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B keanigixayitinivi pobomi mazicmpa nponoHyomucs 3ax00u 3 MooepHizayii npeca 0is
cupy mapxu A7-789 3 0ocniocennsam gopm 0ns cupy npu pisHUX PENCUMAX HABAHMANICEHHS 8
npoyeci 8upoobienHs MEepoux copmia cupy.

OcHosHuMU 3a0ayamu, SKI GUPIULYIOMbCA 8 OaHill Keanigikayiinit pobomi mazicmpa, €:

npo6edeH s aHanizy KOHCMPYKYIU MeXHON02IYHO020 00AOHANHA O/ BIOMUCKY CUPY Ma
meopemudHuUxX 3aKOHOMIpHOCmel 1i020 pobomiu,

PO3pobAeHHs 3aX00i8 3 MoOepHizayii npeca 0nst cupy mapku A7-189;

8UOID MEMOOUKU MA THCMPYMEHMAPII0 NPOBEOEHHs O0CIONCEHb,

BUKOHAHHS 3ANAAHOBAHUX OOCTIONHCEHb

MexXHIYHI peKoMeHOayii Wooo NPOBAONCEHHS Pe3YIbmamis 00CIIONCEeHb,

PO3pobKa 3ax00i8 3 mexHiKu be3nexu,

BUPIULEHHS NUMAHb YUBLIbHOT Oe3neKuU.

AHDIHACHKOIO:

(200 — 300 cnis)

Measures to modernize the cheese press Ya7-789 including the study of cheese forms at
different loading modes during the hard cheese making process are proposed in Master s
qualifying papers.

The main tasks that are solved in these Master s qualifying papers are:

analysis of technological equipment designs for cheese extruder and theoretical patterns
of its work;

development of measures modernization the cheese press Ya7-789;

selecting methods and tools for research;

realization of planned studies;

technical recommendations for implementation of research findings;

development of safety measures;

solving civil security issues.




