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AHoTanisa
YKPaiHCHKOO:

Tema nanoi kBamidikamiitHoi podoTu: «IIpoekT 11exXy 3 BUpOOHHIITBA MUTHUX BHU/IIB MOJIOKA Ta BEPIIKIB
MOTYXXHICTIO TIepepoOiIeHHs 42 T He30MPaHOTO MOJIOKA 33 3MIHY».

BiamoBiqHO 10 IOCTAaBICHOrO 3aBJaHHS Tepen0adeHO BUTOTOBHTH MPOIYKINI HACTYITHOTO
ACOPTHMEHTY: MOJIOKO MTUTHE MAaCTePU30BAHE, MOJIOKO ITUTHE MPSHKEHE, MOJIOKO 3 KaKao Ta BEPIIKH MUTHI.

Y Beryni HaBefeHa iH(oOpMarlis 00 BaKJIMBOCTI MOJIOKA 1 MPOIYKTIB 3 HHOTO JJIA IMATPUMAHHS
37IOPOB’sI IFOJMHU, OCKITBKM BOHO BUCTYIIA€E HKEPEIIOM KOPHUCHHUX PEYOBHH.

VY pozaini 1 mpoBeneHO OOTPYHTYBaHHS MOXKJIMBOTO MICIISI pO3TAlllyBaHHs LI€Xy 3 OISy Ha 3aliTH
MOTEHIIWHUX CIIOKHUBAYIB.

Y poznini 2 «TexHonoriyHa 4YacTHHA» BUKOHAHO PO3PaXyHKH IIIOJI0 BU3HAUEHHS KUIBKOCTI MPOIYKTIB,
SKi OTpUMYIO, TiepepoOisiroun 42 T MoJioKa. 3a iX pe3ylbTaraMu 3po0JieHO BUOIp HEOOXITHOTO IS BEACHHS
TEXHOJIOTIYHOTO TIpoIiecy 00aHaHHs. Takox 3/1iIHCHEHO PO3PaXyHOK IUIOII K BUPOOHUYHX TaK 1 JOTOMIKHHX
npuMilieHb. HaBeneHo onmuc TEXHOJOTIYHO MpoIecy i3 OOIpYHTYBaHHSIM OOpaHHWX PEXKHUMIB MOTO BEIACHHS 3
METOI0 BUPOOHUIITBA MOJIOKA MUTHOTO Pi3HUX BHJI Ta BEpIIKiB MUTHUX. OMUCAHO OpraHi3aiiio KOHTPOIO Mij
yac BUPOOHMITBA IACTEPU30BAHOTO MOJIOKA HAaBEACHO TMOPSAJOK 3IIHCHEHHS CaHITapHO-TIri€HIYHOTO
00po06eHHs 0012 THAHHS.

VY posnini 3 onucaHO MOTEHLINHHI NUIAXH 3a0pyIHEHHS IPUPOAHOTO CEPEOBUINA | BUMOTH OE3MEKH 110
pOOOYHX MICIIb.

AHDIHUCHKOIO;

The topic of this qualification work is: «Project of a dairy production workshop for drinking
types of milk and creams with a processing capacity of 42 tons of whole milk per shifty.

In accordance with the assigned task, it is planned to produce the following product range: pasteurized
consumers milk, baked drinking milk, milk with cocoa, and drinking cream.

The introduction provides information on the importance of milk and dairy products for maintaining
human health, as they are a source of beneficial nutrients.

Section 1 justifies the possible location of the workshop, taking into account the demands of potential
consumers.

In Section 2 «Technological Part» calculations are performed to determine the quantity of products
obtained by processing 42 tons of milk. Based on these results, the necessary equipment for the technological
process is selected. The calculations of both production and auxiliary premises areas are also carried out.
Described the technological process with a rationale for the chosen production modes to manufacture different
types of consumers milk and drinking cream. Described the organization of control during the production of
pasteurized milk, including the procedure for sanitary and hygienic processing of the equipment.

Section 3 describes the potential ways of environmental pollution and the safety requirements for
workplaces.



