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The processes of cooling and heating are studied for centuries and unfair to assume that they were studied 
thoroughly and completely. Sources of heat and methods of supply are diverse and within the time of the 
process sometimes are simply disparately as convective surface heating method and heating by high 
frequency and microwave. And for the removal of heat (cooling) we thoroughly considered only the superficial 
way. The surround way of cooling is fast, a few tens or hundreds of times, was considered utopian. Recently, 
attempts were made to use for the surround cooling vacuum-evaporative cooling, which has proved itself in 
cooling fruits and vegetables, although in their case it is used as a faster way to surface cooling. This method 
of cooling requires placing products in a vacuum chamber with a residual pressure corresponding to the 
temperature of water vapor close +2 °C. At the same time intensively moisture product evaporates and thus 
cools it. Evaporation rate and the corresponding cooling rate determined by system performance vacuuming. 
Traditional methods of cooling foodstuffs by convective flow of cold air can not always be used for the 
intermediate cooling foodstuffs. This is due to restrictions by the temperature of cooling medium, which, being 
low enough, should remain positive and avoid freezing of the product. Because of the small temperature 
changes (Tprod - Tchamber) the duration of the process grows (especially in its final stages) become significant 
shrinkage and uneven distribution of moisture by volume cooled object. All this leads to further deterioration of 
storing and deviations from standards of product quality in appearance, the acidity, microflora, etc. 
An alternative to this method is vacuum-evaporative cooling, in which the wet-cooled product itself is controlled 
by the temperature of the coolant. Only one basic requirement is presented to the product with proper cooling 
vacuum-evaporators way - it is big enough porosity that allows couples formed inside the capillary-porous body 
freely leave it and removed together with is evacuated air. 
Vacuum evaporative cooling is carried out by selection of heat from the product by evaporative of moisture 
from it. Evaporation of moisture is caused by decreasing pressure (creating vacuum). Due to the rather uniform 
distribution of the free moisture in the products as cooling goes throughout the volume cooled product. A 
positive feature of vacuum-evaporative cooling is the ease of controlling the speed of the process. When 
vacuum-evaporative cooling ice crystals do not damage the structure of porous products due to positive 
temperatures for the entire period of cooling. 
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