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Kuarouosi ciioBa

AHoTanisa

yKpaincpKkoro: Y kBamidikaniiHiit podoti Ha TeMy «IIpOo€eKT 1exy 3 BUpOOHMIITBA CUPIB CUIYKHUX,
HaBEJICHO MPOEKTHI PIIEHHS, OO0 OyIBHHUIITBA MiANPUEMCTBA 13 BUTOTOBJIICHHS TBEPJIUX CUIY)KHUX CHPIB
«YkpaiHcbkuit», «Kapnarcbkuii» Ta «byKOBUHCHKHID 3 TEpepoOKOI0 CUPOBATKH, OTPUMAHOI B TIpOLIECi
BUTOTOBJICHHS CHPIB.
B poszinax mpoexTy HaBEAECHO HACTYITHE:
-y «BcTyni» BUCBITIIOETHCS BIACTUBOCTI Ta KOPUCTH TBEPOTO CUUYKHOTO CHPY Ta CyXOi CUPOBATKHU.
-y po3nini 1 «TexHiko-eKOHOMIYHEe OOTPYHTYBaHHS» BHCBITIIOETHCS OOTPYHTYBAaHHS Oy[iBHUIITBA
3aMpPOEKTOBAHOTO MmiAnprueMcTBa y MicTi Cymu, 13 00paHUMH aCOPTUMEHTOM TTPOIYKITii.
-y po3nini 2 «TexHonoriYHa 4acTHHA» HaBEACHO TEXHOJIOTIYHI PO3paxyHKH BUPOOHHUIITBA MPOIYKIIii,
OOTrpyHTOBaHO BHOIp TEXHOOT1i BUPOOHHUIITBA MPOAYKIII] Ta 3a3HAYEHO HOPMATHBHI BUMOTH /10 CHPOBUHH Ta
TOTOBUX MOJIOYHHUX MPOAYKTiB. OKPiM TOTO HaBEIEHO CXeMH MiKpPOOiOJIOTiYHOTO i TEXHOXIMIYHOTO KOHTPOITIO
Ha nianpuemctsi. [logano iHpopMalliro Ipo caHiTapHO-TIri€HIYHY 00pOOKY TEXHOJIOTIYHOTO YCTaTKyBaHHS. A
TaKOXX HaBEICHUI pPO3paxyHOK HEOOX1THOTO TEXHOJIOTIYHOTO 00IaJHAHHS i BHPOOHUYHX TIJIOM JTIS
3a0e3MeYeHHs TEXHOJIOTTYHOTO MPOLIeCy BUPOOHMIITBA 3aIIPOEKTOBAHOIO ACOPTUMEHTY MOJIOYHUX MPOAYKTIB.
-y po3nini 3 «be3neka )KUTTENISTTBHOCTI, OCHOBU OXOPOHH TIPAIli» BUCBITIIOIOTHCS MUTAHHSA 3 OE3MEKH
KUTTEAISITBHOCTI Ta OCHOB OXOPOHHU TIpalli.
JlaHW# IPOEKT TaKOK MICTUTh BUCHOBKH, CITUCOK BUKOPUCTAHUX JIITEPATYPHHUX JDKEPEI Ta JOAATKH.
I'padpiuna yacTHHA TPOEKTY MpEACTaBICHA y BUIVISI KPECIEHUKIB amaparypHO-TEXHOJIOTIYHOI cXeMu, rpadika
opranizaiii BApOOHUYHX MPOLECIB, IIIaHy BUPOOHUIOTO KOPIYCY MiANPHEMCTBA Ta HOTO MONEPEIHOTO

nepepisy.

anrmiicekoro: In the qualification work on the topic "Design of a Workshop for the Production of Rennet
Cheeses," project solutions are provided regarding the construction of an enterprise for the production of hard
rennet cheeses "Ukrainian,” "Carpathian,” and "Bukovinian,"” with the processing of whey obtained in the
process of cheese production. The project's sections include the following:

-In the "Introduction," the properties and benefits of hard rennet cheese and dry whey are highlighted.

-In section 1, "Technical and Economic Justification," the justification for the construction of the designed
enterprise in the city of Sumy, with the chosen product assortment, is presented.

-In section 2, "Technological Part," technological calculations of production are provided, the choice of
production technology is justified, and regulatory requirements for raw materials and finished dairy products
are specified. Additionally, microbiological and techno-chemical control schemes at the enterprise are
presented. Information on the sanitary and hygienic treatment of technological equipment is provided, as well
as the calculation of the necessary technological equipment and production areas to ensure the technological
process of producing the designed assortment of dairy products.

-In section 3, "Life Safety and Occupational Safety Fundamentals,” issues of life safety and occupational safety
fundamentals are addressed.

This project also contains conclusions, a list of references, and appendices. The graphic part of the project is
presented in the form of drawings of the apparatus-technological scheme, a schedule for organizing production
processes, the plan of the production building of the enterprise, and its cross-section.



