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Ha3Ba kBauigikauiiinoi podorn 6akanaspa:__Ilpoekr pexoncrpykuii nexapui @OIl Cinbkoa T.B.
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Hasga (anmi.): Reconstruction project of the bakery owned by Sole Proprietor Sinkova T.V. "Bread from
the Wood Stove™ in the village of Zamorochennya, Shepetivka district, Khmelnytskyi region, to expand
the assortment of rye-wheat bread

OcCBiTHIM CTYIiHD 1 OakajnaBp..

IIugp Ta Ha3Ba cOEWIANBHOCTI ... . ... 181 XapuoBi TexHoIOriI

Ex3amenaniiina komicist @ Exzavenauiiina xomicia Nel6

Ycranosa 3axucry ; TepHOMIIRCHKHI HALIOHAILHUI TeXHIYHUI YHiBepcHuTeT iMeHi IBana_
Jlara 3axucry: 14 ueppua 2024p. Micro: Tepnominn

Cropinkn:

KinbKkicTh cTOpiHOK poOOTH: | 64

VAK: 664.66

ABTOp podoTH
[Ipi3Buiie, imM’s, o 6arbkoBi (Ykp.): __ Jlyuka borgana BacuniBua
[pizBuie, iM’s1 (aHIL): Luchka Bohdana



annmiicekoro: ""Livoberezhny™ bread, "Illinsky" bread, first-grade wheat flour, rye flour, round-shaped
bread, sourdough of liquid consistency, opara

AHoTanis
YKPAIHCBKOO:

3aBmaHHAM TIependadyeHO Ppo3paxyHOK BUpoOHmITBa ximiba «JliBoOepexxHUi» 3 OopoliHa
MIIEHUYHOTO TEPIIOT0 COPTY Ta KUTHHOTO 00aupHOro GoporrHa, Macoro 0,8 kr, Ta xiiba «lmmiHCHKOTO»
TaKO 3 MIIEHUYHOTO MEPIIOro COPTY Ta KUTHBOIO 00IMpHOro 6opoliHa, Macorw 1,1 kr.

B neprromy po3nii onmMcaHo TEXHIKO — EKOHOMIYHE OOTPYHTYBaHHS MTPOCKTY.

B npyromy posaini  kBamidikamiiiHOT poOOTH HPHUBEICHO TEXHOJIOTIYHY YacTHHY, a came: BHUOIp,
OOIpYHTYBaHHSI Ta ONUC TEXHOJIOTIYHUX CXEM, OmHC 30epiraHHs Ta WIATOTOBKH CHUPOBHHU JO
BUpoOHUITBA. [IpoBeneHHI pO3paxyHKH TEXHOJOTIYHOI YaCTUHHU, J€ BHOpPAHO Medi Ta BHU3HAYEHO IX
MPONYKTHBHICTh, 00paxoBaHO Mmoda3Hi Ta BHPOOHHUI PELENTypH, BUXiJ BHUPOOIB, BUTPATH CHPOBUHH,
ILJIOMII JIS X 30epiraHHs Ta TEXHOJIOTiYyHe 001a/IHaHHS.

Tperili po3ain MICTUTH B cOOI HEBENMKUN OIUC 3aXOMAIB 3 OCHOB OXOPOHM Mpali Ta Oe3meKH
JKUTTEMISUIBHOCTI.

Oxpim Toro, 10 KBamidikamiiHOi poOOTH JONAIOTHCS KPECICHHS Ha 5 JHcTax, Ha SIKUX HABEIEHO:
armapaTypHO - TEXHOJIOTI4HI CXeMH BUPOOHUIITBA BUPOOiB, IJIaH 1eXy, MO3IOBXKHIN po3pi3 Ta MONEpeuHiii
nepepi3 mexy B ocsx.

Crrcok BUKOPUCTAHOT JTiTepaTypH MOAaHO Y KiHIlI POOOTH.

AHIJIIHCHKOIO:

The task provides for the calculation of the production of "Livoberezhny" bread from wheat flour of
the first grade and rye flour, weighing 0.8 kg, and bread "lllinsky" also from wheat of the first grade and
rye flour, weighing 1.1 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.



