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Kuarouosi ciioBa

anniiicekoro: "Homemade Lviv bread", "Holiday bread with sprinkles”, high-grade wheat flour, thick
dough, tunnel oven, bakery

AHoTanis
YKPaiHCBKOIO:

BiamoBigHO 10 TOCTABICHOTO 3aBJaHHS TEpPea0avacThCsl BHPOOHUITBO XJiba «JlomamHii
JIBBIBCHKUIN 3 MIIEHUYHOTO OOPOIIHA BUIIOTO cOpTy, Macoro 0,9kr, Ta xii6a « CBATKOBHIA 3 OCUIIKOIO
3 MIIEHUYHOTO OOPOIlIHA BUIIOTO COPTY, Macoro 1,0Kr.

VY neprioMy po3aiii HOJaHO aHalli3 TEXHIKO-€KOHOMIUHHUX ACTEKTIB MPOEKTY.

Y npyromy po3auii poOOTH PO3IISIHYTO TEXHIYHHMA ACIIEKT, SIKHH BKIIFOYAE B ce0€ TEPCIICKTHBH
MOJIAJTHIIIOTO PO3BHUTKY ITiIIIPHEMCTBA, & TAKOXK MPOAHATI30BaHO BHOIp, MTOKA3 Ta MOSICHCHHS TEXHIYHUX
pimens. [IpoBeneHi HEOOXinHI TEXHIUHI PO3PAXyHKH U OLMIHKH MPOXYKTHBHOCTI I€4i, BKIIOUAIOUU
BU3HAUYEHHS TOTY)KHOCTI TEXHOJIOTIYHOI JIiHii, eTamiB BUPOOHWITBA, CKJIANy pELEeNTypH, BHUXiJ
MPOAYKIIii, TEXHIYHI TapaMeTpH, BUTPATU CUPOBHHU Ta HEOOXITHICTh Micllb 15 30epiranus. Kpim toro,
y LIbOMY PO3/IiJIi HABEJIEHO CXeMY MapIIPyTy TEXHIYHOTO OOJaHAHHS IT1IIPUEMCTBA.

Tpetiit po3ain poOOTH MPHUCBSIYEHUN MOKAa3y OCHOBHHUX 3aXOMAIB 3 OXOPOHM Mpalli Ta Oe3MeKu
JKUTTEMISUIBHOCTI.

Kgamidikarniitna poboTta 6akaiaBpa MiCTUTh TAKOX IT'SITh apKYIIIiB KPECIICHb, HA SKi 300paXyOTh:
CXeMH anaparypHO-TEXHOJIOTIYHOTO BHPOOHHIITBA MPOIYKTIB, IUIAH IEXy, MO3JO0BXKHI Ta IOMEpeyHi
nepepizu Lexy B OCAX.

Crircok BUKOPUCTAHOI JIITEpaTypH MOIAaHO Y KiHLI POOOTH.

AHTJIIHCHKOIO:

According to the task, the production of "Domashnyi Lvivskyi" bread from high-grade wheat flour,
weighing 0.9 kg, and "Sviatkovy with sprinkles" bread from high-grade wheat flour, weighing 1.0 kg, is
expected.

The first section provides an analysis of the technical and economic aspects of the project.

In the second section of the work, the technical aspect is considered, which includes the prospects
for the further development of the enterprise, as well as the selection, display and explanation of technical
solutions are analyzed. The necessary technical calculations were carried out to evaluate the performance
of the furnace, including the determination of the capacity of the technological line, production stages,
composition of the recipe, product output, technical parameters, consumption of raw materials and the
need for storage space. In addition, this section provides a diagram of the route of the enterprise's
technical equipment.

The third section of the work is devoted to showing the main measures for labor protection and life
safety.

The bachelor's qualification work also contains five sheets of drawings on which the following are
depicted: schemes of equipment and technological production of products, a plan of the shop, longitudinal
and cross-sections of the shop in the axes.

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



