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AHoTanis
YKPAIHCBKOIO:

Hana poboma nepedbauac npoekmy8anHs yexy 3 UPOOHUYMEA MACIA COLOOKOBEPUKOBO20 MaA CNpedid
nomyaxcuicmio nepepooku 50 m/006y monoxa Hezbupanoeo. B pobomi eucgimieno npoyec ma mexmonozito
8UpPOOHUYMEA Macia ma Ccnpeodie  CHOCOOOM  NepemeOpeHHsl  BUCOKOMCUPHUX — eepuiKie.  [Ipodyxkmu
3aNPOEKMOBAHO20 ACOPMUMEHNY € KOPUCHUMU MA NONYIAPHUMU.

B mexnixo-exonomiuniii wacmuni o0rpyHmosano micyepo3mauty8ants npOEKMO8AH020 NiONPUEMCMEA.
Haseoeno xapakmepucmuky cupoHuHHoi 30HU ma wiasaxu peanizayii npooykyii.

Jlpyea, mexHonociuna  wacmuna, MiCmMums — PO3PAXVHKU,  30Kpema — KLIbKOCMi — NpoOyKmuyii
ACOpMUMEHMHO20 PAdY, WO Modice Oymu 8U20MOBILEHOI0 I3 3a0aHOI KIIbKOCMI 6XIOHOI CUPOBUHU, 0OAOHAHHS,
wo 3abesneyysamume GUPOOHUYMBO 3ANJIAHOBAHUX NPOOVKMIE mMa NIOW HpuUMiujeHb, Wo HeoOXIOHI 0
nposedeHHs BUpoOHuUYymea. Takoxc 6 ybomy po30ili HABEOeHi cXeMu MeXHOXIMIUHO20 ma MIKpOoOIon02iuH020
KOHMPOJIO 1l HOPMAMUBHT XAPAKMEPUCMUKY 20MOBUX NPOOVKMIS.

Ilumanusa npo 6Gesnexy HcUmMmeOIANLHOCMI MA OCHOBU OXOPOHU Npayi NPeoCcmAsleHi 8 Mmpemvbomy
PO30ii.

Ha 3asepwenns nooani nepenix nocunans ma 6UCHO8KU NO pOOOMI.

AHTITIMCHKOIO:

This work involves the design of a workshop for the production of sweet cream butter and spreads with
a processing capacity of 50 tons per day of whole milk. The work highlights the process and technology of
producing butter and spreads by converting high-fat cream. The products of the designed assortment are useful
and popular.

The technical and economic part substantiates the location of the designed enterprise. It provides a
description of the raw material zone and ways of products realization.

The second, technological part, contains calculations, in particular the quantity of the assortment
products that can be produced from the given amount of raw material, the equipment that will ensure the
production of the planned products, and the areas of premises necessary for production. This section also
includes schemes of techno-chemical and microbiological control and normative characteristics of the finished
products.

Issues of life safety and the basics of occupational safety are presented in the third section.

Finally, a list of references and conclusions on the work are presented.



