ABTOpPCBHKA JI0BiKa
(keanighikayivinoi pobomu 6axanaspa)

Ha3zBa kBaJjidikauiiinoi podoru 6akanaBpa: _Ilpoekr 1iexy 3 BUpOOHUITBA KUTHBO-TIIICHUYHUX
XJ11600y104HUX BUPOOIB
Hasga (anr.): Project of a workshop for the production of rye-wheat bakery products

OcBiTHIM CTYIiHD I OakajmaBp. .

Ingp Ta Ha3Ba coewiaabHOCTI I ... . .. . 181 XapuoBi TexHoIOrII

Ex3amenaniiina komicist @ Exzavenauiiina xomicia Nel6

Ycranosa 3axucty ; TepHOMIRCHKHI HALIOHAILHUI TeXHIYHMI YHiBepcHuTeT iMeHi IBana_
Hara 3axuery:. . 14 wepsna 2024 p. . Micro: TepHonmiab

Cropinkn:

KinbKkicTh cTOpiHOK poOOTH: | 65

VAK: 664.66

anrmiiicekoro: Pokrovsky bread with bran, Khutoryansky bread, second-grade wheat flour, rye flour, oval-
shaped bread, liquid sourdough, thick rye sourdough



AHoTaNiA
YKPaiHCBKOIO:

3aBnaHHAM nependadyeHo po3paxyHOK BUpoOHHITBA XTi0a «[IoKkpoBChKuUii 3 BUCIBKaMI» 3 OOpOIIHA
MIIICHAYHOTO JIPYTOTO COPTY Ta KUTHHOTO 00aupHOTO OopomiHa, Macoro 0,7 Kr, Ta ximiba «XyTOpsSHCHKUN
3 OOpOIIIHA NIIEHUYHOTO TEPIIOTro COPTY Ta KUTHHOTO OOIUPHOTO OopoIIHa, Macoro 0,5 Kr.

B nepriomy po3aiii OmucaHo TEXHIKO — eKOHOMIYHE OOTpYyHTYBaHHS MPOCSKTY.

B npyromy posaini  kBamidikamiiiHoT poOOTH HMPHUBEICHO TEXHOJIOTIYHY YacTHHY, a came: BHUOIp,
OOTPYHTYBaHHsI Ta OIKUC TEXHOJOTIYHUX CXEeM, ONHUC 30epiraHHs Ta MiArOTOBKH CHPOBHUHHU IO
BUpoOHMIITBA. [IpoBeneHHI po3paxyHKH TEXHOJOTIYHOI YacTWHH, J¢ BHOpaHO Iedi Ta BH3HAYCHO iX
MPONYKTUBHICTh, 00paxoBaHO moda3Hi Ta BUPOOHHYI PELENTypH, BUXiJ BHUPOOIB, BUTPATH CHPOBUHH,
TUIOMII 7St X 30epiraHHs Ta TEXHOJIOTIYHE 00T IHAHHS.

Tperili po3ain MICTUTH B cOOi HEBEIMKHUU OIKC 3aXO/AiB 3 OCHOB OXOPOHM Ipami Ta Oe3neku
KHUTTEISITHHOCTI.

Okpim TOrO, M0 KBaji(dikaiiiHoi poOOTH AOAAIOTHCSA KPECICHHS Ha 5 JHCTax, Ha SKUX HABEJCHO:
armapaTypHO - TEXHOJIOTI4HI CXeMH BUPOOHUIITBA BUPOOiB, IJIaH 1EXY, MO3A0BXKHII po3pi3 Ta momnepeuHin
nepepi3 1exy B ocsX.

Crnucok BUKOPUCTAHOT JIiTepaTypH MOAaHO Y KiHIlI POOOTH.

AHIJIIHCHKOIO:

The task provides for the calculation of the production of "Pokrovsky with bran™ bread from wheat
flour of the second grade and rye flour, weighing 0.7 kg, and "Khutoryansky" bread from wheat flour of
the first grade and rye flour, weighing 0.5 kg.

The first section describes the technical and economic justification of the project.

The second section of the qualification paper contains the technological part, namely: selection,
justification and description of technological schemes, description of storage and preparation of raw
materials for production. Calculations of the technological part were carried out, where furnaces were
selected and their productivity was determined, phase and production formulations, product output, raw
material consumption, storage areas and technological equipment were calculated.

The third section contains a short description of measures on the basics of labor protection and life
safety.

In addition, drawings on 5 sheets are attached to the qualification work, which show: equipment and
technological schemes for the production of products, a plan of the shop, a longitudinal section and a
cross-section of the shop in the axes.

The list of used literature is given at the end of the work.



