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Fig. 1. Structura landtechnologicals cheme 

of the experimental ample geliosushilki:          1 
- supplychannel 2 - axialfan, and 3 - theair,  4 - 
airmanifold, 5 - battery: 6 - dryingchamber, 7 - 

exhaustduct (deflector) 8 – sieve 

-
.  8 

3/4 .
 2 

,
-

, , -
.

.
-

, . -

,  [13]. 
-

:
, 2,
,  (°  ),  

 ( -
),   (° ), ,

 (° ), ,  (° );
, v

; , W (%).  
-

:

, Q  ( );

Q  ( 2); 
 Q

3),
, Q ( 3).

 24  25 -
 2012 .

-
: TPara 8; UNI-T UT-

362; UNI-T UT-70B; Graphik, 
 ( ), 

, ,
, -

, ,
.

-
, , ,

 8 -
-

-0102-8 -
.

-1 .
,

-
 UT - 362. -

-
, ,

MS6610  LB - 901. -
, -

-
0102.

. -

: -
, -

, .  - 
50,61  ( ), -

. -

-
 700 - 1100 2, ,

 24 
 13:00 (1345,5 2).  

, -
, ,

. -
 24 .



136

-
 10:00  13:00 , -

 1135  1345,5 2,  15:00 -
 -  949 2, -

. 2 [14].
25  14:00 -

, -

1224  1053 2.

. 2. -
 24  25 

2012
Fig. 2.Theaverageintensityofsolarradiationat 

24 and 25 August 2012 year 
-
.

 24  25 
 100 - 120 

2.
, -

0,5 2,  103 2-
163 2 . , -

, -
 20  –  

180 2.
 ( . 3) 

, -
 ( . 4). 

. 3. 
 24  25  2012 

Fig. 3.Average power geliosushilki for 24, 
25 August 2012 year 
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Fig. 5. Pour the coolant flowing through the 
collector and the batteryre different in the inten-

sity of solar radiation, the period 24.08.2012 
year 



137

. 6. , -

-
 25.08.2012 
Fig. 
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collectorandthebatte-

ryaredifferentintheintensityofsolarradiation, the 
period 25.08.2012 year 
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Fig. 7 Changes in the temperature of fruit 
during the day:1 - humidity fruit; 2 - the tem-

perature in the drying chamber; 3 - fruit temper-
ature; 4 - ambient temperature 
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Fig. 8.Changesintemperatureoffruitatnight: 1 

- thetemperatureinthedryingchamber; 2 - humi-
dityfruit; 3 - ambienttemperature; 4 - fruit tem-

perature 
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STUDY PARAMETERS AND OPERAT-

ING MODES CONVECTIVE GELIOSU-

HILKI FRUIT 

Summary. Examined  the  results  of  
experimental  studies  of  the  process  of  drying  
fruit, in order to intensify the development of 
energy-efficient technologies that produce dry 
foods.
Key words: raw fruits, experimental research. 


