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AHoTanis
YKPaiHCBbKOIO:

Jlana po6ota Ha Temy «IIpo€eKT 1eXy 3 BUPOOHHIITBA )KUTHHO-TIIIIEHUYIHOTO XJTi0a.

CTpykTypa HIBOTO JOKYMEHTAa CKJIAQIAEThCS 31 BCTYIIHOTO PO3JALTY, 32 SKHM CIIAYIOTh TPH PO3ILUIH,
KO)KHA 3 SKUX BKJIIOYAa€ YacTHHH. KpiM TOro, iCHye BHYEPIHHME MEpemiK JITepaTypHHX JDKepes, sKi Oymu
BHKOPHUCTaHI MPU CTBOPEHHI IbOTO JIOKYMEHTY. Y MIAPO3JAUJIaX YUTadiB 3HAUAYThCSA Pi3HI €IEMEHTH, TaKi K
iHpOopMaLitHI BMICT, TaOIHIIi, (POPMYIH Ta BIAMOBIHI MOSICHEHHS.

[TouarkoBa YacTHHA JTOKyMEHTA MPUCBIYEHA TEXHIKO-CKOHOMIYHOMY OOTPYHTYBAHHIO MIPOEKTY, & TAKOXK
KOHKPETHUM acCIIeKTaM, ITOB’I3aHUM 3 €KOHOMIYHOIO JOLIIBHICTIO Oy/MiBHUIITBA B JAHOMY PETi0HI.

Hactymauii po3ain mix Ha3Bow «TexHOIOTrYHA YaCTHHAY CKIAAEThCS 3 MAPO3ALIIB, Y IKUX BUKIIAICHO
CXEMY CTBOPEHHS IIeXY, HaJJaHO OOIPYHTYBaHHS Ta OIKMC TEXHOJOTIYHUX IMPOIECIB BUPOOHUIITBA JIBOX COPTIB
xnmiba — «YkpaiHchkoro» Ta «KMHHHOTO». Y HBOro TakoK BXOISATh BIJOMOCTI MPO XapaKTePUCTUKH
BUKOPHUCTOBYBaHOi CHPOBHMHHU 1 JOMOMDKHHMX MaTepialliB, a TaKOX pI3HI TEXHOJOTiYHI po3paxyHku. Lli
PO3PaxXyHKH OXOIUIIOIOTh MPOAYKTUBHICTB Iedi 1eXy, (a3oBi pelentu, BUXiJl MPOAYKTY, BUPOOHUYI PELEITH,
CKJIAJICBKI IJIONI, BUPOOHWYE OOJIaJHAHHS, 30HH 30epiraHHs MPOAYKIl Ta 3aXOAW KOHTPOIIO SIKOCTI BCHOTO
BUPOOHUYOTO TIPOILIECY.

Tperili po3nia MICTHTh HEBENMKHI OMUC NPO OE3MEKy KXUTTEASUIBHOCTI HA IMIIMPUEMCTBI a TaKOX
OXOpOHY IIpalli, 3a BiAMOBIAHUMH 3aKOHAMH ITPO OXOPOHY Ipalli Ha i IPUEMCTBI.

Jlo kBami¢ikaiiitHOi 3aIMCKU JOAAETHCS KPECTCHHS Ha I ITH JINCTaX: alapaTypHO-TEXHOJIOTIYHI CXeMHU
BUPOOHMILITBA JJaHUX BUPOOIB, IJIaH 11€Xy BUPOOHUIITBA, PO3PI3H LIEXY B OCSX MOMEPEUHUI Ta MOB3I0BXKHIH.

AHIVTIHCHKOIO:
This work is on the topic " Project for a workshop specializing in the production of rye-wheat bread".
The structure of this document consists of an introductory section, followed by three sections, each of

which includes parts. In addition, there is an exhaustive list of literary sources that were used in the creation of
this document. Readers' subsections will contain various elements such as informational content, tables,
formulas, and related explanations.

The initial part of the document is devoted to the technical and economic justification of the project, as
well as specific aspects related to the economic feasibility of construction in this region.

The next section entitled "Technological part” consists of subsections in which the scheme of creating a
workshop is laid out, the justification and description of the technological processes of the production of two
types of bread - "Ukrainian" and "Caraway" bread are provided. It also includes information on the
characteristics of the used raw materials and auxiliary materials, as well as various technological calculations.
These calculations cover shop furnace performance, phase recipes, product yield, production recipes, storage
areas, production equipment, product storage areas, and quality control measures throughout the production
process.

The third section contains a short description of life safety at the enterprise as well as labor protection,
according to the relevant laws on labor protection at the enterprise.

A drawing on five sheets is attached to the qualification note: equipment and technological schemes for
the production of these products, a plan of the production workshop, sections of the workshop in transverse and
longitudinal axes.



