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1. HaykoBO-TexHiYHi OCHOBHU IIPOLECIB Ta po3pobKa 0b6J1aHaHHS 1J1s1 6€3/1011aTeBOro 3aMilllyBaHHS TiCTa.

2. Scientific and technical basis of processes and equipment development for vaneless dough kneading.

Pedepar:

1. Incepralist IpucBgI4Y€Ha PO3B'I3aHHIO TPOGJIEM €HEPro- Ta pecypco3bepekeHHs B XJ1iboneKapChKiil Ta
nepepo6Hiii IPOMHUCIIOBOCTI 3a PaXyHOK yIIPOBA/IKEHHS BJOCKOHAJIEHOTO 6€3/1011aTEBOrO METO/y 3aMilllyBaHHS 3
ypaxyBaHHAM CTaifHOCTI ITPOLECY YTBOPEHHS B'I3KO-TIPY>KHO-TJIACTUYHOTO TiCTa i CTBOPEHHS HAYKOBO
OOI'PYHTOBAHUX 3aCaJ], TEXHOJIOTii OTPUMMaHHSI SIKICHOTO XJ1i6a i3 3aCTOCYBaHHSIM MCKPETHO-IMITYJIbCHOI Aedopmallii
Ha JIBMT HOBOro nokoJiiHHS. Briepiue 3arnpornoHoBaHO BUKOPUCTOBYBAaTH pOOOUMIL OpraH y BUTJIS JIATYHHOTO 3
Haciukamy 6apabaHa 17151 30i7bLIEHHS 3CYBHOTO A,e()OPMYBaHHS 30HU KOHTAKTY CyMillli KOMIIOHEHTIB i3
3a0€3Me4eHHSIM iMITyJIbCHOTO CTMCKAaHHSI MacH TiCTa B Nepiof miactrdikalii nacMBHUM Bi6paLiiHUM IIPUCTPOEM.
JeTasibHO PO3IJISIHYTO JiesiKi (aKTOpPHM BU3HAYEHHS IHTEHCUBHOCTI ITpo1iecy 3aminryBaHHs. JloBeieHO eHepreTUyHi
repeBaru Ta JIOUiJIbHICTb BUKOPUCTAHHS 3aIIPOTIOHOBAHUX TEXHIYHUX pillleHb AUCKPETHOTo 6€371011aTeBoro
3aMillyBaHHs TicTa-xjiba. BuBueHO 0co6anBOCTi GOPMYBAHHS CTPYKTYPH TiCTa-XJ1iba Ta BUSIBJIEHO YMOBH i
MOJKJIMBUI MEXaHIi3M yIIPOBaIKEHHS BLOCKOHAJIEHUX MPOLIECIB AUCTIEPTYBAHHS, IIEPEMIIIYBAHHS Ta TOMOTeHi3allii

reTeporeHHUX CUCTeM. BCcTaHOBIEHO 3aKOHOMIPHOCTI BIJIMBY Pi3HUX BUIB AedopmMaliil Ipy JOTPUMaHHI



CTaZitHOCTI 3amilllyBaHHS i BUBHaY€HO IPUHLMIIOB] HANIPSMKU 3a0€3M1e4eHHs iX BUCOKOI iHTeHCcuiKarii.
Po3BrHEHO ysBJIEHHS Ta pO3p006JIeHO HayKOBO-TeXHiIYHI 0CHOBY macTudikariii, o IpyHTYIOTbCSI HA BUKOPHCTaHHi
HaHOE(EKTIB CTPYKTYPHOTO [IEPETBOPEHHS TicTa-xJ1iba. PO3p061€HO, TEOPETUYHO 1 €KCIIEPUMEHTAJIEHO
OOI'PYHTOBAHO IOJIOXKEHHS BOCKOHAIEHH iHTeHCU(iKallii TEXHOJIOTIYHUX IIPOLIECiB, BUOOPY PEXXUMIB I1pU

BuKopucTtanHi JETM.

2. The thesis is dedicated to solving problem of energy-saving as well as resource-saving in the baking and
processing industry by introducing advanced shovelless blending method subjected to vicissitude of the process of
viscous-elastic-plastic dough formation and also to the origination of science-based principles of high-quality
bread production technology using discrete-pulse deformation on DBMT of a new generation. The usage of
working body in the form of brass barrel with incisions in order to increase the deformation shift of the
components mixture contact zone with the securing of the dough paste pulse compression during plasticization,
was proposed for the first time. Specific factors that define the kneading process intensification are examined in
detail. Energy benefits and appropriateness of the proposed technical solutions usage on the discrete-shovelless
dough kneading is proven. The peculiarities of forming dough-bread structure are studied and discovered the
conditions and possible introduction mechanism of improved processes of dispersion, blending and
homogenization of heterogeneous systems. Influence regularity of different types of deformations under kneading
vicissitude keeping is determined and principal directions of assuring their high intensification are defined. A
concept is accomplished and scientific and technical bases of plasticization, based on the use of nano-effects of
structural transformation dough-bread are developed. Statements on intensification improvement of technological
processes of the mode selection using DBTM are developed and then theoretically and experimentally proven.
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