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Abstract: This in the article combinational drying technologies theoretical basics, practical their
use and efficiency analysis done. Drying in the process heat and mass exchange processes
management through product quality save to stay, to dry time reduction and energy spending
reduce opportunity is created. Different drying methods — convective, infrared, microwave,
vacuum and hot air using drying technologies combination through harvest was synergistic
impact product in the content biological active substances ( phenolic compounds, enzymes,
antioxidants ) preservation provides. In the study various products ( dates, carrots, pineapples,
chrysanthemums) on held international experiments based on drying kinetics, energy economy
and product quality between dependency deep analysis The article calculation methods, device
design and mathematics modeling through drying system optimization illuminated. Conclusion
as, combinatorial drying technologies product quality energy - saving economic and
technological in terms of effective solution as recommendation is being done.

Keywords: Combination  drying, microwave drying, infrared energy, vacuum pressure, hot air,
drying kinetics, energy efficiency, food technology, bioactive matter, modeling, mass exchange,
drying speed.

NUCCJEJOBAHUE IPEJIEJIA BJIUSHUS CIIOCOBOB CYIIKA ®PYKTOB B
CYHINJIBbHOM CUCTEME

Jcypaee Xaupynno @aitzuesuy

Jloxkmop mexnuueckux Hayk, npogheccop,

byxapckuii cocyoapcmeennviii mexHuueckuil ynugepcumem

Pacynoes Illyxpam Xyoscakynosuu

Kanouoam mexnuueckux nayx, cmapuwiuti npenooagamein,

byxapckuii 2cocyoapcmeennulili mexHuueckutl ynugepcumem

Caoynnaee A3uzoex Hacunno yenu

Acnupanm, Byxapckutl cocyoapcmeennvlii mexHuyecKutl yHugepcumem

AHHOTanus: B cratbe aHAMM3UPYIOTCS TEOPETHYECKHE OCHOBBI, IIPAKTHYECKOE NMPUMEHEHUE U
3¢ (EeKTUBHOCT, KOMOMHHMPOBAHHBIX TEXHOJIOTUH CYIIKH. YTPAaBISIs MPOLECCaMU TEIJIo- |
MaccooOMeHa B Ipolecce CYMIKH, MOKHO COXPaHHTh Ka4eCTBO NMPOAYKIMH, COKPATUTHh BPEMsI
CYUIKM W CHHU3UTH SHepro3arparbl. CuHeprermueckuil 3¢ dekt, co3maBaeMblii COYeTaHHUEM
Pa3IUYHBIX METOAOB CYHIKH - KOHBEKTHBHOM, MH(PAaKPacHON, MHUKPOBOJIHOBOM, BaKYyMHOH U
TEXHOJIOTHI CYIIKH TOPSIYUM BO3JYXOM - 0OECIEeUYMBACT COXpPAHEHUE OMOJIOTHUECKH aKTUBHBIX
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BeIecTB (()EHONBHBIX COSNMHEHNH, (DEPMEHTOB, aHTHOKCHUIAHTOB) B MPOAYKTE. B craThe maercs
yriIyOJIeHHBIH aHalM3 B3aMMOCBSA3M MEXAYy KHHETHKOH CYIIKH, 3HEProd(eKTUBHOCTBIO M
Ka4eCTBOM TMPOAYKIMM Ha OCHOBE MEXKAYHAPOAHBIX OSKCICPUMEHTOB C  pa3IMYHBIMU
npoaykramu ((MHUKK, MOPKOBb, aHaHAChl, XpH3aHTeMbl). B crarbe paccMmaTpuBaercs
ONTHMU3AIMS CUCTEMBl CYIIKH C HCIIOJIb30BAHUEM METOMOB pacueTa, HpPOEKTUPOBAHUS
YCTPOHCTB M MaTeMaTH4YECKOTO MOJENUpOBaHMI. B  3akioyeHHe KOMOWHUPOBAHHBIC
TEXHOJIOTUM  CYIIKM  PEKOMEHIYIOTCS  KaKk  COXpaHSIOIIee  KauyeCTBO  NPOAYKIIHH,
sHEprocOeperaroIee U TEXHOIOTHIecKH 3 PeKTHBHOE pemeHue.

KaioueBsie ciioBa: KomMOMHUpOBaHHAS CyIIKa, MUKPOBOJIHOBAS CyIIKa, HHPpaKpacHas SHEPTusl,
BaKyyMMETPUYECKOE JaBJICHUE, TOPSYUil BO3IyX, KHHETHKA CYIIKH, 3HEprod(dexkTuBHOCTS,
IHIIEBas TEXHOJIOTHUS, OMOJIOTMYECKH aKTHBHOE BEIECTBO, MOJECIMPOBAHUE, MAaCCOIEPEHOC,
CKOpOCTH CYIIIKH.

Introduction. Nowadays, some spheres are agriculture, food industry, pharmaceuticals and
other many in the fields products storage the deadline extend, their external appearance and
biology pointers save stay important importance profession. Such requirements  answer giving
main technological from processes one this drying. Drying process efficiency not only product
quality, maybe working of release general energy directly to the economy impact shows.
Traditional drying methods everyone to oneself typical advantages and disadvantages has.
Therefore, last in years one how many drying methods combined - that is combinational drying
technologies-based devices wide are being used. In such devices heat and mass exchange
intensity increases, drying time shrinks and the product quality indicators high at the level save
to stay is achieved. Combinational drying devices constructive in terms of complicated is, their
effective performance provision for clear calculations is required. Calculation in the process
drying environment temperature, humidity, speed, product physicist properties, device of
elements dimensions and other many factors in consideration to be taken to the goal according to.
Combination drying of devices heat-mass exchange processes based on mathematician modeling
and calculation methods seeing exit is considered. Research results drying process efficiency
increase and energy spending to reduce service doer technological solutions working to go out
basis become service does. Combinational drying process two or from it more than drying
methods consecutively or joint to be used This approach is based on in the product heat and mass
exchange one in rhythm hold to stand, to dry time to reduce, energy spending to reduce, most the
main thing and the product quality indicators color, texture, nutritional value saves to stay help
gives.

Relevance of the study. The study on the impact limits of fruit drying methods in a drying
system holds significant relevance in the fields of food technology, agriculture, and post-harvest
management. As fruits are highly perishable commodities, drying serves as an effective
preservation technique that extends shelf life, reduces post-harvest losses, and maintains
nutritional value. Understanding the limitations and optimal conditions of various drying
methods can enhance efficiency, quality, and energy consumption in drying processes. This
research is crucial for developing improved drying protocols that balance factors such as drying
time, temperature, moisture content, and product quality. By identifying the impact limits of
different drying methods, stakeholders including farmers, food processors, and equipment
manufacturers can optimize drying systems to maximize product retention, reduce spoilage, and
improve economic returns.

Analysis of literature. Combinational drying method advantage about Zhang, M., Tang, J.,
Mujumdar, A. S., Wang, S. as scientists yourself in the article It contains mango slices, dates,
carrots and cherries. fruit experiment as combinational in a way dried. At first microwave when
dried product in size located water molecules electromagnetic waves under the influence vibrated
and internal heat harvest did. Then convective drying and external heat flow with surface
humidity loses. Initially convective heat with surface humidity evaporated then microwave
energy product inside deep enter, inside humidity heats up and quickly to evaporate take comes
through this drying time up to 30-50%, energy expense and decreased by 25-30%. Product
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quality that is color, aroma, nutritional value substances high at the level save [2]. Also, Chou,
SK, & Chua, KJ scientists his/her own in the article vacuum + infrared drying method product
quality and energy to the efficiency positive impact, especially in tomatoes and strawberries from
the test held shown. Drying low temperature  because of product own status save to stay
achieved [3]. Microwave heat product to the mass deep water entering  molecules from the
inside heats and that's it via " internal" heating " effect " harvest This is what diffusion with
limited humidity to divorce relatively faster and more stable evaporation Convective heat
and external surface drying speed up the product on the surface condensation prevent This

two of the mechanism synergy in the product humidity internal and external from layers one flat
release provides. In 2025 take went experimental medlar fruit in their research in drying
microwave- convective combined method applied. Research to the results according to,
traditional drying 22,500 minutes in the method continue This is the process combined approach
through only 17-93 minutes abbreviated. This change drying efficiency sharp increased shows.
From this except for microwave -convective Dried medlar fruit contains protein, macro and
microelements ( for example, potassium, iron, zinc, magnesium ) preservation level high is,
nutritional value almost at the level of 90-95% save stay determined. Such results are especially
functional food products working in the release important importance profession will, because
nutritional components to the heat sensitivity their technological processes during to disappear
take [4]. Infrared and heat air with drying methods combination food and medicine plant
products in drying efficiency increase and higher quality indicators save while staying important
technological solution. This is  combination infrared radiation high superficial energy
transmission opportunity with hot air using product around one flat convective heat distribution
mechanism harmonizes. Such two one-sided impact of the product fast and one in a way dry.
Research this shows that chrysanthemum flowers in the example of infrared-heat air with
combined drying method from the test. This was held drying method as a result of the product
quality, especially natural  color high at the level preserved. This is especially aesthetic and
pharmacological value high was medicinal flowers for important. Research authors product
drying kinetics, phenolic composition, color indicators and microstructure changes analysis to do
through this combination high to efficiency has that Infrared - heat air drying technology as a
result energy expense reduced, drying time shrunk and the product pharmacological and
aesthetic features preserved the rest. Therefore, this method not only food products, but
medicinal plants and biological active raw materials rich in components also good for drying
from directions one as confession [5]. Hot air- and freeze-drying methods combination food
products in drying not only energy thrift provides, but product quality also high in storage to
efficiency has. This combined in approach hot air with drying speed and freeze drying thin
thermal conditions combined, drying process general efficiency increased. Freeze drying main
advantage — in the product water crystals sublimates, which and cell structure intact to be
preserved take comes. However, this process uses energy and it takes a lot and is long. time
continue will reach. Using the oven hot air with initial drying stage and in the product free
humidity one part fast evaporates and that's it through general frozen drying time noticeable at
the level reduces. Thus, two step by step combinational drying technology product to the quality
impact without doing energy saves and works release efficiency Liu and a row scientists in 2024
carrot slices in research in the example of hot air freeze drying combination from the test
conducted. Research results this shows that this approach using drying duration by 39-50%,
energy expense and was reduced by 40-56%. This is significant energy efficiency working
release processes for important economic benefit brings. From this except for enzymatic activity
— especially polyphenol oxidase and peroxidase enzymes activity decrease of the product
from oxidation protection level This increases dried carrot color, aroma and nutritional value
the composition far term save to stay service does. Combined drying process because of enzymes
inactivation controlled and gradual in a way done increases, this and in the product side effect
biochemical changes reduces [6]. Vacuum and heat to give with combined drying method to the
heat sensitive products for energy economical and quality maximum at the level keeper advanced
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technological approach This combination is vacuum low-pressure environment under the
circumstances of water boiling temperature reduction feature with, heat to give system air
circulation and heat again work mechanism harmonizes. As a result, drying process not only
more efficient, maybe of the product structure and appearance quality storage point to be
superior in appearance has Chen and co- authors take went pineapple slices in research drying
object as selected. Research during vacuum heat air drying method used, product quality
indicators brightness, repeat moisture level, bioactive components amount traditional hot air
drying to the method relatively high at the level preserved the rest combined in technology
vacuum using in the product water molecules evaporation point down is lowered, this and of the
product to the structure less damage delivered without humidity to release Provides heat through
a ventilator. transmission on account of and drying environment inside air rotation stabilize and
heat one flat distributes and evaporates humidity quickly take it comes out. This method not only
drying time shortens, maybe Save energy by 25-35% also serves to save does. Analyses this
showed that this in approach dried pineapple pieces his/her own natural color, smooth and shiny
surface, aromatic features and nutritional composition with separated Especially, again

moisture coefficient height the product for consumption preparation in the phase important
advantage creates [7]. Microwave and infrared drying methods combination current in the period
food products high in quality, short time inside and energy thrift with drying innovative from the
approaches is one. Phenolic of substances oxidation limiting this technology biological active
fruits, vegetables and medicinal plants rich in components plants for especially important.
Microwave-Infrared in drying The optimal parameters used (power, temperature, time and air)

movement) product internal structure almost intact to be preserved opportunity also. ina
way dried color, taste and rehydration in products your ability also noted the high
Antioxidant of compounds preservation and only nutritional the value not, maybe of the

product health for useful also strengthens its characteristics [8]. Also, Uzbekistan under the
circumstances take visited in experiments infrared vacuum drying method with date of the fruit
in the content sugars, antioxidants and polyphenols up to 95% preserved to remain possibility
observed.

Materials and methods. Drying is two step by step heat-mass exchange process is the product
inside humidity external to the environment temperature, pressure and humidity gradient under
the influence out goes. Drying on time of the product physicist structure, composition,
dimensions and surface humidity exit to the speed directly impact For example, dates of the fruit
skin half as a permeable membrane, drying during diffusion speed internal in layers slower This
is  second in stages drying intensity reduces and this problem combinational methods through
is solved. In this, it is free moisture — surface and capillary in the gaps located become easily
evaporates. Connected humidity and capillary inside or cell inside located to be possible and
separation for more energy is required [1]. Above from the graph visible as it stands, convective
drying in the way hot air through in the product humidity Evaporation and drying duration
around 9 hours will be. Drying slowly is the product external layers stiff to remain, internal in
layers and humidity to remain possible. Energy consumption is high, and product quality is
average.
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Figure 1. Drying methods efficiency pointers.
In the convective microwave method, convective heat dries the outer surface, while the
microwave vibrates the molecules inside the product, releasing moisture faster. Drying time is
much shorter, lasting more than 5 hours. In the infrared vacuum method, the surface is heated by
infrared radiation, and the vacuum lowers the boiling point and helps to quickly release moisture.
The drying time is significantly reduced, the process takes about 4 and a half hours. This
approach preserves the natural color and vitamins of the product.
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Figure 2. Product from the composition humidity separate in the release drying methods impact.

Humidity loss speed drying process the most important efficiency from the indicators one This
is  indicator product inside of water how at speed evaporated exit Determines the humidity.
faster release drying of time reduction, energy economy and product quality to increase take
comes. Convective in drying humidity loss The speed is 0.18 g/s. In this way hot air product to
the surface transmitted, but internally in layers humidity movement slowly As a result, drying
process slows down and overall efficiency will be low. In the product sometimes surface stiff it
remains, this internal in the layer of water exit further makes it difficult. Infrared vacuum drying
in the way and loss speed is 0.31 g/s will be. Infrared radiation product the surface heats, vacuum
and boiling temperature reduce the water evaporation This speeds up combination because of
humidity faster and more stable is released. At low temperature drying because of product color,
food substances and enzymes better stored. Microwave vacuum drying in the way this The
indicator is 0.45 g/s. Microwaves product inside water molecules from the inside it warms, it and
" internal " heating via "effect " evaporation accelerates. Vacuum pressure and evaporation
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further This combination the most fast drying the result gives. With this together, heat one in a
way distributed because of the product structure and quality is stored.

Research ddiscussion. This study aimed to investigate the impact limits of various fruit drying
methods within a drying system, focusing on factors such as drying time, temperature, moisture
reduction, and quality retention. The results indicate that the drying method and operating
conditions significantly influence the efficiency and final quality of dried fruits. Among the
drying methods evaluated, convective hot air drying was found to be the most widely applicable
technique due to its relative simplicity and cost-effectiveness. However, the study revealed
critical limits in temperature and drying duration beyond which the quality of dried fruits,
including texture, color, and nutrient content, was adversely affected. High temperatures
accelerated moisture removal but led to increased degradation of heat-sensitive compounds,
confirming the trade-off between drying speed and product quality. Solar drying, while
environmentally friendly and low cost, showed variability in performance depending on weather
conditions and limited control over temperature and airflow. This variability resulted in
inconsistent drying rates and occasional microbial contamination, highlighting the need for
improved system design or hybridization with other drying techniques. Freeze drying, although
outside the primary scope of this study, is acknowledged as a superior method for preserving
nutritional and sensory attributes but remains economically unfeasible for large-scale operations
in many developing regions.

Conclusion. Combinational drying technologies modern food, village farm and
pharmaceuticals products save and reuse at work important place World scientists by held
research this shows that microwave, infrared, convective, vacuum and heat pump such as various
drying methods together application of products drying efficiency noticeable at the level
increases. Research this shows that everyone combination product to the characteristics looking
at selection and technological process parameters optimization through energy consumption,
drying time and product quality between to balance achievement.
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