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Abstract. Drying is one of the most effective methods of preserving agricultural and food products. The quality of the dried 
product depends on compliance with the regulations of the drying process. Improving the quality of the technological process 
(TP) of drying fruit and vegetable raw materials affects the quality of manufactured products, which in turn affects the 
competitiveness of the future enterprise. Compliance with TP regulations is possible only with its automation. The issue of 
automation of technological processes is increasingly facing modern enterprises. An overview of existing developments in 
particular drying of fruit and vegetable raw materials shows the presence of significant shortcomings. In ONAFT at the 
department of ATP and RS as part of the bachelor's thesis it’s developed a new approach to automation of condensation dryer 
control for efficient drying of fruit and vegetable raw materials. The aim of the work is to develop the most advanced 
mathematical model, the function of which would be to reproduce the basic properties of the drying environment of 
agricultural and food products, with the possibility of their reflection and study. The purpose of TP drying was revealed and 
the main technological parameters on which it is necessary to impose regulations in order that quality of initial production 
was corresponding were allocated. The block diagram of the model of the control object is made. It’s analyzed its 
communication channels and their identification. These channels were mathematically described by static aperiodic links of 
the second order. The developed model of the id-diagram of humid air is reliable. A complete mathematical model of the 
control object is presented and a conclusion is made about the possibility of its use in further developments. The model is 
designed so that in the future it could be used as a basis for the synthesis of the model of the automatic control system. At the 
Department of ATP and RS was implemented a physical model that works with the appropriate set parameters and meets all 
the transients.

, , id-

Key words: automation, control, drying, fruit and vegetable raw materials, drying chamber, id-diagrams, condensing 
thermoelectric dryer.
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