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Abstract. Fruits and vegetables are separated into primary and secondary mass, cleaned,
freeze-dried and ground into powder using a grinding machine. By dyeing various clothes, fabrics
and thread products in the garment and textile industry, the secondary mass of the product with
color properties can be used to reduce the cost of finished products by approximately 1-1.5 times.
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Today, the development of ecologically pure natural food production technology is
considered to be of great importance. To eliminate these issues, the priority goal is to reduce the
cost of products in domestic and foreign markets by expanding the range of fruit and vegetable
processing technology. I believe that it is appropriate to use the primary and secondary products
released by peeling fruits and vegetables in various industrial production enterprises.

Storage and processing of agricultural products is considered one of the urgent issues today.
To dry fruits and vegetables, to evaporate the amount of moisture contained in the product, by
drying fruits and vegetables by peeling them from their skin (peeling), by producing a wide range
of products from primary and secondary raw materials, products with high quality indicators are
obtained for consumers.

The following functional tasks are achieved by peeling and drying fruits and vegetables.

When drying fruits and vegetables by peeling their skins, organoleptic parameters (shape,
size, taste, color and smell), shape and content of active vitamins were preserved;

By peeling and freezing fruits and vegetables, it was possible to reduce the drying time of
products by 2-3 times;

- A technology for the production of children's ingredients was created by peeling and
freezing fruits and vegetables;

- The technology of obtaining natural dyes from powders prepared through the primary and
secondary mass of fruits and vegetables was created;

- "Tannin substance" was isolated from fruits (palms) as a secondary product (pod);

- The assortment of tourism and export products from the products obtained by drying fruits
and vegetables has been improved;

- He succeeded in creating the technology of obtaining natural color dyes from product
samples taken from raw materials to production enterprises;

- The technology for the production of nutritional additives for powder flour and bread
products prepared by drying fruits and vegetables was created;

- A wide range of functional food products are also produced from primary and secondary
products. Today, the processing of fruits and vegetables, that is, drying, causes some difficulties,
that is, due to the hardness of the skin part of some products, it takes a long time to dry the existing
moisture in the product under the influence of heat. In order to overcome these problems, the
drying period of fruits and vegetables is reduced by peeling off the skin, it is possible to obtain an
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ecologically pure product, and the energy-saving feature increases and it brings high economic
efficiency.

A technological scheme for the production of functional products by separating the primary
and secondary mass of products through the scheme presented below.
It is presented in Fig 1.
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Figure 1. Technological scheme of peeling and drying fruits and vegetables
The range of products obtained by drying the primary and secondary mass of fruits and
vegetables is presented in Fig 2.
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Figure 2. Assortment of products obtained by drying fruits and vegetables from their primary
and secondary skins.

Fruits and vegetables are separated into primary and secondary mass, cleaned, freeze-dried
and ground into powder using a grinding machine. The secondary mass of the product with color
properties is used to reduce the cost of finished products by dyeing various clothes, fabrics and
thread products in the garment and textile industry. In the food industry, as a result of its use in
various natural drinks, concentrates and bakery products, confectionary and confectionary
products, it is possible to increase the range of products with high organoleptic indicators and
reduce the cost of finished and semi-finished products in stores and stalls.

In conclusion, it is worth saying that by drying fruits and vegetables from their primary and
secondary mass without perishing, the nutritional value of products increases, as a result, the range
of natural pure drinks, children's ingredients and confectionery products is increased and the next
generation is provided with a healthy lifestyle.
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