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Ha3pa kBaJjigikaniiinoi po6orn 6akanaBpa: [IpoekT mexy MOJIOYHO-OUTKOBHX MPOIAYKTIB MOTYXHICTIO 68 T
MOJIOKa He30MpaHoro 3a 100y

Hasga (anri.): Project of a dairy-protein products workshop with a capacity of 68 tons of whole milk per day.
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AHoTanisa

YKPaiHCHKOO:

[Ipu BukoHaHHi kBamiikamiiHOi poOOTH 3a MeTy OyJlIO0 IOCTaBICHO CIPOEKTYBaTH IeX i3
BHUPOOHHIITBA MOJIOYHO-OUIKOBUX TIPOAYKTIB 32 YMOBH mepepoOiieHHs 68 T MoJioka He30HpaHOTo
BITPOZOBXK J100U.

VY mepmomy po3ia 0OTpyHTOBAHO JOIIIBHICTh MIPOEKTYBaHHS 11eXy B M. [TosnraBa myis opranizaiii
Yy HbOMY BHPOOHHIITBA KHCIOMOJIOYHOTO CHUPY 3 M.4.XK. 9% 1 HEXKHMPHOTO, a TAKOXK JAECEPTY CHPKOBOTO i
Macu CHPKOBOI 3 TOMAaToOM Ta MepLeM, SKi XapaKTepU3yIThCS JOCUTh BHCOKOIO XapyOBOKO IIHHICTIO 3a
paxyHOK BUCOKOT'O BMiCTYy O1JIKY 1 MOXKYTh OyTH PEKOMEHIOBaHI JI0 IOICHHOTO CIIOKHBaHHS.

Hpyruii po3ain MICTUTh TPOIYKTOBI PO3pPaXyHKH 3a3HAYCHOTO TIEPEiKy MOJIOYHO-O1TKOBUX
npoaykTiB. TyT TakoXX METaJbHO OMHMCAHO TEXHOJIOTiI0 iX BHUPOOHHUIITBA 1 3a3HA4Y€HI BHUMOTU SK O
CHUPOBUHH, TaK 1 10 TOTOBOI mpoaykKiii. OO0B’I3KOBOIO CKIIAZOBOI0 BUPOOHUIITBA € PETEIbHUIA KOHTPOJIb
BEJICHHS TEXHOJIOTIYHOTO TPOIECY, TOMY Y IbOMY PO3JIUII TAKOK HABEJACHO OCOOIMBOCTI TEXHOXIMIYHOTO
Ta MiKpOOIOJOTIYHOTO KOHTPOJIO BHPOOHHUITBA MPOIYKTIB OOpAaHOTO aCOPTHUMEHTY. 3pOOJEHO TaKOXK
BUOIp oOnamHaHHS, SKE HEOOXIAHO I BUPOOHMITBA CHPY KHCIOMOJIOYHOTO Ta CHUPKOBHUX BHUPOOIB,
PO3paxoBaHO IUIOIII MPUMIIIEHD LIEXY.

Y TperboMy pO3Mid 3a3HAYEHO, SKMMH IOBHHHI OYTH ONTHMajbHI YMOBH Yy BHUPOOHHYHMX
MPUMIIIEHHSAX; OMHCAHO MOPAIOK MiH y pa3i BUHUKHEHHS IOXEXI, MOBEHEH Ta MaBOJKIB, XIMIYHOI 1
pamiamiiftHoOi HeOe3meKH.

VY pe3ynbTari BUKOHaHHS POOOTH 3pO0JIEHO BUCHOBKH.

B po6oTi HaBeZIeHO CTUCOK BUKOPHUCTAHOT i1 Yac il BAKOHAHHS JIITEPATypH.

AHDIHACHKOIO:

During the completion of the qualification work, the aim was set to design a workshop for the
production of dairy-protein products that can provide processing 68 tons of whole milk per day.

The first section justifies the feasibility of designing a workshop in the city of Poltava to organize the
production of 9% fat and fat-free curd, as well as curd dessert and curd mass with tomato and pepper, which are
characterized by a fairly high nutritional value due to the high protein content and can be recommended for
daily consumption.

The second section contains product calculations for the listed dairy-protein products. It also details the
technology of their production and specifies the requirements for both raw materials and finished products. An
essential component of production is the thorough control of the technological process, so this section also
outlines the features of technochemical and microbiological control of the production of the chosen product
range. Also selected the equipment necessary for the production of cottage cheese and curd products, and
calculated the areas of the workshop premises.

The third section specifies the optimal conditions in the production premises and describes the
procedures in case of fire, floods, chemical and radiation hazards.

As a result of the work, conclusions were drawn.

The work also includes a list of literature used during its creation.



