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Podstawowe parametry schtadzania prézniowego owocow i warzyw.
Basic parameters for vacuum cooling of fruits and vegetables.
Grundparameter der Vakuumkiihlung von Obst und Gemdise.

OcHoBHbIe NapaMmeTpbl BaKyyMHOro oxnaxaeHusi (pyKToB U OBOLLEN.

Cisnienie Czas schia- Chziafipéh Temperatura (K)
Warzywa i owoce minimalne  dzania (min) Scdoa272§1%1 a p
(tor) (min) poczatkowa koncowa
Minimum Cooling Half-cooling Temperature (K)
; - i time to =
Vegetables and fruits pressure time (min.) 273K : : :
(Torr) (min.) Starting point End-point
Minimal- Kiihlzeit Hg.lblg%l%git Temperature (K)
. : is
Gemiise und Obst druck (Min.) (Min.) Anfangs- End-
(Torr) temperatur (K) temperatur (K)
MuHHUMaIBEHOE Bpewms Bpewmst nony- Temmeparypa (K)
Osown 1 ppyKTsI JaBICHHC  OXJaXACHHs  OXIKICHHMA
(topp) (viwH) 10 273K (Mun) Hauansnas Koneunas
Salata/Lettuce/Salat/Canar 17 3—9 20 1—2
Szpinak/Spinach/Spinat/Illnunar 14 3 12 1—2
Koper/Dill/Dill/Ykpon 20 5 12 (12-20) 3—4
Natki warzyw/Top leaves of plants/Gemiisegriin/borsa oBoueii 20 (14-20) 5 (3-8 20 3—4 (1-5)
Boéwina/Swiss chard/Mangold/CsexonbHast 60TBa 20 8 12 5
Zielona pietruszka/Parsley/Petersilie/3esienas nerpymka 4,5—5,5 20 7 20 1
Szparag/Asparagus/Spargel/Cnap:xa 20 6 161 4
Por/Leek/Lauch/Jlyk-nopeit — 6—13 = =
Seler/Celery/Sellerie/Cenbaepeii = 6—10 = —
Kukurydza cukrowa/Sweet corn/Zuckermais/Caxapnasi Kykypy3a = 6 — — (34
Rzodkiewka/Radish/Radieschen/Pexucka 15 (15-25) 9 (5-25) 12 (11-17) 4-7
Kalafior/Cauliflower/Blumenkohl/IlBeTnas kamycTa 20 17—25 11 3
Grzyby/Mushrooms/Pilze/T'puési 25 = 17 3
Kwiaty/Flowers/Blumen/L{BeTsI 1,9—4.,5 8—13 — 15—16 2—10
Truskawki/Strawberries/Erdbeeren/Kayonuka 35 25 20 10—14
Marchew/Carrots/Mohren/MopkoBb — 40 = =
Brzoskwinie/Peaches/Pfirsich/Ilepcuxn 18 (15-35) 80 (25-100) 18 (18-24) 14 (10-14)
Wisnie/Cherries/Kirsche/Buuan 15—30 — 21—24 12
Pomidor/Tomatoes/Tomaten/I[Tomnxopst 1,9—33 — 60—100 — —




