
The object of the invention is to apply the process of dehydrating peaches using the
forced convection method and reducing energy consumption by optimizing the
duration of heat treatment of the product.

When drying, 3-4 mm thickness peach slices, using 55-65°C air temperature and 2.0-2.5 m/s drying agent
speed, the energy consumption is reduced by 20-25%. The browning process of peaches is reduced, while
preserving the attractive external appearance, close to the native color.

Procedure carried out under laboratory conditions, within the Technical University of Moldova.
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The invention relates to the food industry, especially to the process of

dehydrating peaches, which can be applied to enterprises in the food

industry, in laboratories and research centers related to the drying

process.
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