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Awotamis

VY xBamidikaiiiHiii podoTi 3A1HMCHEHO MPOEKTYBAaHHS IEXy IMEeKapHi 3 BCTAHOBJIEHHSM JIiHI1
JUIS. BUPOOHMIITBA JIETUYHOTO XJji0a. Po3missHyTO HampsM B XJI100MEKApChbKIA Tamy3i, II0
CTOCY€ThCS BUTOTOBJICHHSI BUPOOIB OCOOIMBOTO JIKYBaJIbHO-MIPO(DITAKTUIHOTO CIIPSIMYBaHHS.
[IpoananizoBaHO KOPHUCTh XapyOBHMX BOJIOKOH Ha OpraHi3M jronuHu. Po3paxoBaHo penentypu
BUTOTOBJIIEHHS BUpOOiB. IlimiOpaHo TexHoNoriuHe OONagHaHHS, IO MpU3HAYEHE s
3aMillyBaHHs Ta oOOpOOJEHHS TICTa, BHCTOIOBAaHHS 1 BHUIIIKAHHS TICTOBUX 3aroTOBOK.

[TosicHrOBaIbHA 3alIMCKa pO6OTH CKJIada€ThCA 3 57 CTOpiHOK.

AHIIIACBKOIO In the qualification work, the design of the bakery workshop with the
installation of a line for the production of diet bread was carried out. The direction in the bakery
industry, which concerns the production of products of a special therapeutic and preventive
direction, is considered. The benefits of dietary fibers on the human body have been analyzed.
Recipes for the manufacture of products have been calculated. Technological equipment
designed for kneading and processing dough, proofing and baking dough blanks has been

selected.The explanatory note of the work consists of 57 pages



