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AHoTanisa
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B keanigixayiviniti pobomi nponomyiomvcs 3axo0u 3 MooepHizayii YoockonanenHs
KOHCMpPYKYii naacmunuyacmoi nacmepusayiiunoi ycmanosku OILJI -10 oOnsa kuciromonounux
NPOOYKMI6 3 OOCHIONHCEHHAM NPOYecy menio0OMIHy npu 8UpooOHUYmMei keipy.

OcHosHUMU 3a0ayamu, SKI GUPIULYIOMbCA 8 OaHill Kearigikayitinit pobomi, €:

AHAai3 KOHCMPYKYIL 001A0OHAHHS OJis1 NACMEPU3ayii 8 MOJOYHIU NPOMUCTOBOCHI,

MeXHON02TYHI, KOHCMPYKMUBHI, ciopasniuni pospaxynxu ycmanosxu OILI -10;

mamemamuyHe MOOeN08AHHs 2IOPOOUHAMIYHUX | MeNn00OMIHHUX Npoyecié )y KaHAlax
Men1000MiHHUKA NPpU 8UPOOHUYMEI Keghipy;

HAYKOBO-MEXHIUHI peKOMEeHOayii w000 pe3yibmamis 00Cii0HCeHb,

PO3P0OOKaA 3aX00i8 3 OXOPOHU NPayii ma mexuiKu besnexu,

BUPIULEHHS NUMAHbL OXOPOHU NPayi ma 6e3nexu HcummeOisibHOCHIL.

AHDIHCHKOIO:

(200 — 300 cnis)

The thesis suggests measures for modernization and improvement of fermented diary
products plate pasteriurizer OPL-10 design including the study of heat exchange process. The
research addresses and resolves the following tasks:

- analysis of pasteurization equipment design in the dairy industry;

- technological, constructive, and hydraulic calculations of the OPL-10 installation;

- mathematical modeling of hydrodynamic and heat exchange processes in heat exchanger
channels for kefir production;

- scientific and technical recommendations on the results of research;

- development in measures for occupational safety and health engineering;

- issue resolution in occupational safety and health engineering.




