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AHoTAaNiA
YKPaiHCHKOO:

boitmyn A. Po3poOka aBTOMaTH30BaHOI CHCTEMH KEpyBaHHS BUPOOHUIITBOM KOPOTKHMX MaKapOHHHUX
BHpoOiB. 151 — aBTOMaTM3aIlisd Ta KOMIT FOTEPHO-IHTErPOBaHI TeXHOJIOTIl. — TepHOMUIbChKUI HalllOHAIBLHUN
TeXHIYHUNA yHiBepcuteT iMeHi IBana [lymros. — Tepuomins, 2021.

[IpoBeneHO aHamMi3 Cy4yaCHMX TEXHOJIOTIH 1 TEXHIKM JUIsi BUPOOHHUIITBA MaKapoOHIB 1 PO3MISIHYTI
TEOPETUYHI OCHOBH BHPOOHUITBA. Y pPOOOTI HaBeIeHI XapaKTEPUCTHKH OCHOBHOI 1 JTOJATKOBOI CHPOBHHH,
TOTOBOTO BHPOOY 1 BUMOTHU SKOCTI A0 HUX. [leTalbHO PO3MIIAHYTO TEXHOJOTIUHI CXeMH 1 00paHa TEXHOJOTi,
110 BI/MOBia€ Cy4acHOMY PiBHIO MaKapOHHOTO BHPOOHHIITBA i TAPAHTY€E BUITYCK BUCOKOSKICHOT mpoaykiii. Lle
3a0e3MeuyeThes IMIITXOM BBEJICHHS JOJATKOBOI KITBKOCTI CHeliaibHUX 100aBOK Ha CTajii BUPOOHUIITBA.

[TpoBeneHO pO3paxyHKH PELENTyp, BUTPAT CHPOBUHH, TMOTYKHOCTI IMANPUEMCTBA. 3AIMCHEHO BHOIp
Cy4acHOTro oONaJHaHHs Al BUPOOHUIITBA, HA OCHOBI SKMX BHOpPAHO OCHOBHE 1 IOMOMDKHE OOJaJHaHHS, 110
BIJIMTOBIJa€ CydaCHUM BUMOTaM JIJIsi BUPOOHHIITBA MAKaApPOHHKUX BUPOOIB.

3anponoHoBaHi CXeMHU TEXHOXIMIYHOTO KOHTPOJIIO J03BOJISIE KOHTPOIIOBATH MPOIIEC BUPOOHUIITBA.

Jlyist mominmieHHs: yMOB Tiparii Oysia 3arpornoHoBaHa (yHKI[IOHAIbHA CXeMa aBTOMAaTHU3aIlii BUPOOHIMINX
mporueciB. Po3po0iieH0 aBTOMaTH30BaHy CHCTEMY KEPYBAaHHS TEXHOJIOTTUHHUM MPOIECOM MAJisi BUPOOHHUIITBA
KOPOTKOpi3aHMX MakapOHHUX BUPOOIB.
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The analysis of modern technologies and equipment for pasta production is carried out and the
theoretical bases of production are considered. The paper presents the characteristics of the main and additional
raw materials, finished product and quality requirements for them. Technological schemes are considered in
detail and the chosen technology corresponds to a modern level of macaroni production and guarantees release
of high-quality production. This is ensured by introducing an additional number of special additives at the
production stage.

Calculations of recipes, consumption of raw materials, capacity of the enterprise are carried out. The
choice of modern equipment for production was made, on the basis of which the main and auxiliary equipment
that meets modern requirements for the production of pasta was selected.

The proposed schemes of technochemical control allows to control the production process.

To improve working conditions, a functional scheme of automation of production processes was
proposed. An automated process control system for the production of short-cut pasta has been developed.



