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Annotation: This article is about justifying the optimal technology of drying pepper, 

which is widely used in food, medicine and cosmetics, and is considered the main raw 

material of the re-production industries of the above directions. 

Keywords: PKS-20, KSA-80, KPS-20, KPS-10, convective drying, vacuum drying, drying 

rooms. 

It is known that, according to the organization of the drying process, it is divided into 

two types, that is, artificial and natural. Artificial drying method is mainly used in the industry 

due to its high time efficiency. During drying, moisture is released in the form of steam or 

liquid. Raw materials put to drying change their 

original properties during and after heat treatment, 

and the nature and speed of  

these changes depends on each of the 

components that make up the raw material (peel, pulp 

and seeds). will be different for The laws of changes in 

the properties of homogeneous capillary-porous 

materials during  

 

wet-thermal processing have been extensively considered in the works of scientists P.A. 

Rebinder, A.V. Likov, A.S. Ginzburg and other authors. 

This equipment in Figure 1 imported from China is named "Henan" after one of the cities 

of the country. This pepper drying equipment is similar to barrel dryers in terms of structure, 

but the principle of operation of the equipment is argued to be somewhat more efficient than 

this type of equipment. 

Figure 1. Modern drying in the company "Brand Investment Group" pepper drying 

process in the equipment. 

The drying temperature in the drying equipment is 50-600C. In the dryer, hot air is 

provided through the gas, and the rotation speed of the product is 10 revolutions per second. 

The efficiency of the dryer is 500 kg per hour. The main feature is the full provision of export 

products. In this dryer, the product is dried as a whole. 

However, special vegetable mills are used to grind the dried product to obtain spices in 

the form of powder. The pepper is put into the mill after being dried and divided into small 

pieces of 2x2 cm. 

The moisture content of dried pepper is higher than the norm, and the moisture content 

decreases during the production process. In particular, when it is delivered to packaging by 

belt conveyors. 
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Continuous tape lines such as PKS-20, KSA-80, KPS-20, KPS-10 are used in the drying 

industry. 

Currently, hot air convective drying is one of the most popular and economically 

effective methods for agro-food products. However, prolonged exposure to high air 

temperatures can cause significant degradation of product quality, such as discoloration, heat-

sensitive nutrients, and reduced antioxidant and  

rehydration capabilities. Vega-Gálvez et al. found that long-term exposure to high air 

temperatures caused a significant deterioration in the quality of red peppers, such as a 

decrease in antioxidant capacity and rehydration capacity, loss of nutrients and color, and 

severe shrinkage. Scala and Crapiste reported that hot air drying resulted in a high loss of 

carotenoids and vitamin C of 82–88%. Similar results were observed during hot air drying of 

red pepper by Ramesh et al. 

Drying of peppers using special dryers is widespread mainly in Central Asian countries. 

In this field, production works are being organized in all regions of Uzbekistan. Even in 

some regions, information about the income from dried pepper is recorded in the information 

sources. In particular, information was provided about the "Brand Investment Group" group. 

BIG AGRO LEGUMES, operating in Mirishkor district of Kashkadarya region, is one of such 

subsidiaries that dried pepper using special dryers and expanded its production network. 

Pepper is divided into two according to the method of artificial drying. Pepper can be 

dried in industrial drying rooms or in special drying machines. 

The drying system of hair dryer rooms is based on the principle of operation of hot air 

dryers. The size of the hair dryers is designed depending on the heating power of the hair 

dryers. Peppers to be dried in drying rooms are first sorted, then put on trays with a thickness 

of 3-4 cm and placed in drying rooms one on top of the other and side by side. After drying, 

the trays are drained and begin to shake. First, the room temperature is heated at 50-600 C, 

after 2-2.5 hours the temperature is brought to 800C. Drying is carried out in this 

environment, after 8-10 hours, the hair dryers are turned off, the room is brought to normal 

room temperature, and the dried peppers are collected. 

 It is removed from the dryer together with the dryer trays and sent to the quality 

control of the canned product. The volume of dried pepper is 30 percent less than its mass 

before drying. 

Conclusion and suggestions: Artificial drying of fruits and vegetables is a very complex 

technological process. In particular, we will analyze the process results of drying in three 

different ways using the observation-analysis method below, in order to justify the optimal 

technology of pepper drying and develop the methodology. 

The following conclusions were reached after analyzing relevant studies on the process 

and product type: 

1. PVD-dried red pepper provided higher physico-chemical properties compared to 

samples dried by HAD and IR-HAD; 

2. Current findings indicate that PVD drying has the potential to produce high-quality 

dried red pepper on a commercial scale; 

3. The drying time of red pepper is the shortest for IR-HAD, followed by HAD, and PVD 

has the longest time at the same drying temperature; 
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4. In the case of IR-HAD drying, infrared energy can enter the limited depth of the 

product and turn into heat; therefore, water permeability is improved for IR-HAD compared 

to hot air drying; 

5. The drying time of red pepper with PVD is the longest, but the quality of the product 

content is excellent compared to them; 

6. Vacuum drying can be called the most effective only if the cost of the product 

corresponds to the cost of its production. The price of the pepper product we selected covers 

the cost of this drying technology in terms of profit. 

Although it shows a low rate of vacuum drying, the quality of its product is excellent. 
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