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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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Tema gucepranii:
1. ABTOMaTH30BaHa cucTemMa ynpaBJIiHHH TEeXHOJIOTiYHUM IIpoLeCcoM IpUroTyBaHHA HpaﬂiHOBI/IX Mac Ha OCHOBI

€KCIIEPTHUX OLIIHOK

2. Automated technological process control system of preparation of praline masses on the basis of expert
estimations

Pedepar:

1. 1. O6'eKT JOCTiAKEHHS - TEXHOJIOTIUHMI TPOL,eC IPUTOTYBAHHS NIPajliHOBUX Mac. [IpeaMeT NOoCiIKeHHS -
aBTOMATM30BaHa CUCTEMA YIIPaBJIiHHA TEXHOJIOTIYHMM IIPOLIECOM IIPUTOTYBAaHHA IIPAIiHOBMX MAaC Ha OCHOBI
€KCIIEPTHUX OLIIHOK. BUKOpUCTaHO METOIY ONUCY AUCKPETHO-0e3[1epepBHUX TEXHOJIOTIYHUX TIPOLIeCiB, Teopii
PO3KJIaJiB, JIiHIIHOrO i IMHaMiYHOro NporpamyBaHHs. Haykosi pe3ysbTatu:l) yIOCKOHAIEHO CTPYKTYPY
aBTOMATM30BAHOI CUCTEMU YIIPABJIiHHA TEXHOJIOTIYHUM ITPOLECOM IPUTOTYBaHHS IIPATIHOBUX MaC 32 PaXyHOK
BKJIIOUEHHS B KOHTYP yIIPaBJIiHHS €KCIIEPTHUX OLiHOK; 2) OJeprKajia MoAalbIIni PO3BUTOK MaTeMaTUYHa MOZEb
(opMyBaHHS IIJIaHY BUITYCKY NPOAYKLi, SIKa BiIPi3HSAETbCS TUM, 11J0 BPaxOBY€e €KCIIEPTHY OLiHKY BIJIUBY IIONUTY
CIIO>KMBAy4a Ha 06'eMy BUPOOJIEHOI IPOAYKIii; 3) yriepiie po3p0o6yIeHO CTPYKTYpPY aBTOMATU30BaHOIO MOAYJISI
N06YIOBY ONTMMAJIbHOTO PO3KJIAJy YIIPABJIiHHIM T€XHOJIOTIYHUM O0JIaIHAHHSM, SIKUI BHOCUTb KOPEKTUBU B

CTaHJAPTHUI PO3KJIaZ, Ha MiICTaBi eKCIIePTHUX OLiHOK TEXHOJIOTIYHOIO PerjlaMeHTy; 4) yreplie Ha MifcTaBi



IIpOLENYPH [IJIaHYBaHHS €KCIIEPUMEHTY OJlep>KaHOMaTeMATUYHI MOZEJi, 110 XapaKTepU3YIOTh SIKICTb ITPaliHOBUX
Mmac, i po3pobsieHO arOpUTM MIPUMHSTTS pillieHb 110 BUOOPY YIPABIILIOUOi Iiil. [IpakThyHe 3HaYeHHS - CTBOpEeHa
aBTOMAaTH30BaHa CUCTEMA YIIPABJIiHHS TEXHOJIOTIYHUM IIPOLI€COM IIPUTOTYBAHHS [IPajIiHOBUX Mac, Ka QPyHKIiOHYye
Ha OCHOBI €KCIIePTHUX OLIiHOK i 103BOJISIE MiABULIUTY MPOLYKTUBHICTb TEXHOJIOTIYHOTO MTPOLIECY, 3MEHIIUTH
pocToi 06s1aIHaHHS, 3a6€3M1eYnTH 3a/1aHy SIKiCTb KOHIUTEPChKUX BUPOOIB, 110 TOTYIOTHCS; 3alIPONIOHOBAHUN
aBTOMAaTH30BaHUI MOMyJb GOPMYBaHHS IJIaHY 3aBJJaHHS Ha BUITyCK KOHIUTEPChKOI MpoAyKIii 103B0oJIsIE
persaMeHTyBaTH aCOPTUMEHT MPOYKLii i popMyBaTH peLienTypy Ha OCHOBI 6231 3HaHb JAOMYCTUMUX 3aMiH
[IOYaTKOBOI CUPOBMHY; 3alIPONIOHOBAHUI aJITOPUTM ifeHTUdiKalii i MeToayKa 06J1iKy iH(pOpMaLifHUX TapaMeTPiB
TEXHOJIOTIYHOrO IIPOLIeCy IPUTOTYBAHHS [IPaJliHOBUX Mac, O3BOJISIOTh OJlepKYBaT MaTeMAaTUYHY MOZEJb SIKOCTI
IIPOJYKTY, 110 FTOTYEThCSI, HA OCHOBI JaHUX €KCIIepMMeHTY. Po3po6JieHi B fucepTauiiitiil poboTi alropuTMu, Mogei
i METOOVKY, Pe3yJIbTaTU AOCIiI)KEeHb i aBTOMAaTHU30BaHa CUCTEMa yIIPaBJIiHHS BUKOPUCTaHi Ha YepKachKiit
o6icksiTHiil ¢pabpui, AT "Kongu-tepcbka ¢padbpuka "A.B.K." B M. JJoHe1bKy, B HaB4aibHOMY nipoueci i HIIP kadenpu
"EnexkrpoHHa TexHika" JJonHTY.

2. Aresearch object is a technological process of praline masses preparation. A research subject is an automated
technological process control system of praline masses preparation on the basis of expert estimations. There are
used methods of discrete-continuous technological processes description, curriculum theory, inear and dynamic
programming. Scientific results:1) the structure of the automated technological process control system of praline
masses preparation is improved due to including in the management contour expert estimations; 2) the
mathematical model of products production plan forming, which differs because it includes expert estimation of
consumers demand influencing on the produced products volumes; 3) the automated module construction
structure of the technological equipment manage-ment optimum curriculum, which corrects the standard cur-
riculum on the technological regulation expert estimations basis; 4) the mathematical model, which characterizes
praline masses quality, is got due toexperiment planning procedure basis, decisions acceptance algorithm of
managing influence choice. Practical value: the automated technological process control system of praline masses
preparation, which functions on the expert estimations basis, is created. The system is allowed to increase the
technological process productivity, reduce the equipment outages, provide the set quality of the prepared pastry
products; the automated forming module of pastry products pro-duction set plan, it allows to regulate the
products assortment and to form a new compounding on the basis of knowledge base of possible initial raw
material replacements; identification algorithm and informative parameters account method of praline masses
preparation technological process is offered, which allows to get the mathematical model of prepared product
quality of the on the basis of experiment information. The algorithms, models and methods, researches results and
automated control system, which developed in the dissertation work, areused on the Cherkasi biscuit factory,
jointstock company "Pastry factory "A.B.K." in Donetsk, in an educational process and science re-searching work of
department "Electronic technician” in DonNTU.
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