“Foodclipper” – a household device for the durable saving of nutritional fruit and vegetable raw materials
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The confidence of the average consumer in fruit and vegetable raw materials, semi-finished
products and finished products of industrial production remains extremely restrained,
though they are forced to buy daily. The need is especially acute in the presence of a
garden plot and garden, or when it is possible to buy fruit and vegetable raw materials at
a fair for a reasonable price. Fresh fruit and vegetable raw materials can be stored, but
even in the presence of consumables for a short time – the more they contain moisture,
the wrinkling and decay begins faster, and, accordingly, the nutritional value is reduced
rapidly. Almost every consumer before, and perhaps now accompany unclear whence
arise on hand or foot glass or polymer cans / bottles and lots of caps and closures. Of
course, this is the convenience of everyday life – just in case of packaging from under
conservation. It may be advisable to review the relationship to freezing, fermentation,
grinding, drying and canning by giving 1 (good)… 5 (bad) with a priority in the “FOOD
VALUE” aspect. Thus, it seems appropriate to create structural and technological conditions
for the long-term storage of the nutritional value of fruit and vegetable raw materials in a
powdered state during «warm» drying and production of non-preservative and even colorless
drinks immediately before consumption. Using the “KULER” used household appliances
as a basis, it is considered possible to create the newest concept of the “FOODCLIPPER”
appliance, the peculiarity of which is to carry out all the processes within the appliance
itself and to ensure from the loading of raw materials to the disconnection of the glass /
bottle with ready beverage in oxygen-limited environment.
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Introduction
The confidence of the average consumer in fruit
and vegetable raw materials, semi-finished products
and finished products of industrial production
remains extremely restrained, though they are forced
to buy daily. The need is especially acute in the
presence of a garden plot and garden, or when it is
possible to buy fruit and vegetable raw materials at a
fair for a reasonable price. Fresh fruit and vegetable
raw materials can be stored [1–5], but even in the
presence of consumables for a short time – the more
they contain moisture, the wrinkling and decay begins
faster, and, accordingly, the nutritional value is
reduced rapidly.
Presenting main material
Almost every consumer before, and perhaps
now accompany unclear whence arise on hand or
foot glass or polymer cans / bottles / jars and lots of
caps and closures. Of course, this is the convenience

of everyday life [6, 7] – just in case of packaging
from under conservation. Perhaps it is advisable to
ask yourself why to keep it?! It may be advisable to
review the relationship to preserves and preservatives,
for example, by giving in points 1 (good)… 5 (bad)
with priority over the “FOOD VALUE” aspect.
1. Freezing – 32 points:
1.1 REMAINDER (1) – Vitamins by 70–90%
and trace elements by 90–100%;
1.2 DURATION (5) – up to 10 months;
1.3 TASTE (2) is fairly close to primary raw
material;
1. 4 CONSERVANT (2) – additional
moistening possible;
1.5 PREPARATION (2) – if necessary,
removal of damage, twigs, bones, cutting;
1.6 PROCESSING (4) – very energy intensive
(up to 2 hours in the freezer at T–200C);
1.7 PACKAGING (1) – Disposable leak-proof
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TH70–900C);
4.7 PACKAGING (5) – disposable sealed
packaging;
4.8 STORAGE (1) – no special requirements;
4.9 COOKING (4) – requires long-lasting
moisture before use;
4.10 RESTRICTIONS (1) There are no specific
requirements.
5. Canning – 34 points:
5.1 REMAINDER (5) – vitamins by 10–20%
and trace elements by 10–20%;
5.2 DURATION (1) – up to 36 months;
5.3 TASTE (4) – other product, sweet / sour;
5.4 CONSERVANT (5) – the need for the
preparation of syrup / marinade, preserving plants;
5.5 PREPARATION (4) – if necessary,
removal of twigs, bones, slicing, teaching;
5.6 PROCESSING (3) is very energy-intensive
(up to 0.2p/h in a jar at T1000C);
5.7 PACKAGING (4) – multiple glass or metal
sealed containers;
5.8 STORAGE (2) – only in the cool, ventilate
the room;
5.9 COOKING (2) – requires little preparation
before use;
5.10 RESTRICTIONS (4) – fragile glass
containers require special conditions of transportation
and handling, organization of the collection system,
excessively harmful effects of sugar and vinegar.
Generalization in the form of Table 1 aspects
(1–10) defines as the most attractive by the number
of points (26) the method is drying, but not very
convincing (28…34), and also has undesirable (4–5)
aspects: “REMAINDER”, “PROCESSING”,
«PACKAGING» and «COOKING».

Storage

Cooking

Restrictions

2
5
2
4
3
1

Packaging

1
1
2
3
4
5

Processing

Freezing
Fermentation
Rubbing
Drying
Canning

Preparation

1
2
3
4
5

Taste

Methods

Conservant

#

Duration

Table 1
Aspects of long-term preservation of fruit and vegetable
products in domestic conditions
Remainder

container;
1.8 STORAGE (5) – extremely energyintensive (freezer at T–200C);
1.9 COOKING (5) – energy-intensive
defrosting;
1.10 RESTRICTIONS (5) – freezer, risk of
condensation and mold formation, risk of thawing/
freezing, re-freezing.
2. Fermentation – 28 points:
2.1 REMAINDER (2) – Vitamins by 70–80%
and trace elements by 80–90%;
2.2 DURATION (2) – up to 24 months;
2.3 TASTE (3) is another product that is quite
salty;
2.4 CONSERVANT (4) – the need for the
preparation of brine, preserving plants;
2.5 PREPARATION (5) – if necessary,
removing damage, cutting, teaching;
2.6 PROCESSING (1) – non-energy-intensive
(up to 300 hours in a tub at T180C);
2.7 PACKAGING (3) – Reusable wooden
leakproof containers;
2.8 STORAGE (3) – only in cool, regular
flushing;
2.9 COOKING (3) – requires some preparation
before use;
2.10 RESTRICTIONS (2) – cool storage space.
3. Rubbing – 30 points:
3.1 REMAINDER (3) – vitamins 60–70% and
trace elements 60–70%;
3.2 DURATION (4) – up to 10 months;
3.3 TASTE (5) is another product that is very
sweet;
3.4 CONSERVANT (3) – ready-made sugar;
3.5 PREPARATION (3) – if necessary,
removal of damage, twigs, bones, cutting;
3.6 PROCESSING (2) – low energy (sugar
pouring and mechanical grinding);
3.7 PACKAGING (2) – multiple leakproof
containers;
3.8 STORAGE (4) – sufficiently energyintensive (refrigerator at T120C);
3.9 COOKING (1) – no preparation required;
3.10 RESTRICTIONS (3) – the presence of a
refrigerator, only fruits and berries, too much sugar
(more than 60%).
4. Drying – 26 points:
4.1 REMAINDER (4) – vitamins by 20–30%
and trace elements by 80–90%, active dietary fiber;
4.2 DURATION (3) – within 12 months;
4.3 TASTE (1) – closest to the primary raw
material;
4.4 CONSERVANT (1) – no need;
4.5 PREPARATION (1) – if necessary,
removal of twigs, bones, cutting, decomposition;
4.6 PROCESSING (5) – extremely energyintensive (up to 12 h. in a thermal chamber at
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32
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It is advisable to consider these aspects in
relation to modern structural and technological
developments in the direction of long-term
preservation of the nutritional value of fruit and
vegetable raw materials and involvement in the
production of unpreserved foods [8,9].
«REMAINDER» in the case of «warm drying»,
that is, when carrying out the temperature simulation
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implementation, if necessary, dispensing, dissolving,
clarifying and mixing the concentrate of powder and
liquid. Keeping the nutritional value, it is possible
to «COOKING» from 4 overestimate to 3 points.
Generalization in the form of Table. 2,
performed on the designated revision of aspects 1,
6, 7 and 9, made it possible to determine the method
of drying most attractive not only by the lowest total
number of points (16 instead of 26), but also by the
minimum score (1) of the «REMAINDER» aspect.

Restriction

Cooking

5 6 7
1 3(5) 1(5)
2 5 2
5 1 4
3 2 3
4 4 5

Storage

4
1
2
4
3
5

Packaging

3
1
2
3
5
4

Processing

Preparation

1 2
Drying
1(4) 3
Freezing
2 5
Fermentation 3 2
Rubbing
4 4
Canning
5 1

Taste

1
2
3
4
5

Methods

Conservant

#

Duration

Table 2
Aspects of long-term preservation of fruit and vegetable
products in domestic conditions *
Remainder

of the climatic environment of the plant growing
zone – up to 30...60oC, with bringing the solids
content up to 80...90% the probability of maintaining
nutritional value is significantly increased and may
contain vitamins up to 70…90% and trace elements
up to 90…100%. But this requires a revision of the
way to create «warm» conditions and technical
implementation of the drying process. Keeping the
activity of dietary fiber, it is possible to evaluate the
«REMAINDER» of 4 in only 1 point.
«PROCESSING» in the implementation of
«warm drying» needs to replace common devices
created by the methods of convective, vibrating,
spray, microwave or sublimation effects, the latest,
created by the methods of vacuum or vacuum
radiation. The additional involvement of cutting and
/ or chopping devices without affecting the quality
significantly reduces the energy consumption and
duration of the drying process. Keeping the
nutritional value, it is possible to process the
«PROCESS» of 5 even at 3 points.
“PACKAGING” formless pieces of raw
material after “warm drying” requires bringing them
to a powdery state, which is due to the desire to first
reduce the volume of packaging and subsequently
increase the rate of moisture. There is a need to
involve devices for grinding the dried pieces and to
create a reusable sealed container of the type of
cartridges that are intended to hold, store and dissolve
the powder. Keeping the nutritional value, it is
possible to «PACKAGING» out of 5 only 1 point.
«PREPARATION» after prolonged storage of
the powder is provided for its dissolution (moistening)
in the container (cartridge) just before use. The
technological time for the manufacture of the final
product determines the duration of wetting of the
powder, the acceleration of which is possible at
increased temperatures (limitation in nutritional value
up to 600Ñ) and the development of the contact
surface (almost without restriction is laid during the
grinding process at the stage «PACKAGING»). The
expansion of technological capabilities of the range
of products will be facilitated by the creation of
various on the principle of action of the devices of

8 9 10
1 3(4) 1
5 5 5
3 4 2
4 1 3
2 2 4



16
35
31
32
36

Note: * – in brackets are given the points of aspects of the table. 1:
«REMAINDER», «PROCESSING», «PACKAGING» and
«COOKING»

However, further use of the finished product
in the form of dissolved (moistened) fruit and
vegetable powder is not directly possible [10–12],
since it requires certain actions in the manufacture
of the finished product (Fig. 1): thickening, molding
and drying in the case of SNACK, thickening and
milling in in the case of SMOOTHY, cooling and
lighting in the case of DRINKING.
Common to all three types of finished products
is the process of dissolving the powder to a state of
concentrate, and then make it by personal
technology. However, regardless of technology, the
temperature effect remains almost the same, and,
accordingly, the remainder of food benefits. The
complication of technology is the fee for giving the
end product a certain viscosity (band) and especially
crunch (snacks). But in everyday use, if the condition,

a
b
c
Fig. 1. General appearance of the final products from fruit and vegetable raw materials:
a – crispy snacks; b – light smoothies or cocktails; in – refreshing refreshments
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appearance and structure of the finished product is
of no fundamental importance, it may be simpler
and more convenient to make liquid cool or warm
beverages (juices).
Unfortunately, most projects, even those that
are theoretically grounded and experimentally worked
out in the laboratory, are not being implemented for
technical reasons.
Based on the fairly widespread operation of
domestic coolers / liquid coolers (Fig. 2), there is
an impression of their structural and technological
development and sufficiently acceptable energy
intensity, complexity and complexity in the case of
beverage production.
With the same functionality, modern coolers
[13–15] can be desktop (which is usually cheaper,
but require removal of a large work surface of the
kitchen) and floor (which can be installed anywhere,
even outside the kitchen) with upper, preferably,
and lower location of water tank (bottle). The priority
function of household coolers is cooling the water,
which is carried out by an electronic module (almost
silent) to a temperature of 10…150C with a capacity
of 0.5…1.0 p/h or a refrigeration compressor to a
temperature of 5…100C with a capacity of 0.5…
2,0 p/h. Although more multifunctional models are
becoming widespread, they are capable of: filtering
water; to gas water; heat the water; protect children
from hot water faucets; at the same time keep the
water in a state – chilled/room/heated; store in
perishable boxes tea, coffee, sugar and utensils at
room temperature and in the refrigerator, perishable
products at 6...90C.
The continued presence on the market of
household appliances of water coolers, ie when the
stage of distrust of a fundamentally new product has

passed, gives grounds to consider them as suitable
for further technical improvement of the basics.
Keeping an attractive functional purpose on its basis
it is possible to significantly expand the range of
finished products, considering not only the
production of a certain temperature of water, but
also its combination with fruit and vegetable
powdered raw materials for the manufacture of nonpreservative drinks (juices).
In the direction of increasing the variety of
everyday everyday food, we will consider the basic
structural and technological difference between the
existing COOLER appliance and what is considered
appropriate for the creation of the newest
FOODKLIPER household appliance (Fig. 3).
An existing “COOLER” household appliance,
when in addition to the means of dispensing /
dispensing, cooling / heating and water retention
capacity, storage boxes are also provided at room
temperature for attracted (manufactured) persons and
packaged for long-term storage of dry products (tea,
coffee, sugar). There may be an assortment of fruit
and vegetable powders to dissolve non-preservative
beverages with slow stirring in a glass of water.
Advantages – there is no need for technical
modernization, but only the organization of the
purchase of powders. Disadvantages – Given the
particular dependence of the nutritional value on
the drying temperature of fruit and vegetable powders,
doubts remain regarding the credibility of their
benefits; doubts remain about whether or not to
attract and harm from dyes and preservatives;
organizational dependence on a single centralized
bottled water supplier.
The concept of the newest “FOODCLIPPER”
household appliance, when the units of feed or

a
b
c
Fig. 2. General view of typical coolers: à – desktop with electronic module;
b – floor with built-in boxes; in c – floor with refrigerator
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Fig. 3 Schematic diagram of structural and technological layout of coolers of a wide range of finished products:
a – existing desktop; b – modernized floor

batching of whole or bits of fruits are added to the
list of previously listed means and the creation of an
oxygen-limited environment during grinding
(cutting), drying, grinding, packaging, storage and
dissolving without mixing in a temporarily connected
glass/bottle. Advantages – the use of a water bottle
to taste avoids dependence on a single bottled water
provider; personal control of the temperature of the
processes from the supply of fresh raw materials to
the consumption of fresh drink; no need for
preservatives and dyes; shelf life is limited by the
capacity and quantity of storage; provided means of
reducing oxygen in the environment during the
implementation of processes from grinding to mixing
of the drink; the freshness of the drink determines
its direct production and use in the glass / bottle
(first select some of the water to dissolve the powder
and then return the concentrate for mixing with the
rest of the water); the programmed and automatically
controlled implementation of the processes from
dispensing the self-prepared (washed) fruits of the
attracted fruit and vegetable raw material to the
preparation of the finished beverage leaves no reason
for doubt about the nutritional value. Disadvantages
– difficult technical modernization, the need to
purchase fruit and vegetable raw materials.
Conclusions
Thus, it seems appropriate to create structural
and technological conditions for the long-term
storage of the nutritional value of fruit and vegetable
raw materials in a powdered state during «warm»
drying and production of non-preservative and even
colorless drinks immediately before consumption.

Using the “COOLER” used household appliances
as a basis, it is considered possible to create the
newest concept of the FOODKLIPER appliance,
the peculiarity of which is to carry out all the
processes within the appliance itself and to ensure
from the loading of raw materials to the disconnection
of the glass/bottle with ready drink in oxygenrestricted environment.
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«ÔÓÄÊË²ÏÅÐ» – ÏÎÁÓÒÎÂÈÉ ÏÐÈËÀÄ ÒÐÈÂÀËÎÃÎ
ÇÁÅÐÅÆÅÍÍß ÕÀÐ×ÎÂÎ¯ Ö²ÍÍÎÑÒ²
ÁÅÇÊÎÍÑÅÐÂÀÍÒÍÎ¯ ÔÐÓÊÒÎÂÎ-ÎÂÎ×ÅÂÎ¯
ÑÈÐÎÂÈÍÈ
Íàóìåíêî Î.Ï., Íàóìåíêî Ì.Î., Íàóìåíêî Î.Î.
Âêðàé ñòðèìàíîþ çàëèøàºòüñÿ äîâ³ðà ïåðåñ³÷íèõ ñïîæèâà÷³â äî ôðóêòîâî-îâî÷åâî¿ ñèðîâèíè, íàï³âôàáðèêàò³â i
ãîòîâèõ ïðîäóêò³â ïðîìèñëîâîãî âèðîáíèöòâà, õî÷à é âèìóøåí³ ¿õ ùîäåííî êóïóâàòè. Îñîáëèâî ãîñòðî ïîòðåáà â³ä÷óâàºòüñÿ ó ðàç³ íàÿâíîñò³ ïðèñàäèáíî¿ ä³ëÿíêè ãîðîäó òà ñàäó, àáî ó
ðàç³ ìîæëèâîñò³ çà ïðèéíÿòíó ö³íó êóïóâàòè ôðóêòîâî-îâî÷åâó ñèðîâèíó íà ÿðìàðêó. Ñâ³æó ôðóêòîâî-îâî÷åâó ñèðîâèíó
ìîæíà çáåð³ãàòè, àëå íàâ³òü ïðè íàÿâíîñò³ âèòðàòíèõ çàñîá³â
íåòðèâàëèé ÷àñ – ÷èì á³ëüøå ì³ñòÿòü âîëîãè, òèì çìîðùóâàííÿ òà ãíèòòÿ ïî÷èíàºòüñÿ øâèäøå, à, â³äïîâ³äíî, é õàð÷îâà
ö³íí³ñòü ñòð³ìêî ñêîðî÷óºòüñÿ. Ìàéæå êîæíîãî ñïîæèâà÷à
ðàí³øå, à ìîæëèâî é çàðàç, ñóïðîâîäæóþòü íåçðîçóì³ëî â³äê³ëÿ
âèíèêàþ÷³ ï³ä ðóêîþ ÷è íîãîþ ñêëÿí³ àáî ïîë³ìåðí³ áàíêè/ïëÿøêè/áàêëàæêè òà áåçë³÷ êðèøîê ³ êîâïà÷ê³â. Çðîçóì³ëî, öå
çðó÷í³ñòü ïîâñÿêäåííîãî ïîáóòó – íà âñÿê âèïàäîê òàðà ç-ï³ä
êîíñåðâàö³¿. Ìîæëèâî, äîö³ëüíî ïåðåãëÿíóòè â³äíîøåííÿ äî
çàìîðîæóâàííÿ, çàêâàøóâàííÿ, ïåðåòèðàííÿ, âèñóøóâàííÿ ³
êîíñåðâóâàííÿ íàäàþ÷è ó áàëàõ 1 (äîáðå) … 5 (ïîãàíî) ç ïð³îðèòåòîì çà àñïåêòîì «ÇÀËÈØÎÊ ÕÀÐ×ÎÂÎ¯ Ö²ÍÍÎÑÒ²».
Òàêèì ÷èíîì, äîö³ëüíèì âèãëÿäàº ñòâîðåííÿ êîíñòðóêö³éíîòåõíîëîã³÷íèõ óìîâ ³ç òðèâàëîãî çáåð³ãàííÿ õàð÷îâî¿ ö³ííîñò³
ôðóêòîâî-îâî÷åâî¿ ñèðîâèíè ó ïîðîøêîïîä³áíîìó ñòàí³ ïðè
«òåïëîìó» âèñóøóâàíí³ òà âèãîòîâëåííÿ áåçêîíñåðâàíòíèõ i
íàâ³òü áåçáàðâíèêîâèõ íàïî¿â áåçïîñåðåäíüî ïåðåä âæèâàííÿì.
Âèêîðèñòîâóþ÷è çà îñíîâè â³äïðàöüîâàíó ïîáóòîâó òåõí³êó òèïó
«ÊÓËÅÐ» ââàæàºòüñÿ ìîæëèâèì ñòâîðèòè íîâ³òíþ êîíöåïö³þ ïðèëàäó òèïó «ÔÓÄÊË²ÏÅÐ», îñîáëèâ³ñòü ÿêîãî ïîëÿãàº ó
çä³éñíåíí³ óñ³õ ïðîöåñ³â â ìåæàõ ñàìîãî ïðèëàäó òà çàáåçïå÷åííÿ â³ä çàâàíòàæåííÿ ñèðîâèíè äî â³ä’ºäíàííÿ êåëèõó/ïëÿøö³
³ç ãîòîâèì íàïîºì ó êèñíåîáìåæåíîìó ñåðåäîâèù³.
Êëþ÷îâ³ ñëîâà: ôóäêë³ïåð, õàð÷îâà ö³íí³ñòü,
áåçêîíñåðâàíòí³ íàïî¿.

«ÔÓÄÊËÈÏÅÐ» – ÁÛÒÎÂÎÉ ÏÐÈÁÎÐ
ÄÎËÃÎÂÐÅÌÅÍÍÎÃÎ ÑÎÕÐÀÍÅÍÈß ÏÈÙÅÂÎÉ
ÖÅÍÍÎÑÒÈ ÁÅÇÊÎÍÑÅÐÂÀÍÒÍÎÃÎ ÔÐÓÊÒÎÂÎÎÂÎÙÍÎÃÎ ÑÛÐÜß
Íàóìåíêî À.Ï., Íàóìåíêî Ì.À., Íàóìåíêî À.À.
Êðàéíå ñäåðæàííîé îñòà¸òñÿ äîâåðèå îáû÷íûõ ïîòðåáèòåëåé ê ôðóêòîâî-îâîùíîìó ñûðüþ, ïîëóôàáðèêàòîâ è ãîòîâûõ ïðîäóêòîâ ïðîìûøëåííîãî èçãîòîâëåíèÿ, õîòÿ è âûíóæäåíû èõ åæåäíåâíî ïîêóïàòü. Îñîáåííî îñòðî ïîòðåáíîñòü
÷óâñòâóåòñÿ â ñëó÷àå íàëè÷èÿ ïðèóñàäåáíîãî ó÷àñòêà îãîðîäó è
ñàäó, èëè â ñëó÷àå âîçìîæíîñòè çà ïðèåìëåìóþ öåíó êóïèòü
ôðóêòîâî-îâîùíîå ñûðü¸ íà ÿðìàðêå. Ñâåæåå ôðóêòîâî-îâîùåâîå ñûðüå ìîæíî ñîõðàíÿòü, îäíàêî äàæå ïðè íàëè÷èè çàòðàòíûõ óñòðîéñòâ íåïðîäîëæèòåëüíûé ÷àñ – ÷åì áîëüøå ñîäåðæàò âëàãè, òåì ñìîðùèâàíèå è ãíèåíèå íà÷èíàåòñÿ áûñòðåå, à, ñîîòâåòñòâåííî, è ïèòàòåëüíàÿ öåííîñòü ñòðåìèòåëüíî
ñíèæàåòñÿ. Ïî÷òè êàæäîãî ïîòðåáèòåëÿ ðàíüøå, à âîçìîæíî
è òåïåðü, ñîïðîâîæäàþò íåïîíÿòíî îòêóäà âîçíèêàþùèå ïîä
ðóêîé èëè íîãîé ñòåêëÿííûå è ïîëèìåðíûå áàíêè/áóòûëêè/áàêëàæêè è ìíîæåñòâî êðûøåê è êîëïà÷êîâ. Ïîíÿòíî, ýòî óäîáñòâà êàæäîäíåâíîãî áûòà – íà âñÿêèé ñëó÷àé òàðà èç-ïîä
êîíñåðâàöèè. Âîçìîæíî, öåëåñîîáðàçíî ïåðåñìîòðåòü îòíîøåíèå ê çàìîðàæèâàíèþ, çàêâàøèâàíèþ, ïåðåòèðàíèþ, âûñóøèâàíèþ è êîíñåðâèðîâàíèþ îöåíèâàÿ â áàëàõ 1 (õîðîøî) … 5
(ïëîõî) ñ ïðèîðèòåòîì çà àñïåêòîì «ÎÑÒÀÒÎÊ ÏÈÙÅÂÎÉ
ÖÅÍÍÎÑÒÈ». Òàêèì îáðàçîì, öåëåñîîáðàçíûì ïðåäñòàâëÿåòñÿ
ñîçäàíèå êîíñòðóêöèîííî-òåõíîëîãè÷åñêèõ óñëîâèé äëÿ ïðîäîëæèòåëüíîãî ñîõðàíåíèÿ ïèùåâîé öåííîñòè ôðóêòîâî-îâîùíî-
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ãî ñûðüÿ â ïîðîøêîïîäîáíîì ñîñòîÿíèè ïðè «ò¸ïëîì» âûñóøèâàíèè è èçãîòîâëåíèè áåçêîíñåðâàíòíûõ è äàæå áåçîêðàøèâàþùèõ íàïèòêîâ íåïîñðåäñòâåííî ïåðåä óïîòðåáëåíèåì. Èñïîëüçóÿ â êà÷åñòâå îñíîâû îòðàáîòàííóþ áûòîâóþ òåõíèêó òèïà
«ÊÓËÅÐ» ïðåäñòàâëÿåòñÿ âîçìîæíûì ñîçäàíèå íîâåéøåé êîíöåïöèè ïðèáîðà òèïà «ÔÓÄÊËÈÏÅÐ», îñîáåííîñòüþ êîòîðîãî ÿâëÿåòñÿ ñîâåðøåíèå âñåõ ïðîöåññîâ â ïðåäåëàõ ñàìîãî ïðèáîðà è îáåñïå÷åíèå îò çàãðóçêè ñûðüÿ äî îòäåëåíèÿ ÷àøêè/
áóòûëêè ñ ãîòîâûì íàïîåì â êèñëîðîäîîãðàíè÷åííîé ñðåäå.

3. Jak zberegti vitamini sushka konservuvannja abo zamorozhuvannj? [How to keep vitamins - drying, canning or freezing?]. (n.d.). Retrieved from https://animalukr.ru/pitannja-vidpovid/15325-jak-zberegti-vitamini-sushka-konservuvannjaabo.html [in Ukrainian].
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áåçêîíñåðâàíòíûå íàïèòêè.

5. Jak krase zagotoviti frukti ovoci na zimu [What is the
best way to prepare fruit and vegetables for the winter?]. (n.d.).
Retrieved from https://www.0532.ua/news/602631/ak-krase-zagotoviti-frukti-ovoci-na-zimu [in Ukrainian].
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6. Naumenko, O.P., & Naumenko, M.O. (2018). Koncepciya «ZRUChNA YiZhA», ce znachno bil`she, nizh sproshhennya texnologiyi povsyakdennogo xarchuvannya [Concept of
«CONVENIENT FOOD», it is much more than strengthening
the technology of sustainable nutrition]. Ekonomichny`j visny`k
DNVZ UDXTU - Economic Bulletin DNVZ UDXTU, 1(7), 132138 [in Ukrainian].
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The confidence of the average consumer in fruit and vegetable
raw materials, semi-finished products and finished products of
industrial production remains extremely restrained, though they are
forced to buy daily. The need is especially acute in the presence of a
garden plot and garden, or when it is possible to buy fruit and
vegetable raw materials at a fair for a reasonable price. Fresh fruit
and vegetable raw materials can be stored, but even in the presence
of consumables for a short time - the more they contain moisture,
the wrinkling and decay begins faster, and, accordingly, the nutritional
value is reduced rapidly. Almost every consumer before, and perhaps
now accompany unclear whence arise on hand or foot glass or polymer
cans / bottles and lots of caps and closures. Of course, this is the
convenience of everyday life – just in case of packaging from under
conservation. It may be advisable to review the relationship to freezing,
fermentation, grinding, drying and canning by giving 1 (good)… 5
(bad) with a priority in the “FOOD VALUE” aspect. Thus, it seems
appropriate to create structural and technological conditions for the
long-term storage of the nutritional value of fruit and vegetable raw
materials in a powdered state during «warm» drying and production
of non-preservative and even colorless drinks immediately before
consumption. Using the “KULER” used household appliances as a
basis, it is considered possible to create the newest concept of the
“FOODCLIPPER” appliance, the peculiarity of which is to carry
out all the processes within the appliance itself and to ensure from
the loading of raw materials to the disconnection of the glass / bottle
with ready beverage in oxygen-limited environment.
Keywords: foodclipper, nutritional value, non-preservative
drinks.
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