices of 
functional carob-based pastry sauce showed that it has a fine 
and homogeneous consistency, a pleasant taste and smell 
characteristic of the basic ingredient: pods with a specific 
dark chocolate smell and taste.  


