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The publication contains materials of 83 International scientific
conference of young scientists and students "Youth scientific achievements
to the 21st century Nutrition problem solution".

It was considered the problems of improving existing and creating new
energy and resource saving technologies for food production based on
modern physical and chemical methods, the use of unconventional raw
materials, modern technological and energy saving equipment, improve of
efficiency of the enterprises, and also the students research work results for
improve quality training of future professionals of the food industry.

The publication is intended for young scientists and researchers who are
engaged in definite problems in the food science and industry.

Scientific Council of the National University of Food Technologies
recommends the journal for printing. Minutes Ne 11, 30.03.2017
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Marepianmm 83 MDKHapoAHOI HAyKOBOI KOH(EpeHIIli MOJIOIUX YUYECHHUX,
acmipaHTiB 1 cTyneHTIB “HaykoBi 3700yTKH MOJIO/1 — BUPIILIEHHIO MpobiieM
xapuyBaHHs mojactBa y XXI cromirri”, 5—6 kBitHg 2017 p. — K.: HYXT,
2017 p.—4.2. —468 c.

Bunanus mictuts Marepianu 83 MixHapoJHOI HayKoBOi KOH(pepeHiil
MOJIOJMX YUEHHX, acIipaHTIB 1 CTYJECHTIB.

PosrnsinyTo mpobiieMu yIOCKOHAJICHHS ICHYFOUMX Ta CTBOPEHHS HOBHX
€HEpPro- Ta PECYpPCOOIIATHUX TEXHOJIOTIH JIi BUPOOHHUIITBA XapUOBUX
MIPOJIYKTIB Ha OCHOBI CydacHUX (PI3UKO-XIMIYHUX METOMIB, BUKOPUCTAHHS
HETpaJAMIIIIHOT CHUPOBHHH, HOBITHBEOTO TEXHOJIOTTYHOTO Ta
eHepro3z0epiraroyoro 00JIafHAHHS, MIABUIICHHS €(PEKTUBHOCTI MISUTBHOCTI
MIANPUEMCTB, a TaKOX PE3yJIbTaTH HAYKOBO-JOCIIIHUX POOIT CTYAEHTIB 3
METOI0 MIJABUIIEHHS SKOCTI MIATOTOBKM MalOyTHIX ¢axiBLIiB Xap4yoBOI
IIPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOJOIMX HAayKOBLIB 1 JOCTITHUKIB, SIKI 3alMarOThCs
03HAUYE€HUMH ITpoOJIeMaMH y Xap4oBii Haylll Ta IPOMHUCIOBOCTI.

Pexomenoosano euenoro paooio Hayionanvnozo yuisepcumemy
xapuosux mexuonoziu. Ilpomoxon Ne 11 6i0 «30» 6epesns 2016 p.

© HYXT, 2017
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1. Intelligent quality control of bakery products

Dmytro Pankov, Vasyl Kyshenko
National University of Food Technologies, Kyiv, Ukraine

Introduction. The food industry has entered a period of rapid development today.
Competition in the market has increased dramatically. Theacute problem for bakeriesis
producing high quality products with a long shelf life without preservative food additives.
Solving this problem is closely related to the automation of technological processes of
bakery production, the introduction of new information technologies and necessary means
of intelligent monitoring and evaluation for the implementation of automated management
systems, organizational and technical measures that improve product quality and increase
its range.

Materials and methods. Developing intelligent automated quality control by the
combination of information resources that contribute to the efficient implementation of
automated process control and management.

The task of the intellectual quality control is to provide information acquisition and
processing as well as generate and transmit new derivative information in the form of
control actions.

Results. Intelligentautomated quality control system of bakery products is an
interaction between a subject of management and a control target that occurs through
information communications capable to form direct links between a subject of management
and a control target(from the subsystem that controls to the subsystem that is subject to
control) and inverse links (communication of the reporting information on the
implementation of administrative decisions from the subsystem that is subject to control to
the subsystem that controls).

The attention is focused on the characteristics of data processing that affect the
internal control and the choice of tests. It’s important to use computers in the organization
of intelligentquality control, because the operator has to navigate in the automated systems
of information management and the principles of function allocationof intelligent control.

Conclusions. The use of intelligent quality control in baking production ensures
continuous assessment of each control level that enables the detection of underperforming
indicators on improvement of whichspecial measures should be focused. Presentation of the
balanced scorecard in the form of internal reports with these findings and recommendations
on adjusting documental and information flow in the control and management system raises
awareness of executive personnel and reduces the risk of inefficient management decisions.
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