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AHoraria

B kBamiikamiiiHiii pobori Ha Temy «IIpoekT TEXHIYHOrO mepeoCHAIIeHHs
x1000ynounoro nexy @OII Kyparey S.I y c. Cits3s, lllanpkoro paiiony, BonuHcbskoi obnacti
3 BIIPOBA/KEHHSM Y BHUPOOHUUTBO XJi0a 13 KUTHHOTO OOpPOIIHA» OLIHEHO CTPYKTYpY
ACOPTUMEHTY XJ1000ynoyHux BHUpPoOiB. Po3misiHyTO (akTopu, 1m0 BIUIMBAIOTH Ha BHOIp
acoptuMeHTy. OOIpyHTOBAHO COIlIaIbHY 1 €EKOHOMIYHY JOIIIBHICTh MPOBEACHHS PEKOHCTPYKIIIT
1eXy JUIsi BCTAHOBJICHHS TE€XHOJIOTIYHOI JIIHIT BUPOOHUIITBA >KUTHHO-IIIEHUYHOTO XJi0a Ha
3aKBaclll. BUKOHaHHI TEXHOJOTIYHI PO3paxyHKH 3 BU3HAYEHHSM MOTPEOH MiANPUEMCTBA B
TEXHOJIOTIYHOMY 00JIa/IHaAHH1, CHPOBHUHI, TUIONIAX BUPOOHUYHX 1 CKIAJCHKUX MPUMIIICHD.

[losicHIOBasIbHAa 3amucKa BMINLY€ 3  pO3AUIM TEXHOJOTIYHOIO OOIPYHTYBaHHS U

po3paxyHkiB, 14 tabin., 24 piTeparypHux mxepena. Bcboro — 63 cTopiHKH.

AHrifcHKOI0 In the qualification work on the topic "The project of technical re-
equipment of the bakery shop of FOP Kurageu Y.G. in the village Svityaz, Shatsky district,
\Volyn region with the introduction of bread from rye flour into production” evaluated the
structure of the range of bakery products. The factors influencing the choice of assortment are
considered. The social and economic expediency of carrying out the reconstruction of the
workshop to establish a technological line for the production of rye-wheat bread on sourdough
Is substantiated. Performed technological calculations with determination of the enterprise's
need for technological equipment, raw materials, areas of production and warehouse premises.

The explanatory note contains 3 sections of technological substantiation and calculations,

14 tables, 24 literary sources. Total - 63 pages.



