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ECONOMY ENERGY LOSS IN STEP OF COMPILE RECIPE 

MIXED FEED 
 

V. Diordiev, R. Vasilishin, . Kashkarov 
 

Summary 
On the base of simplex-method formed mixed feed recipe analysis and 

set theory usage with component processing energy expenditure account-
ing the methods have been proposed for reduction of the crushing ener-
gy. 

 
 


