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YKDaiHCBKOO:

Kanunax Bixkmopis Cepeiisna. Y 10CKOHAJEHHS POOOYHMX OpraHiB TICTOMICHUJIBHOI MalInHu A2-
XTT 3 mocaiKEHHSIM PEOIOTIYHNUX BIACTUBOCTEN TicTa. — KBamdikamniiga pobora Ha mpaBax
PYKONIMCY Ha 3400VTTA CTYIEHS HAYKOBOI'O Marictpa 3a crmemianbHicTio 133 « [anyszese
Mawunobyoyeannsay, «QO0IagHaHHg MEPEPOOHUX 1 XapUYOBUX BHPOOHUUTB» — TepHOMIILCHLKUN
HAlllOHAJILHHM TEXHIYHUN yHiBepcHTeT iMeHi IBana Ilymros, Tepnonias, 2020.

Ksaumidikariiina po0oTa  NpHUCBSYEHA TEOPETHUYHHM 1 €KCIHEPUMEHTAILHAM
JOCIDKEHHAM NPOEKTYBAHHSA W PO3PaxyYHKY KOHCTPYKTHBHHUX IapaMETPiB HOBHX pPOOOYHX
opragiB TticroMmicuinbHOi Mamuau HenepepBHOol il A2-XTT. Pospo6seHo (i3uuHy MOAEIb
po00Y0i KaMepu TICTOMICHJIbHOI MalMH{A. BCTAHOBIEHO BIUIMB 3MIHHMX (DAKTOpIB: YaCTOTH
o0epranus podoyoro oprady (N, 00/xB.), Kyra araku (0, Ipaja), KPOKY MiK poOOYMMU OraHaMu
(M) Ha gKicTh 3MimyBaHHA. OTpHMaHO aHATITHYHI 3aJ€KHOCTI Ta OOIPYHTOBAHO palliOHAJIBHI
[apaMeTpyd TaplIbYacToro poboYoro oprafdy Ta HOro BIUIMB Ha TICTOYTBOPEHHS. YTOYHEHO
MaTEMATHYHY MOJENhL MMUTOMOI poOOTH 3aMilllyBaHH, sIKA BPaXOBYE T€OMETPHYHI, KIHEMATHYHI
Ta (Pi3MKO-MEXaHIYHI XapaKTEPUCTHUKHU cucTeMHu. JIOCHIDKEHO BIUIMB YacTOTH OOepTaHHS
po0OYMX OpraHiB Ha pyX TICTOBOI Macu B po0OoYii KaMepi i BUBEICHO aHATHYHI 3a71€KHOCTI 1X
BIUIMBY HA PEOJOriYHI IMOKAa3HUKHM Ticrta. Halikpale 3MiIIyBaHHs CIIOCTEPIra€ThbCs JUIS KPOKY
TapigpyacTux podoumx oprauis t = 65 MM, a HaliMeHIIe — g t =45 MM .

IlopiBHAHHA OTPUMaHUX JIOCHIIHHUX PE3VYJLTATIB JO3BOJSIC 3pOOUTHM BHCHOBOK IPO
NoaiOHICTh OTPHMAHMX 3HAYeHb Ta IOOYIOBAHMX Ha 1X OCHOBI BIAMOBIOAHMX IpadiyHUX
3aJIEKHOCTEN MK PO3PaXYHKOBHUMH Ta EKCIIEPUMEHTAIILHUMH 3HAYECHHSIMH.

Knrouoei cnoea: 3MilyBaHHs, Tapiab4acTU poOOUYMil opraH, MaTeMaTHYHAa MOJIEIb, IHTOMA

pobora.

AHIIIUCHKOIO:
Kalyniak Viktoriia Sergiivna Improvement of dough kneading machine A2-XTT with the study
of dough rheological features.. - Qualification work on the rights of a manuscript for a master's
degree in specialty 133 " Industry engineering », “Equipment for processing and food
production™ - Ternopil National Technical University named after Ivan Pulyuy, Ternopil, 2020.
Quialification work is devoted to theoretical and experimental researches of designing and
calculation of constructive parameters of new working bodies of the kneading machine of
continuous action A2-HTT. A physical model of the working chamber of the kneading machine
has been developed. Influence established variables: the speed of the working body (n, obr),
angle of attack (a, grad), the step between the working bodies (m) on the quality of mixing.
Analytical dependences are obtained and rational parameters of the plate working body and its
influence on dough formation are substantiated. The mathematical model of specific mixing work
is specified, which takes into account geometric, kinematic and physical-mechanical
characteristics of the system. The influence of the frequency of rotation of the working bodies on
the movement of the dough mass in the working chamber is investigated and the analytical
dependences of their influence on the rheological parameters of the dough are derived. The best
mixing is observed for the pitch of the plate bodiest = 65 mm, and the least - for t = 45 mm.
Comparison of the obtained research results allows us to conclude that the obtained values
are similar and the corresponding graphical dependences between the calculated and
experimental values built on their basis.
Keywords:mixing, plate working body, mathematical model, specific work.



