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PE3IOME

CyweHeTo Ha cnvBu e 0OaBeH U
OTHeMall, BpeMe npoLec, Thil KaTo Koxara
UM e MnoKpuTa C BOCbYEH npalley, U nno-
JoBeTe KaTo Uano ca cyxu. 3a ga ce
yBENUYM CKOPOCTTa Ha CylleHe, ce npuna-
rat pasnuyHu npegsapuTenHn obpaboTkw,
cpef KOWTO Hal-4yecTo W3nons3sBaHaTa one-
pauusi e notansiHe. CraTuaTa npegcrass
BMUSIHUETO Ha MOTansiHETO BBPXY KWUHe-
TMKaTa Ha cylleHe Ha copToBe "YavaHcka
nenotuua”, "Mungopa“, "YavaHcka pogHa"
n "CteHnen". MNoTansiHeTO ce M3BbpLUBA B
nabopaTopHM YCNOBUSI 4pe3 MyckaHe Ha
nnogoseTe BBLB Bpswa Bopa. Wascneg-
BaHWATa Ce W3BbPLIBAT MNpU TemnepaTypa
Ha cyweHe 70 °C B ekcnepuMMeHTanHa
CYLUMITHSI 3@ U3NUTBAHE Ha TEXHOMNOrMyHaTa
npoueaypa Ha KOHBEKTMBHO CylueHe Ao
gocturaHe Ha 75% oT 0o6LWOTO KOMUYecTBO
Cyx0 BellecTBO B cyxua nnog. Ypes
noTansiHe Npu Temneparypa Ha cyweHe 70
°C BpeMeTO 3a cylweHe ce Hamanssa ¢ 10%
Mo OTHOLIEHMEe Ha KoHTponarta (nnopose
6e3 ToneHe) 3a BCUYKN U3CMeABaHW COPTO-
Be, C uU3KMYeHWe Ha "Mungopa”, kbaeto
NpoLECHT Ha CyLleHe ce noHwxaea ¢ 5,5%.

KnioyoBun paymu: cuHU  CniuvBu,
CyLleHW CrnuBKW, noTansHe, KPUMBU Ha
CyllieHe, CKOPOCT Ha cylleHe

SUMMARY

Drying of plums is a slow and time-
consuming process since their skin is
covered with waxy bloom and the fruits
dried as a whole. |In order to increase the
drying speed, various pre-treatments are
applied, among which most commonly
used operation is dipping. The work
presents results of dipping effect on
drying kinetics of the plum cultivars
‘Cadanska lepotica’, ‘Mildora’, ‘Caganska
Rodna’ and ‘Stanley’. Dipping is carried
out in laboratory conditions by immersing
the fruits in boiling water. Examinations
are performed at the drying temperature
70 °C in an experimental drier for testing
convective drying technological
procedure, until reaching 75% of total dry
matter in a dried fruit.

By dipping at the drying temperature 70
°C, drying time is reduced by 10%, in
relation to the control (undipped fruits) for
all examined cultivars except ‘Mildora’
where drying process is decreased by
5,5%.
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