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THEORETICAL INVESTIGATION OF VACUUM COOLING 

TECHNOLOGY FOR STORAGE OF PLANT PRODUCTS 
 

. Lomeyko, L. Efimenko 
 

Sammary 
The article provides theoretical investigation of vacuum cooling 

technology for the agricultural processing industry. The advantages 
and disadvantages of the method and possible range of applications 
were considered. The conclusion is made that further researching of 
the technology with the purpose of implementation to Ukraine food 
processing industry is appropriate. 
  


