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B pobomi npononyemuca 3axo00u 3 MooepHizayii MawuHu 018 opmye8anHs NPAHUKIE
mapxu DI, 6 pezynomami 4oeo docsaeaemvpcs 3a0e3neyents 8i0Ca0HCy8anHs 6upoois iz micma
3 1100010 8 ’A3KiCMIO.

Memoro 0anoi pobomu € BCMAHOBIEHHSL PEAHCUMIB BIOCAONCYBAHHS MA BIOPI3AHHS
MiCMoBUX 3a20MOBOK.

3aoauamu, wo supiuyromscs 8 pobomi €:

AHANI3 CYYACHUX KOHCMPYKMUBHUX 8 MEXHON02IYHUX PilleHb NPU 8UCOMOGLEeHHI NPAHUKIB,

PO3p00OKa 3ax00i6 3 MOOepHizayii Mawunu OJist pOpMYBAHHS NPAHUKIG 3 BUKOHAHHAM
KOHCMPYKMUGHUX PO3PAXYHKIB,

MamemamuyHe MOOeN08AHHSA [ meopemuire 00CII0NCeHHs NPoYecy 8I0CA0NCYB8AHHS ma
8IOPI3AHHS MICMOBUX 3A20MOBOK 8 MAWUHI OJ1s hopmyeanis npsHukie mapku PIII1;

PO3p0oOKa 3ax00i8 3 mexHiKu be3nexu,

BUDIUEHHS NUMAHb Oe3NeKU 8 HA038UYAUHUX CUMYAYIsX.

AHIICHKOIO:

(200 — 300 cnis)

Measures to modernize gingerbread cookies making machine FPL1 are proposed in the
qualifying paper. As a result, jigging of dough goods with any viscosity is achieved, which
practically does not depend on the coefficient of the dough friction to steel.

The aim of this paper is to establish jigging and cutting conditions of dough pieces.

The tasks that are solved in the paper are:

analysis of modern design and technological solutions in gingerbread production;

development of measures to modernize making machine with design calculations;

mathematical modeling and theoretical study of the process of jigging and cutting dough
pieces in gingerbread cookies making machine FPL1;

development of safety measures;

solving emergency life safety issues.




