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AHoTanis
ykpaiHcbkoto: IIpeamer poc/iaskeHHsl — cuCTeMa YIPABIIHHS AKICTIO MPOIYKIIi XJ1100MeKapChKOro

MIAMPUEMCTBA.

O0’exT pocaimxenns — xiidonexkapcerke mignpuemctso I “Jleroupkmii”.

Metoro podoTH € pPO3pOOJICHHS NPAKTUYHUX PEKOMEHJANId MI0J0 YAOCKOHAJICHHA  CHCTEMH
ynpaBiiHHS sSKicTio npoaykuii 1T “Jlerompkmii”.

MeTtoau AOCTiKeHHS] — y3araJlbHEHHS Ta CHUCTEMaTH3allii JaHuX, rpadiuHi, MOKA3HUKUA CTPYKTYPH,
MOPIBHSAHHS, KAIBKYJIALI1 BUTpAT, (PIHAHCOBI-€KOHOMIUHI, OLIHKH €(EKTUBHOCTI.

3anponoHOBaHO YAOCKOHAICHHS CHCTEMH yrpaBiiHHS skicTio Ha [T “Jleronpkuii” yepes BHITIKAHHS
XJ1i0a Ha OCHOBI IPEYaHOT 3aKBACKHM 3 METOIO IIIBHUIICHHS CIIO)KUBYMX XapPaKTEPHCTUK, Xap4OBOi IIHHOCTI Ta
AKOCTi xJ1i0a. 3ilicCHeHO OOTPYHTYBaHHS JOUUIBHOCTI MPOBEICHHS BHYTPIIIHBOTO ayIUTy CHCTEMH YIPABIiHHS
sxictio Ha [1IT “Jlerombkuii”.

Pesynbratu gociimkeHHs: MOXKYTh OyTH BripoBakeH1 y nisibHICTh 11T “Jleroupkuii”.

annmiiicekoro: The subject of investigation is the product quality management of a bakery enterprise.

The object of investigation is the light bakery enterprise PE “Lehotskyi”.

The aim of the work is to develop the practical recommendations for improving product quality
management of the PE “Lehotskyi”.

The results are obtained with the following research methods: data systematization and generalization,
graphic, structure indicators analysis, comparison, cost calculations, financial and economic, and efficiency
assessment methods.

It was proposed to improve the quality management at PE “Lehotskyi” by baking bread based on
buckwheat sourdough in order to improve consumer characteristics, nutritional value and quality of bread. The
expediency of conducting an internal audit of quality management at PE “Lehotskyi” has been substantiated.

The research results could be implemented at the PE “Lehotskyi”.
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