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MMOODDEERRNN GGRRIINNDDIINNGG MMOODDEELLSS AANNDD TTHHEEIIRR PPRREEDDIICCTTIIVVEE CCAAPPAABBIILLIITTIIEESS

-

ANNOTATION
This article discusses the issues of modern nutrition, which requires the presence of functional

nutrition products, the creation of which is impossible without the use of additional high-tech natural
food additives. A striking representative of such additives is the powder of plant materials (vegetable,
fruit, herbal, berry), obtained from dried raw materials. The use of powders of vegetable materials is
widely implemented in the bakery industry, sausage, confectionery, pasta, school products, etc.

The nutritional value of plant materials can not only increase the nutritional value of the
finished product, but also radically change the standard technological processes and the quality of
finished products, i.e. in addition to the physical and chemical properties of powders, its granulometric
composition affects the course of the process, which is especially important in the production of
products that have a more or The quality and technological properties of the chocolate mass, as a
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complex structured system, are most fully characterized by its effective viscosity and dispersed solid
phase.

When grinding, an important role is played by related processes, which are often random in
nature. The shape, geometric dimensions and properties of the particles are unevenly distributed
throughout the volume, so the experimental finding of these distributions is a very difficult task and
cannot in principle be set and organized correctly.

As a result, the main task in the study of the grinding process  to establish a relationship
between the energy expended and the achieved dispersion of the material, is solved by comparing.
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