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DEFYING TECHNICAL EFFICIENCY OF MODERN
DOUGH MIXING EQUIPMENT.

F.Yalpachik, V.Yanakov, A.Chovpilo

Summary
The article analysis indicators that define quality of dough at all

phases of dough preparation. The article goes into depth on monitoring
and control procedure during the dough mixing. Ways of improvement
for dough mixing process in mixing equipment are identified and new
ways for improvement are suggested.


