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RESEARCH REGARDING THE OPTIMISATION OF CONSUMPTION OF ENERGY IN BREAD DOUGH MIXING PROCESS
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Abstract: Mixing is the dispersing of components, one throughout the other. It occurs in innumerable instances in the food industry and is probably the most commonly encountered of all process operations. Unfortunately, it is also one of the least understood. There are some aspects of mixing which can be measured and which can be of help in the planning and designing of mixing operations. Mixing can influences the expected result of different stages of processing and can be characterized by the total energy consumed in the mixing process.

This paper presents a series of theoretical aspects connected to the method of boarding the energetic study of mechanical mixers devices with applications in bread dough industry.
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