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annmiiicekoro: "Fruit” bagel, "To tea" bars, first-grade wheat flour, thick foam, non-foam method, butter
products

AHoTanis
YKPaiHCBKOIO:

3aBnanHs, sike OyJ0 MocTaBieHe, nependadae BUPOOHULTBO poranuka «DpykroBuii» macoro 0,2 Kr
BUTOTOBJICHOTO 3 OOpOIlIHA BUIIOTO COpPTy Ta OaroHumka «Jlo yato» macoro 0,15 Kr BHUrOTOBIIEHOTO 3
OOpolIHa MEePIIOro COPTY.

Y  mepuioMmy — po3aili MPUBEIEHO  TEXHIKO-GKOHOMIYHE  OOTpyHTYBaHHS MIPOCKTY.

Y npyromy po3nini GakamaBpchkoi KBami(ikaiiiiHOi poOOTH MiJ Ha3BOK «TeXHOJOriYHA YacTHHA
MIPEJICTABICHO OOIPYHTYBaHHS 3aXOMIB 3 MPOEKTY IIE€XY, OMUC HOBHX TEXHOJOTIYHMX CXEM BUPOOHHUIITBA
Ta XapakTepucTuky cupoBuHH BignosimHo mgo JCTY. Llefi po3aim Takok BKIIOYAE€ TEXHOJIOTIYHI
po3paxynku. OcoOnmuBa yBara NPUAUISETHCS BUOOPY Ta BU3HAYCHHIO TMPOMYKTHBHOCTI TIeUeH, sKi
BH3HAYAIOTh TOTY)XHICTh BUPOOHUYHMX JIiHIH, MO(pa3HUM Ta BUPOOHHYUM pEIENTypaM, BUXOIy BUPOOIB,
TEXHOJOTIYHUM [apaMeTpaM, BUTpaTaM CHPOBHHM Ta IUlomaMm ans ii 30epiraHHs, a TaKoxX
TEXHOJIOTTYHOMY OOJIaTHAHHIO JJI1 KOMIIOHYBaHHS JIIHIH MiITPHEMCTBA.

Tperiii po3ais CKIIaIaeThes 3 0€3MEKH KUTTEAISUTBHOCTI Ta OCHOB OXOPOHH ITpali.

Takoxx JaHWI MPOEKT CKIIATAEThCS 3 S-TH JIMCTIB KPECIEHHS Ha SKUX MPEACTaBIIEHI: anapaTypHO-
TEXHOJIOTIYHI CXEMH IMiATOTOBKM CHPOBHHH, BUPOOHHWIITBA BUPOOIB, IUIAH IIEXy B OCSX, MO3IOBXHI
PO3pi3u Ta MOMepeyHH epepi3 mexy B OCsX.

Crircok BUKOPUCTAHOI JITEpaTypH MOIaHO Y KiHLI POOOTH.

AHTJTIHCHKOIO:

The task that was set involves the production of a "Fruit" bagel weighing 0.2 kg made from high-
grade flour and a "To tea" bar weighing 0.15 kg made from first-grade flour.

The technical and economic justification of the project is presented in the first section.

In the second chapter of the bachelor's qualification thesis, entitled "Technological part”, the
justification of the measures of the workshop project, the description of new technological schemes of
production and the characteristics of raw materials in accordance with DSTU are presented. This section
also includes technological calculations. Special attention is paid to the selection and determination of the
productivity of furnaces, which determine the capacity of production lines, phase and production recipes,
product output, technological parameters, raw material consumption and areas for its storage, as well as
technological equipment for the layout of enterprise lines.

The third section consists of life safety and the basics of occupational health and safety.

Also, this project consists of 5 sheets of drawings on which are presented: equipment and
technological schemes for the preparation of raw materials, production of products, a plan of the shop in
axes, longitudinal sections and a cross section of the shop in axes.

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



