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[TpoekT 11exy 3 BUpOOHUITBA XJ1000ymounux Bupo6OiB mpu III1 «BepmikoBa monuHay,
micto Yoprki, TepHomimbchka obmacth. Jlo kBamidikaiiiiHOT poOOTH BXOAUTH: BCTYH, TPH
PO3AUIH, 10 SIKUX BXOAATH MAPO3AUIHA Ta CIIUCOK JiTeparypu. O0csar podotu ckiagaeThes 3 69
CTOPIHOK, B - IKMX MICTUTbCS 19 Tabnuih Ta BUKOPUCTAHO 64 GopMyiL.

B nepmomy po3aiial MITUTBCS — TEXHIKO-€KOHOMIYHE OOIpyHTYBaHHsA. B pozaun apyromy
MICTUTBCSI TEXHOJIOTIYHA YacTHHA. TEeXHOJOriyHa cXema Ta TEXHOJOTIYHI pPO3paxyHKH Jis
xJ110a MIeHunYHOTro 3 000UBHOTO OOpoITHA Ta OyoukH « Pocunkmy. B TpeTbomy omnuc Oe3nexu
KUTTENSUIBHOCTI, OCHOBU OXOpPOHM mpami. Y KBaji(dikaiiiHid poOOTI NOAAETbCS 5 JUCTIB
KpPECIICHHS: IJIaH 11eXy, 030BXKHIN Ta MOMEePEYHHU po3pi3 1eXy Ta anaparypHO-TEXHOJIOT14HI

CXE€MHU BUPOOHHMIITBA

The project of the workshop for the production of bakery products at the Vershkova
dolina PE, Chortkiv city, Ternopil region. The qualification work includes: an introduction,
three sections, which include subsections and a list of references. The volume of the work
consists of 69 pages, which contain 19 tables and use 64 formulas.

In the first section, there is a technical and economic justification. The second section
contains the technological part. Technological scheme and technological calculations for wheat
bread made from upholstery flour and Rosinka bun. In the third, a description of life safety, the
basics of labor protection. The qualification work includes 5 sheets of drawings: a plan of the
workshop, a longitudinal and transverse section of the workshop, and an equipment and

technological scheme of production.



