
 
The invention relates to meat and fish industry, in particular to methods and devices for heat 
treatment of meat and fish products, and intended for reducing the period of heat treatment at 
simultaneous increasing the product quality and reducing power consumption. The method 
involves drying by heating with pressure air streams with removal of moisture by partial 
disposal of vapour-air mixture at atmospheric pressure at the beginning and by complete 
disposal thereof at vacuuming at the end of the process. 
 


