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DOUGH MIXING EQUIPMENT WITH PERIODIC
FUNCTION AND ITS TECHNICAL CHARACTERISTICS

FORMULATION

Yalpachik, F.U, Yanakov, V.P. Skliar, I.V.

Summary
The article analyses technical characteristics of dough mixing

equipment with periodic function. We looked at data on mixing
process provided by the bakeries, confectionery and pasta plants. The
purpose was to identify and define effective processes of mixing. We
found out that diversity of technological purposes formed certain
demands for different approached in designing dough mixing
equipment with periodic function in the bakeries, confectionery and
pasta plants.


