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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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1. YoockoHasleHHs IPOLeCY €KCTPYIyBaHHS APIKAKOBOTO TiCTa 3 METOI0 CTBOPEHHS BUCOKOE(PEKTUBHOIO

obJylamHaHHA

2. Improvement of process of extrusion of yeast dough with the purpose of creation of high efficiency equipment

Pedepar:

1. Incepraujiiina po60Ta IpUCBIYeHa JOCIiIKEHHIO IIPOLIECY eKCTPYlyBaHHS ra30HaIlOBHEHOTO JPiKIPKOBOrO TiCTa,
BMBYEHHIO PEOJIOTIYHMX XapaKTePUCTUK ra30HAIIOBHEHOrO TiCTa, IPOLeCiB (POPMYBaHHS 00’eMy TiCTOBOi 3arOTOBKU
IIpY BUCTOIOBAHHI Ta BUIIIKaHHi, CTBOPEHHIO BUCOKOE(EKTUBHUX €KCTPY3iiIHUX arperaris 17151 30iICHEHHSI IPOLIeCY
00pOO6JIEHHS TICTOBUX 3arOTOBOK i3 IPLKIKOBOrO TicTa. B pe3ysibTaTi JOCTiIKeHHS pe0sIOTiYHUX XapaKTepPUCTUK
TiCcTa B 3aJIEKHOCTI BiJl BMICTY BYIJIEKHACJIOTO ra3dy OTpYMaHa KpUBa Tedii, BU3HA4YE€HA 3aJIEXKHICTh MK HAIIPY>KEHHSIM
Ta MBUIKICTIO 3CyBY, BU3HaUeHa e(eKTUBHA B'SI3KiCTb [JIs1 TiCTa, HAIIOBHEHOTO BYTIJIEKMCJINM Ia30M, BCTAHOBJIEHO
ONITUMAJIbHI I1IapaMeTpy eKCTPYAYyBaHHS. BCTAHOBJIEHO BILINB reoMeTpii GOpMyBasbHOrO KaHay Ha IapaMeTpu
IIPOLIECY €KCTPYLYBAaHHS Ta CTPYKTYPY ITOPUCTOCTI €EKCTPYIATYy, BU3HAYEHO ONTMMAaJIbHI IapaMeTPU €KCTPYAyBaHHS
17151 GOpMYBaHHS PiBHOMIPHOI Ipi6HONIOPUCTOI CTPYKTYPH €KCTPYLATY, CPOPMYIbOBaHI BUMOTU 10 KOHCTPYKILii
dhopmyBasIbHOI MaTPULi IIpY €KCTPY3ii ra30Hano0BHEHOTro TicTa. Po3pobyieHa MaTeMaTUYHa MOJIeJIb Tedii B EMKOCTI ,

B KaHaJI Ta Ha BUXO/i i IpOoBeJeHi pO3paxyHKU JO3BOJISIOTh BUBHAYUTH ONTUMAaJIbHY POPMY Kamepy OpOLiHHS



arperary, po3paxyBaTu npodisnb MBUIKOCTI IOTOKY B (OPMYyBaJIbHOMY KaHaJli Ta Ha BUXOZ|. JloCiiKeHHs poLeciB
dbopmyBaHHS 00'€eMy TICTOBOI 3arOTOBKHY IIiJl 4YaC BUCTOIOBAHHS Ta BUIIKAHHS JO3BOJINJIO BUBHAYUTH ONITUMAJIbHI
IapaMeTpy JaHOro MIPOLEeCy, MOro 3B'SI30K i3 CTPYKTYPHO - ME€XaHIYHMMH BJIACTUBOCTSIMMU, 3alIPOIIOHOBAHO
Kk1acuQikyBaTU NIPOLEC PO3PUXIIEHHS TiCTOBUX 3arOTOBOK I€pe]] BUMIKAHHSM SIK PO3PUXJIEHHS B CTATUYHUX YMOBaX
(TpazpuuiliHe BUCTOIOBAHHS TiCTOBUX 3arOTOBOK Iepe]], BUIMIIKAaHHSM), Ta PO3PUXJIEHHS B IMHAMIYHMX YyMOBax. Ha
OCHOBi OTPMMaHUX MaTeMaTUYHUX 3aJIeXKHOCTEl CTBOpeHa MaTeMaTnyHa MoJieslb GOpMyBaHHS 06’€My TiCTOBOI
3arOTOBKU NPU BUCTOIOBaHHI Ta BUMikaHHi. Ha 0CHOBI poBeieHUX OCiTKeHb JOBeIeHO e(PEeKTUBHICTD
BMKOPHMCTaHHS €KCTPYLYBAaHHS IPDKIKOBOTO TiCTa, HATOBHEHOTO BYTJIEKMCIIMM Ta30M 32 PaxyHOK OpOJiHHSA i
CyMillleHHS B OJIHOMY arperari BCixX ITpoLieciB 06po6JyIeHHS TICTOBUX 3aT'OTOBOK, pO3p06JieHi KOHCTPYKIii

OpoauabHO-(POPMYBaJIbHUX arperaris 1J1s1 BAPOOHULTBA IKI'yTONOAIOHMX BUPOOIB Ta MaIMHO-aNapaTypPHi CXEMU.

2. Dissertation work is devoted research of process of extrusion of yeast dough filled with gas, study of rheological
descriptions of dough filled with gas, processes of forming of volume dough purveyances at standing and baking,
to creation of high efficiency extrusion aggregates for realization of process of treatment of dough pur-veyances
from yeast dough. In result of research of rheological descriptions of dough in dependence from maintenance of
carbon dioxide the curve of flow is got, dependence is certain between tension and speed of change, certain
effective viscosity for dough, filled with carbon dioxide, the optimum parameters of extrusion and structure of the
porosity of extrudate, influencing of geometry of forming channel is set on to the parameters of process of
extrusion and structure of porosity of extrudate, determine optimum parameters of extrusion for forming of
uniform fine-pored structure of extrudate, articulate demands to the construction of forming matrix at extrusion
of dough filled with gas. The mathematical model of flow is developed in a capacity, in the channel and in the
output and the conducted calculations allow to define the optimum form tank fermentation of aggregate,
calculations the type of speed Profile velocity flow in a forming channel and in the output. Research of processes of
forming of volume dough purveyances during standing and baking allowed to define the optimum parameters of
this process, him contact from structural-strength properties, it is suggested to classify the process of loosening of
dough purveyances before baking as loosening in static terms (the traditional standing of dough purveyances is
before baking) and loosening in dynamic terms (extrusion of loosening dough). On the basis of the mathematical
dependences is created the mathematical model of forming of volume of dough purveyances are at standing and
baking. On the basis of the conducted researches efficiency of the use of extrusion of yeast dough, filled with
carbon dioxide by fermentation and combination in one ag-gregate of all processes of treatment of dough
purveyances is proved, the constructions of fermenting-formings aggregates for the production of long products
and of machine-apparatus scheme are developed.
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