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BASIC WAYS TO ANALYZE A THREE STAGE MODEL 
DURING THE DOUGH MIXING PROCESS 

 
V.Yanakov,O.Ivzhenko,I.Samek 

 
Summary 

The article takes on analyzing processes that take place during 
the  dough  mixing.  Time,  quality  and  diversity  of  possesses  of  dough  
mixing are influenced by diversity of approaches.  Improvements of 
dough mixing process is based on proving detailed analysis of quality 
during a given time which allow to record data for different parameters 
and select optimal scenarios under which the best results are achieved.  


