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2. Elaboration of the process of tomato vegetables wasteless processing in food enterprises

Pedepar:

1. O6’eKT - poLEeC TOHKOAUCIIEPCHOTO NOAPiGHEHHSI TOMAaTHUX OBOYIB HA MiJIIPUEMCTBAX Xap4yyBaHHSI; MeTa -
TeOpeTUYHe OOTPYHTYBaHHS Ta EKCIIEpPMMEHTaJIbHA PO3POOKa MPolieciB 6€3BiAX0IHOI Tepepo6Ky TOMaTHUX OBOYiB
Ta ix anaparypHe oOpMJIEHHS [ peasizalii Ha NigIIPUEMCTBAX Xap4yyBaHHS; METOAM - OPUTiHaJIbHI, CTAHAAPTHI
Ta aHAJIITUYHI; HOBU3HA — TEOPETUYHO OOIPYHTOBAHI Ta €KCIIEPUMEHTAJIbHO BCTAHOBJIEHI PalliOHAJIbHI TapaMeTpu
Ta PEXKMMHU NPOLECY TOHKOJUCIIEPCHOTO NMOAPiOHEHHS] TOMATHUX OBOYiB; PE3YJIbTAaTH ~ PO3POOJIEHO KOMILIIEKT
MOJI€PHI30BaHUX POOOYMX OPraHiB M'aCOpPyOOK Ta 3alIpOIIOHOBAHO pallioHaJIbHI TapaMeTpu IIPOLIECY
TOHKOAMCIIEPCHOrO NOJPiOHEHHSI TOMAaTHUX OBOYIB, a TAKOXX PO3p00JIeHO 6€3BiAXOIHI TEXHOJIOT I IepepooKu

TOMATHUX OBO‘-IiB; BIIPOBaI>)KEHO HA Hi,ILHpI/IQMCTBaX Xap4YyBaHH4; Irajly3b - T POMaICbKE Xap4YyBaHHS

2. The object is the process of thin crushing of tomato vegetables; the purpose is a theoretical substantiation and
experimental development of tomato vegetables production process which recycles waste and their hardware
registration for realization at the feed enterprises; methods - original, standard and analytical; novelty - the
rational parameters and modes of thin crushing process of tomato vegetables are theoretically proved and



experimentally established; results - the set of modern working parts of mincer are developed, the rational
parameters of thin crushing process of tomato vegetables are offered, and also the production technologies of
tomato vegetables which recycles waste are developed; production technologies of tomato vegetables which
recycles waste are introduced at the feed enterprises; branch - feed enterprises
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