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Abstract. A comparative analysis of traditional methods for the food solutions concentration is given. The main
problem of classical evaporators is identified, which is associated with the impossibility of obtaining high concen-
trations of the finished product due to a sharp increase in its viscosity and temperature through the formation of a
boundary layer. A scientific and technical hypothesis has been formulated, representing a possible solution to this
problem by providing a volume supply of energy directly to the moisture of the product. Thermophysical scheme of
evaporation processes by traditional and innovative methods is considered. Their fundamental differences are high-
lighted and the relevance of the development of an innovative evaporation method is substantiated. The scheme of
the innovative evaporator is presented, which allows to obtain the finished product in the solid phase with a final
concentration of up to 90 °brix. By the example of apple juice, experiments were conducted to study the effect of
pressure of the electromagnetic field on the steam output of the apparatus. Dependencies that indicate a constant
evaporation rate throughout the entire process, up to a concentration of 80-85 °brix, were built. The product tem-
perature did not exceed 35-40 °C, which may indicate its high nutritional value. The above data confirm the formu-
lated hypothesis about the possibility of transition in the process of evaporation from the boundary conditions of the
3rd type to the boundary conditions of the 2nd type by the using microwave energy. On the basis of the obtained
results, a model in the criterial form was obtained, which makes it possible to accurately calculate the performance
of a microwave vacuum evaporator in certain ranges of the number of energetic action and the obtained dimension-
less complex.
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Anomauyin. Haseoerno nopisnsanvhuil ananiz mpaouyitiHux Memooié KOHYEHMPYBAHHS XAPUO8UX PO3HUHIE Md
BUCBIMJIHO IX OCHOGHI Nepesacu ma HedoNiKu. Budinena eonosna npobiema KiaCUYHUX 8UNAPHUX YCMAHOBOK, WO
N08'A3aHA 3 HEMONCIUBICIIO OMPUMAHHS BUCOKUX KOHYEHMPAaYill 20Mmo6o20 NpoOyKmY yepe3 pizke niosuujeHHs 1o-
20 8'a3xocmi i memnepamypu 3a 00NoMo20t0 ymeopenHsa nocpanuunozo wapy. Cpopmynrbosana Hayk080-mexHiuHa
2inomesa, wo npeoCcmasisne MOANCIUGe pieHHs: Oanoi npooaemMu Waaxom 3abe3neuents 00'cmnozo nioseodents eHe-
peii 6e3nocepednvo 00 60102u 8 npodykmi. Posenanymo mennoghizuuny cxemy npoyecie sunapiosants mpaouyiuHum
ma iHHosayitinum mMemoodamu. Budineno ix npunyunogi 6iominnocmi i 00TpYHMOBAHA AKMYATbHICINb PO3GUMKY [H-
HOoB8ayiliH020 Memody eunaproeanns. Ilpedcmasnena cxema IHHOBAYINHOZ0 GUNAPHO2O anapamy, AKuu 00360J1€
ompumamu 20mosuti npooykm y meepoiil gasi 3 KiHyesoio KoHyenmpayicio 00 90 °brix ma docmamuvbo 6eIUKUM
eMICmoM KopucHux eremenmis. Ha npukiadi s01yuyno20 coKy npogedeHi eKcnepumeHmu no O0CIIONCEHHIO GNIUBY
MUCKY HA NAPORPOOYKMUBHICMb MIKPOXEUbOBO2O 8AKYYM-8unapHozo anapamy. Ha ocrnosi ompumarnux oanux 6ymu
noby008aHi 3aneHCHOCI, AKI C8I0UaAmb NPO NOCMIUHY WEUOKICIb URAPOBYEBAHHS NPOMS2OM YCb020 NPOYECY, ANC
00 docsienenns konyenmpayii 80-85 °brix. Temnepamypa npodykmy ne nepesuwgysana 35-40 °C, wo moonce cio-
yumu npo 30epedcents 1020 BUCOKol xapuosoi yinnocmi. Buwesxazani dani niomeepoicyioms chopmynbosany
2inomesy npo MONMCIUBICL Nepexody 8 NPoyeci BUNAPIOBAHHS 8i0 2P AHUYHUX YMO8 3-20 POOY 00 SPAHUYHUX YMO8 2-
20 POy 3a OONOMO2010 BUKOPUCTAHHI MIKPOX8UNbO80iT eHepaii. Ha ocnosi ompumanux pesynvmamie 6yia eugedena
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1. Introduction. The modern stage of human development is characterized by 3 fundamental problems: energy,
ecology, food. These problems are indicated in the global predictive model of the Club of Rome [1, 2]. The problem
of food is determined by the concept of functional nutrition [3, 4]. An important task in this concept is the safety of
products [5], their high quality. Among the promising products a special place is given to juices [6]. The dynamic
increase in the cost of energy determines the interest in food concentrates. Concentrates of food solutions attract
manufacturers by the fact that they require lower costs during storage and transportation; have a longer shelf life [7].
However, the process of dehydration solutions is energy-intensive. In addition, the dehydration process should not
reduce the nutritional value of the concentrate. The solution to the complex of these problems is relevant and re-
quires serious scientific research [8].

2. Problem analysis and formulation of the scientific and technical hypothesis. In the dehydration technique,
three principles of moisture removal are used: membrane, evaporation and cryoconcentration. Membrane technolo-
gies are becoming more common in the problems of desalination and wastewater treatment [9]. Membrane technol-
ogies are not widely used for the concentration of juices and extracts. Evaporation technologies have the greatest use
for the concentration of food solutions [10]. This is explained by the fact that the devices for evaporation are ex-
tremely simple, provide high performance [10]. However, the quality requirements of the concentrate are constantly
increasing. At the same time, the main problem of evaporators is that with an increase in the concentration of the
solution, its viscosity increases, the intensity of the solution circulation in the apparatus decreases, the thermal re-
sistance of the boundary layer and its temperature increase. No successful solutions to this problem were found. In
practice, there are limited to the final concentration value of the finished product (from 25 to 60%).

The high quality of the finished product is provided by cryoconcentration technologies [11], especially block
freezing [12]. At the same time, despite the energy characteristics and guarantees of high quality of the finished
product, cryoconcentration technologies are limited to final concentrations up to 50 °brix. Therefore, the task was
posed to: develop a technology for the concentration of food solutions, which, with high energy efficiency and
preservation of the product nutritional value, would provide higher values of final concentrations than traditional
technologies.

The solution of the problem is based on the hypothesis: “the use of the innovative scheme of energy supply to
the food solution when changing the traditional scheme with BC of the 3rd type with BC of the 2rd type will allow a
volumetric supply of energy to the polar molecules, which will ensure almost complete removal of moisture from
the solution”.

Such principles successfully solve problems of drying [13- 15].

3. Innovative evaporation technology modeling.

Consider the fundamental differences between innovative, proposed ideas from traditional evaporators. (Fig. 1,

2).
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Fig. 1 — Thermophysical model of traditional technology of evaporation processes
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Fig. 2 — Thermophysical model of innovative technology of evaporation processes

The proposed evaporation technology is fundamentally different from traditional solutions in that the “path” of

energy to water molecules is much simpler. (Fig. 2).

Thus, innovative technology is fundamentally different from the traditional:
The energy supply to the solution at the BC of the 3rd type is changed by the volumetric energy supply
at the BC of the 2nd type.

1.
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2. The address energy supply directly to the water molecules will allow: to organize a stable steam produc-
tivity up to 5-10% moisture content in a solution with a simple process control scheme.
The mathematical justification of the idea is considered by the authors in the publication [16]. The task is to
prove these hypotheses experimentally, to investigate the kinetics and energetics of innovative evaporation.

4. Discussion of experimental modeling results.

The specific tasks of experimental studies are formulated on the basis of the parametric model analysis.

The quality parameters are steam productivity and specific energy consumption for concentration of 1 kg of
product. Input parameters, in general, are the thermophysical properties of the solution, its consumption, initial and
final values of the solution concentration and temperature. The sets of parameters that characterize the design of the
device are taken into account: height, diameter and product volume. Important parameters are the nergy criteria of
electromagnetic generators: power and efficiency.

Complex experimental studies were conducted on the stand, described in [16].

The experiment tasks were:;

1. Determine the effect of EMF power, pressure, concentration of the solution, its type, chamber loading
level on the steam outflow kinetics.
2. Set the dependence of the steam generation rate on the input parameters.
3. Analyze the database of experimental data and present them as a model in generalized variables.
The research objects were water homogeneous and heterogeneous systems (Table 1).

Table 1
Experimental modeling range
. Pressure, Concentration, %
Object Solvent Temperature, °C Power, W _ i
MPa Initial Final
Apple juice Water 0,01-0,02 35-60 200-900 11,6 45,8
Echinacea juice Water 0,01 35-40 200 13,5 36,3
Beet juice Water 0,01 35-40 200 12,2 81,3
Milk Water 0,01 35-40 200 12 29
Tomato paste Water 0,01 35-40 200 16 54,8
Oak Water 0,01 35-40 200 63 82,6
Sand Water 0,01 35-40 200 74,1 97,8

At the first stage of research, partial dependences of the input parameters influence on the amount of moisture
removed from the solution, the Kinetics of the solution concentration growth, the process thermograms and the val-
ues of the vaporization rate (Fig. 3-5) were built. The experiment results on the apple juice concentration are dis-
cussed below.

Pressure effect. The experiments were conducted at low pressures (Fig. 3) that is of practical interest for most
juices and extracts.
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Fig. 3 — The pressure effect on the temperature of the apple juice evaporation process
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The results of the experiments (Fig. 3) allow to make three conclusions:

— the systems of energy supply to the solution and removing energy during condensation of the reheat steam
function in a coordinated manner - the evaporation temperature remains stable.

— the installation design meets all requirements for tightness, there is no leakage from the environment.

— the temperature levels of the evaporation process meet the technological regulations for the production of
high quality concentrate.

The next step in the research was to establish the pressure effect on the kinetics of the increase in solution con-
centration (Fig. 4).
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Fig. 4 — The pressure effect on the kinetics of changes in the apple juice concentration

It is seen (Fig. 4) that at a pressure of 10 kPa, the intensity of the increase in the juice concentration is higher.
The difference in juice concentrations at a pressure in range of 10 kPa to 20 kPa reaches 15-20%.

The determining factor in the evaporation process is the steam productivity (W). The obtained values of the
condensate weight were information for determining the steam productivity and evaporation speed (Fig. 5). The
dependence is plotted across the entire range of obtained concentrations.
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Fig. 5 — The pressure effect on the apple juice evaporation speed
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The decrease in pressure in the chamber leads to an increase in the evaporation speed. In the studied range, this
value reaches 20%.

General conclusions on the pressure effect are as follows:

— reducing the pressure in the evaporation chamber has a positive effect on all the characteristics of the pro-
cess: it lowers the temperature, increases the intensity of steam productivity, shortens the time and increases the val-
ue of the final concentration.

— the investigated pressure range closes practical conditions of the developed apparatus.

The second factor that significantly determines the effectiveness of evaporation and makes it possible to control
the process is the power of the electromagnetic field.

Experimental data for all products are summarized and the model is obtained in the criteria form. The depend-
ence of the dimensionless steam productivity (W) on the number of energy action (Bu) and the group of parametric
dimensionless complexes (Q, P) is determined. These numbers of similarity and complexes have the form.

N N P
Bu=—"—;Q=—5%; P=—"*% 1)
¢l Ny Po

where, W,, N, P, — current values of plant efficiency, power and pressure respectively;

N, Py — basic values of power (200 W) and pressure (0,01 MPa) respectively.
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Fig. 6 — Generalization of the experimental database
The sought criterial model is:

W
W=_C=0575-Bu™t.Q0%.p058 ?
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b
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where, W, — basic value of plant efficiency (1 g/sec).
The equation (2) is recommended for calculating the steam productivity of a microwave vacuum evaporator for
concentrating water-containing food structures in a wide range of concentrations, up to 85 °brix.

Conclusions.

The hypothesis about the possibility of organizing the evaporation process without traditional heat transfer has
been proved. The transition from the BC of the 3rd type to the BC of the 2nd type with the gradient-free supply of
electromagnetic energy provides conditions for obtaining high-quality concentrate. The possibility of obtaining con-
centrates with 90 °brix (almost solid phase) in an evaporator is shown.
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