MepeiiTn Ha cTpaHuLy C NOJSIHOM BepCcuen»

BbbK 81.432.1-7-923
H 647

PenienseHTsr:

Heoocmyn O. U., xaun. uiion. HayK, JOIEHT Ka(eapsl S3bIKOBOM
MOATOTOBKHU M MEXKYJIBTYpHBIX KOMMyHHUKaui CI'YTuT

Toponuun I'. B., xaua. uctop. HaykK, noueHT Kadeapsl A TO HI'TY

Huxpomxuna C. B.

H 647 Food processing equipment. O6opynoBaHue s MAIIEBOH TIPO-
MBIIUIEHHOCTH: yueOHoe mocobue / C. B. Hukpomkuna. — HoBocu-
6upck : M3n-so HI'TY, 2022. - 116 c.

ISBN 978-5-7782-4647-8

Llenpro JaHHOTO MOCOOUS SBISETCS YIeOHO-MeToIuuecKoe obecrede-
HUe cucteMsl obpa3oBanns HoBocubupckoro ['ocymapctBennoro Texamue-
ckoro YHuBepcurera. [locobue mpegnazHaveHo st OakanaBpoB, o0ydaro-
muxcs 1o crenuanbHocTH «O00pyaoBaHNE MHIIEBBIX MPOU3BOACTBY. 1lo-
cobue COACPIKUT aHTIIOA3BIYHBIC TEKCTHI IO CIICHHUAJIbHBIM TEMAaTUKaM, 3a-
TparuBarOmuM pa3IMIHbIC THUIIbI O60py}10BaHI/I${ JUIA l'II/II.[IﬁBOfI IIPOMBIII-
JIEHHOCTH, a Tak)Ke pa3pabOTaHHBIM HA X OCHOBE KOMILIEKC 3aJlaHuH, OpH-
S€HTUPOBAaHHBIX HAa B3aUMOCBS3aHHOE (HOPMHUPOBAHHWE YMEHHH WHOS3BIU-
HOTO YTEHUS, IUChMa U TOBOPEHHUS B KOHTEKCTE aHTJIMHCKOTO /ISt podec-
CHOHAJIbHBIX 1ies1ed. [locoOue Takxke BKIIOYAET JIOMOJTHUTEIbHBIC 3a1aHus
10 Pa3BUTHIO HABHIKOB IIEPEBOJIA U TOBOPEHHSI.

BBK 81.432.1-7-923

ISBN 978-5-7782-4647-8 © Huxpouxuna C. B., 2022
© HoBocubupckuii rocy1apcTBeHHbIIH
TEeXHUYECKHI YHUBepcuret, 2022

MepeliTn Ha cTpaHwuLy C NOHOI Bepcueli»


https://rucont.ru/efd/815873
https://rucont.ru/efd/815873

MepeiiTn Ha cTpaHuLy C NOJSIHOM BepCcuen»

CONTENTS

Food Processing EQUIPIMENt.............coccoiiiiiiiiiiiiiiiiieeceee e 3
Lesson 1. Overview of Food Processing Equipment ............ccoeoevieiirienieencenieeee 3
Lesson 2. Types of Food Processing EqQUipment ...........ccocceeeiiienienieieesenieneeeen 36
Lesson 3. Preparation EQUIPMENt .........ccoociiiiiiiiiiniiieie e 39
Lesson 4. Mechanical Processing Equipment..........c.ccooceeveroiiienienieiieeeienceees 46
Lesson 5. Heat Processing Equipment

(Preservation by the Application of Heat).........cccoovvevieeeiireiieieeieee 52
Lesson 6. Preservation EQUIPMENT........cccvecvieevieiiiieiieieeie et ereevae e 61
Lesson 7. Packaging EQUIPMENt ........cccccuieiirierieniienieeie e 67
Lesson 8. Food Quality Measurement InStruments............ccocveeveeeenvenieecrennennennens 93
Lesson 9. Additional EQUIPIMENL........cccccveiieiieiieniiesiieie et 99
WIiting @ SUMIMATY .......ooiiiiiiiiiiiie ettt 105
Supplementary reader.................coooiiiiiiiiiii e 106
CITHCOK JIFITEPATYPBL ....c.uveuteeeereenteenteenteentesutesaeesseenseenseemeesneesseenseenseensesssesneesseenes 114

MepeliTn Ha cTpaHwuLy C NOHOI Bepcueli»


https://rucont.ru/efd/815873
https://rucont.ru/efd/815873

