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Yanakov V.P. 
Tavria State Agro Technological University, Melitopol, Ukraine 

Annotation  the article deals with the analysis of efficient and its improvement during the dough making 
process. Several research findings and data were analyzed and studied in cluding by not limited to interconnections 
and interdependencies during the dough preparation, terminology use, algorithm, structure, phases of dough 
preparation, connection between technologies and connecting them to specific equipment, systems, new 
technologies and new innovative ideas in the dough making and dough mixing process.  

Keywords: dough mixing equipment, dough preparation, process, technologies, theory, experiment.  
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firma D.R.P Teheran, Iran 

PRINCIPLES FOR FORMING THE OPTIMAL STRUCTURE OF 
ENERGY EFFICIENT MATERIALS 

Davar Rostami Pur, firma "D.R.P.", Teheran, Iran 
Voitenko A.K. , Svetlichny P.I., Mordynsky V.P. 

Odessa national academy of food technologies 

Abstract. The world trends in the juice market are considered. The prospects of pomegranate juice in Ukraine 
are analyzed. Contemporary technologies of juicing are compared. The advantages of low-temperature methods of 
concentration are shown. The prospects of block freezing technologies for obtaining concentrated pomegranate 
juice are grounded. 
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