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Abstract. The samples that were obtained by experimental means are the
subject of this paper. Information was supplied regarding their composition, drying
processes, and technologies that were investigated. In our country, there is a steady
demand for dried fruits, vegetables, and medicinal plants. In order to meet this
demand, the biological ingredients that are useful in dried items, as well as the
methods that are used to package them, were investigated.

Keywords: dryers that use convection, contact drying, radiation drying, infrared
heat rays, dielectric drying, sublimation drying, heat capacity, heat transfer, and

convection are all examples of drying methods.
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As of this moment, dried items are available all over the world, particularly
greens, Numerous researchers are currently engaged in the process of drying
vegetables and medicinal herbs, and the recommendations that they have made
constitute the methodological framework that is currently being utilized in this field.
Village Farm products, including fruits and vegetables, are the primary components
of the necessities of daily life. Extensive reforms have been made in our nation in
order to consistently satisfy the growing demands that have recently been placed
upon us. The implementation of policies, decrees, and programs that are geared
toward the growth of this industry is currently taking place. Important milestones and
accomplishments are being reached as a direct result of the implementation of these
extensive and long-term changes in the agriculture sector.

The natural agricultural goods that are grown in our country have always been
well-known and well-liked due to the fact that they are both abundant in vitamins and
have a flavor that is all their own. Since this is the case, there is a significant demand
for fruits and vegetables that are cultivated in Uzbekistan on the global market.
Declare that According to the statistics committee, the amount of fruits and
vegetables that were exported during the tenth month of 2021 was 1.2 million tons,
which is equivalent to 747.4 million dollars. There was an export of 267.2 thousand
tons of fruits and berries, 45.4 thousand tons of dried fruits and berries, and 649.1
thousand tons of vegetables.

Uzbekistan is known for its cultivation of top-notch fruits. The chemical
composition of these fruits, specifically the quantity of sugar and the number of
vitamins that they contain, is higher than that of the fruits that are native to northern
regions. Consuming fruits is beneficial to the human body. The fact that they include
sugars that are simple to digest and organic demonstrates that the reserves of vitamins
and chemicals in plants are in dire need of replenishment.

While we constantly store the fruits at a temperature for an extended period of
time, we also retain them for an extended period of time that we will not be able to

transfer to other locations. The maximum amount of time that fruits can be kept in
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warehouses is between five and six months, if it is practicable to do so. As the quality
of these fruits that have been preserved declines, their physical weight also
diminishes. Consequently, the techniques of drying them are really crucial. Dry
materials are very easy to load, transport, and store, and one may do all of these
things with ease. On the other hand, these items are thought to be convenient to carry
with you on a variety of journeys. The republic has a climate that is characterized by
high temperatures, low levels of air humidity, and favorable circumstances for drying
fruits that are exposed to the sun. items that have been sun-dried are highly regarded
in terms of quality when compared to items that have been artificially dried.

When it comes to the importance of drying fruits and vegetables, the
importance is really great. First and foremost, horticulture, which includes the
organization of high-quality drying of fruits and vegetables, with the goal of
increasing the production profitability of farms that specialize in the cultivation of
vegetables, so enhancing their competitiveness and contributing to the advancement
of economic growth. It is one of the most economical, straightforward, and widely
used methods in the business. This is due to the fact that the organization of drying
fruits and vegetables is considered to be the processing of agricultural products.

In the second place, dried fruits and vegetables are sold at significantly higher
rates in the domestic market compared to their fresh counterparts, and when they are
exported, the prices are even higher. Thirdly, by drying fruits and vegetables, they are
able to extend their shelf life and fully satisfy the populations' desire for these items
throughout the off-season, which presents an opportunity.

Fourthly, during the summer months in the country, a great number of fruits,
such as apricots, plums, and other similar fruits, are lost or destroyed due to spillage.
The rapid drying of these items makes it possible to avoid accidents involving spills
and deaths caused by drying. To summarize, it would appear that drying fruits and
vegetables is a potentially fruitful avenue for farms to delve into.

There is a significant amount of significance placed on the organization of the

process of drying fruits and vegetables in the industry. The transportation of dried
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items becomes more affordable, the qualities of the products themselves improve, the
products are rarely harmed by germs, the products have a large storage capacity, and
the amount of space that is required is sufficient. Mechanical drying, physical-
chemical drying, and thermal drying are the three methods that can be used to dry
items.

For the purpose of drying out materials that contain a significant amount of
water, mechanical dehydration is utilized. This technique for dehydration involves
the removal of moisture through the use of centrifuges that are either centrifuged or
squeezed. Dehydrating the product is typically the initial stage in the process of
mechanically separating the moisture from the product. Following the completion of
mechanical dehydration, an additional portion of moisture is left behind, which is
then removed by the process of drying.

Under controlled laboratory circumstances, the process of physicochemical
dehydration of goods is utilized. This technique involves the utilization of substances
that are capable of absorbing water, such as sulfuric acid and calcium chloride.
According to It, a wet product can be dehydrated by placing it on top of a vacuum
cleaner that is contained within a container that is sealed.

The red industry makes extensive use of heat from the outside, often known as
drying. When it comes to drying, many people work on the final stage of the output
processes, which is the phase that comes before obtaining the finalized product. In
certain manufacturing, the items are first dewatered by the use of a mechanical
approach, which is a process that is regarded to be inexpensive. After that, the
residual water is removed through the process of drying. The method of water
separation from the composition of products is strengthened by the process of water
separation in this type of procedure.

In the process of drying, there are two methods: natural and artificial. Goods
that are exposed to the sky Dehydration, often known as natural drying, is a process
that takes a significant amount of time. In the food sector, artificial methods are also

employed to dry products; this procedure is a specialized sort of drying that is carried
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out using equipment. Products intended for drying are divided into three types: solid
(granular, fragmented, particle); pasty; liquid (solutions, suspensions).

According to the way the heat carrier interacts with the materials being dried
drying is divided into the following types:

1) convective drying - wet product and drying agent directly with each other
mixed:;

2) contact drying - between the heat carrier and the wet product, which separates
them there is a wall;

3) radiation drying - heat is spread through infrared rays;

4) dielectric drying - the product is heated in a high-frequency current field;

5) sublimation drying the product is dehydrated under high vacuum while
being frozen. The last three methods are relatively rarely used in industry and are
usually special drying methods is considered

In conclusion, we are able to state that in recent years, a significant amount of
attention has been paid to drying fruits and vegetables on the market in our nation.
Containing fruits, vegetables, and plants used for therapeutic purposes Due to the fact
that drying helps to preserve vitamins, it is a very bioactive food modification that is
used. Changes should also be made to the technologies that are used for the quality
storage of dried products, as well as the value and relevance of these technologies. As
a result, it is essential to use a practical rather than a scientific approach in order to
enhance the quality of products, as well as to maximize energy efficiency, cut down
on the amount of time and labor required, and improve fundamental technological
processes and equipment.

CONCLUSIONS

1. The composition of products and the preservation of biological substances in
the process of drying depend on the correct selection and application of technologies.

2. To meet the demand for dried products in our country, it is necessary to

introduce advanced drying technologies.
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3. High-quality packaging methods of dried fruits and vegetables prolong their
preservation period and ensure the preservation of biological substances.

4. With advanced technology and modern packaging methods, the useful
properties of dried products can be maximized.

Generally speaking, the results of this study will allow us to optimize the
dehydration processes of fruits and vegetables and produce high-quality products that

meet the requirements of our country.
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