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.1.

1 –  ( ) ; 2 –  ( ) ; 3 – ; 4 –
 ( ); 5 – ; 6 – .

Fig.1. Chart of the swept volume of device of the infra-red drying

1 - corps (chamber) of device; 2 - a tray (surface) with the product of drying; 3 - a source IK radiations; 4 - a lateral
reflector (reflector); 5 - are overhead and lower reflectors; 6 - an air-exhauster.

c.2.

Fig. 2. Calculation area and net of eventual elements at a border
a radiant
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.3.

(  5 )

Fig.3. Calculation area and distributing of temperature on the surface of irradiation 

(a radiant displaced on 5 mm)

. 4. 

1 – ; 2 – ; 3 – ; 4 – ; 5 – 

Fig. 4. Infra-red drying chamber

1 - emitter; 2 -  a lower reflector; 3 - overhead; 4 -  the reticulated tray; 5 -  a corps 
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Fig. 5. Temperature of product
 during drying

.6.

Fig. 6. Temperature of product a motion of 
drying at the use relay regulator
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. 8. 

Fig. 8. Arrangement chart of setting of the infra-red drying of the vine pressing out
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Fig. 9. Sensor for control of temperature
of pressing out



160

, ,

176

 1. 

Table 1. Technical descriptions of conveyer device of the infra-red drying
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ENERGY EFFICIENCY UNIT OF INFRARED
DRYING OF GRAPE POMACE IN A 
CONTINUOUSLY MOVING LAYER

Summary. The poster presents the infrared drying device,
which ensures uniform heat exposure of the upper and lower
surfaces of the drying belt conveyor. Sources of heat radiation
are arranged in one plane with the plane of the conveyor belt,
and the radiation is transmitted to the tape surfaces reflected
from specular surfaces surrounding the tape. It was confirmed
experimentally, that the device provides a product drying
temperature unevenness not more than 2,5 C at average value
from 48 C to 65 C. Energy costs of the device are 1.2 - 1.4
kW•h/kg of evaporated moisture. On the basis of this device,
an infrared drying unit for grape pomace was designed. It
consists of 6 modules of belt conveyor and screw conveyor
with horizontal and vertical parts. The device allows for
turning and loosening the drying product due to oversleeping
product tape-to-tape. Control and management of the emitters
on the product temperature during drying provides high
quality dried pomace.

Key words:drying, vine pressing out, infra-red emitter,
conveyer line, control of temperature.




