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Piston and roll extruders are used to form dough blanks with a delicate 
consistency. Different models of extruders differ in the design of the elements 
included in the working part, the number of working chambers, the presence of 
additional systems that expand the technological capabilities of extruders, the 
design of feeders, drives and more. The choice of the type of supercharger 
depends on both the properties of the processing mass and the technological 
requirements for its processing. 

The modernization of the BE-07 roller extruder has improved the design 
and technological characteristics of the equipment, which allows to service the 
bearings without disassembly of the equipment, facilitates and speeds up the 
lubrication process. This upgrade reduces simple downtime, causing the roller 
supercharger to operate without unforeseen downtime. Increasing productivity 
by the chosen method increases the amount of dough from the dough that enters 
the tape, thus allowing you to use the entire line more efficiently and 
economically. 

Conclusions 
The proposed modernization of the roll extruder for forming Armenian 

pita dough blanks has led to improved operation and maintenance, namely it 
allows to service bearings without disassembly of equipment, facilitates and 
speeds up the lubrication process, thus reducing simple equipment in idle mode. 
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MODERNIZATION OF PRESS OF THE BEET PULP 

 
The process of extraction of sucrose from beet chips involves counter-

treatment of raw materials with a specially prepared extractant. At the same time, the 
purity of diffusion juice and other intermediate products and the purification effect 
remain one of the main technological indicators that characterize the efficiency of 
this process. Therefore, the issue of reducing the moisture content of fresh pulp in the 
process of its pressing and return of pulp press water to the diffusion apparatus 
remains relevant. 

The aim of the study was to increase the efficiency of sucrose extraction from 
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beet chips by improving the diffusion-pressing technology of fresh pulp pressing. 
The efficiency of the beet processing department of the sugar plant largely 

depends on the technology of diffusion juice production and its further purification. 
The current state of technology and technology of domestic sugar production does 
not provide sufficient completeness of sucrose extraction from beets, high-efficiency 
lime-carbon dioxide purification and complex processing of secondary products, 
resulting in reduced resource and energy efficiency. The solution to these problems 
is to improve existing and create innovative technologies for processing sugar beets. 

The modern approach to the extraction of sucrose involves deep pressing of 
pulp. Analysis of literature sources showed that the most important factors 
influencing the pressing process of fresh pulp are the initial moisture content, 
pressing pressure, duration of product under this pressure and temperature of the 
pressed material. The obtained results indicate that the proposed modernization of 
the loading shaft of the press allows to increase the dry matter content of pressed 
pulp due to additional drainage of diffusion juice. 

Conclusions. The modernization involves the development of a device to 
increase the degree of dehydration of fresh pulp in the vertical loading shaft of the 
two-screw horizontal deep-press press and return the obtained pulp press water to the 
diffusion apparatus.  
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ВИКОРИСТАННЯ ФЕРМЕНТНИХ ПРЕПАРАТІВ У 

ПИВОВАРІННІ 
 

Ячмінь, а саме ячмінний солод є традиційною сировиною, яка 
використовується у виробництві пива. Для перетворення зерна ячменю в 
солод, а згодом у сусло, що підлягає  зброджуванню, необхідні ферменти 
для руйнування клітинних стінок, вивільнення амінокислот і розщеплення 


