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B kBamidikamiiftHiii poOOTi MPOBEAECHO aHANI3 ICHYIO4Oro OoONagHaHHS Ha MiANPUEMCTBI
Ta 3alpONOHOBAHO BCTAHOBJIEHHS OUIBLI MPOAYKTUBHOIO. 3aMIHEHO TYNHKOBI €4l HOBUMHU
TYHETBHOTO THITy. BCTaHOBJIEHO HOBI, MOTYXHIII TICTOMICHJIbHI MAIIUHUA. 3A1HCHEHO
po3paxyHOK moda3Hoi Ta BUPOOHUUOI PELENTypH, PO3paxoOBaHO Ta MiAIOpaHO TEXHOJOTIUHE

O6J1aI[HaHH}I. HaBe,Z[eHO CXCMY TEXHOXIMIYHOTO KOHTPOJIIO BI/Ip06HI/II_[TBa.

In the qualification work, an analysis of the existing equipment at the enterprise was
carried out and installation of a more productive one was proposed. Dead-end furnaces were
replaced with new tunnel-type furnaces. New, more powerful dough mixers have been installed.
The calculation of the phase-by-phase and production recipe was carried out, the technological
equipment was calculated and selected. The scheme of technochemical control of production is

presented.



