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ELECTROPHYSICAL METHOD OF INTENSIFICATION OF THE 
DRYING PROCESS OF FRUITS 

 
A. Savoiskyi, V. Yakovlev  

 
Summary 

The influence of electric current of industrial frequency on the 
speed of the process of drying apples, it is experimentally found de-
pendence of the qualitative indicators of the product from the drying 
process parameters and on the basis of the results analyzed the possi-
bility of using the combined method of drying, comprising heating raw 
materials direct electric heating during infrared-convective drying, to 
intensify the process of dehydration of the sample. 


