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OzeT

Vakum sogutma oOzellikle gozenekli yapr ve ylizey alaninin agirhgma goére biiyiik olan gida {iriinlerinin
sogutulmasinda kullanilabilecek hizli bir sogutma yontemi olarak one c¢ikmaktadir. Bu sogutma yontemi
kullanilarak; mantar, marul, 1spanak, brokoli gibi yapraksi sebzeler, ekmek ve kurabiye gibi firm {riinleri, balik
ve et gibi pisirilmis iriinler sogutulabilmektedir. Vakum sogutma hizli bir sogutma sagladig: gibi, {riiniin raf
Omriind artrmakta ve iriin kalitesinde olumlu katkilar saglamaktadir. Bu caligsmada, pisirilmis brokoli ve
karnabaharin sogutulmasi igin vakum sogutma teknigini uygulanmistir. Vakum sogutmadan elde edilen sonuglar
ile geleneksel sogutmadan elde edilen sonuglar karsilastirilmistir. Ayrica, bu caligmada pismis brokoli ve
karnabahar igin vakum sogutma enerjisi analizi c¢alisilmistir. Calismanin sonunda, pismis brokoli ve
karnabaharin vakum sogutma yontemi ile geleneksel sogutmaya gore cok hizli bir sekilde sogutuldugu
goriilmiistir. Haslanmis brokoli ve karnabahar vakum sogutma ile sirasi ile 21 ve 12 dakika igerisinde 5 °C
sicakliga sogurken, bu siire buzdolabinda sogutmada brokoli ve karnabahar igin 92 dakika ve 133 dakikay1
bulmaktadir.
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Vacuum Cooling Energy Analysis for Baked Broccoli and
Cauliflower

ABSTRACT

Vacuum cooling stands out as a rapid cooling method which can be used for cooling of food products which are
larger weight of porous structure due to the surface area. Using this cooling method; leafy vegetables such as
mushrooms, lettuce, spinach, broccoli, bakery products such as bread and cookies, fish and meat cooked
products can be cooled. Vacuum cooling provides rapid cooling and increases the shelf life of the product and
makes a positive contribution to product quality. In this study, vacuum cooling technique was applied for cooling
cooked broccoli and cauliflower. The results obtained from vacuum cooling and the results obtained from
conventional cooling were compared. In this study, energy analysis of vacuum cooling for cooked broccoli and
cauliflower was studied. This study shows that the cooked broccoli and cauliflower can be cooled very rapidly
using the vacuum cooling method.
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