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BAKYYM-KPUCTAJII3ATOPHA 3 NICEBAO3PI/KEHUM IINAPOM JJIA
BUPOBHUIITBA KYXOHHOI COJII <EKCTPA>

Po3ristHyTi OCHOBHI BHJAM KPHUCTaNII3alIMHOIO YCTaTKyBaHHS, iX MepeBaru 1
HeZoJiKU. OKpEeMOIo TPYIOI0 PO3IIISIHYTI BaKyyM-KpPUCTAII3aTOPH, iX KOHCTPYKIII]
1 poborta. OxapakTepu3oBaHa iX MepeBara nepeja IHIIUMHU KpUcTaldi3aTopamu, 3a
paxyHOK LbOro 3pOOJEeHUN BHUCHOBOK, IO JJsi BHUPOOHHUITBA KYXOHHOI COJi
«EKcTpa» AOLUIBHO 3aCTOCYBaTH BaKyyM-KpUCTalI3aToOp 3 IMCEBIO3PIIHKEHUM
mapoM, SKAA CKJIaJaeTbcsl 3 cemapaTopa, HarpiBaya, KpHUCTaJOyTBOPIOBaua,
Hacoca, riapo3acyBa.
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BAKYYM-KPUCTAJIIU3ATOPBI C IICEBJOOXKW/KEHHBIM CJIOEM
JJIA ITPOU3BOACTBA IIOBAPEHHOUM COJIMA «3KCTPA»

PaccMOTpeHbl OCHOBHBIE BHJIbI KPUCTAUIM3ALMOHHOIO 00OpYIOBaHUs, HX
NpeuMylecTsa M HeAaocTaTku. OTAEIbHOM TpyNIoON paccMOTPEHbl BaKyyM-
KpUCTANIM3aTOPhl, HX KOHCTPYKIUS u padora. OxapakTepu3oBaHO HX
MPEUMYILIECTBO NEpel APYrUMHU KpUCTANIU3aTOpaMH, 3a CYET 3TOro cjaejlaH
BBIBOJI, YTO I NPOU3BOJCTBA IMOBAPEHHON commu «DKCTpa» 1enecoo0pa3Ho
NPUMEHUTh BaKyyM-KpPUCTAJIU3ATOP C TICEBJOOKMUKEHHBIM CJIOEM, KOTOpbIN
BKJIIOYAET B ce0s cemapaTop, TPEIolyI0 KaMepy, KpUcTalsioo0pa3oBaTeib, HacOC,
TUIPO3aTBOP.
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VAKUUM-KRISTALLIZATORY WITH THE PSEUDOFLUIDIZED
LAYER FOR THE PRODUCTION OF CULINARY SALT «<EKSTRA»

The basic types of crystallizational equipment, their advantages and failings, are
considered. A separate group is consider the vakuum-kristallizatory, their
construction and work. Their advantage is described before other
kpucraiu3atopamu, due to it a conclusion is done, that for the production of
culinary salt «Ekstra» it is expedient to apply a vacuum- kristallizatory with the
pseudofluidized layer which plugs in itself a separator, warming a chamber, pump,
hydrolock.
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