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AHoraria
YKPaiHCbKOI0:

Kpamidikamiitna pobora OakamaBpa Ha TemMy «lIpoekT pexkoHCTpyKIii JiHIT Jyisi 30UIbIIEHHS
BUPOOHMIITBA MIIEHNYHUX XI1000ynounux Bupo6iB Ha T30B «C-M» y ceni Octpi, TepHOMIIBCHKOTO paiiony,
TepHominbChKOI 00JIACTI» CKJIAMAETHCS 13 BCTYMY, TPbOX PO3ILTIB, CIMCKY BHKOPUCTAHUX Kepen i3 20
HailMeHyBaHb. 3arajibHUil 00CIT POOOTH CTAaHOBUTH 55 CTOPIHOK, B SIKMX 3aCTOCOBAHO 63 (OpMyIH, a TaKOXK
npeacTarieHo 19 tadnuip.

3a 3aBgaHHAM TiepesibaueHO BUPOOHUIITBO OynKu «PiBHeHChbKa» 0,2 Kr Ta muieTiHKa «YepHiBerbka» 0,5
KT 3 MIIeHNYHOro O0pOoIITHa BUIIIOTO COPTY.

Y mepmioMy Ppo3fisii MOJAaHO TeXHiKO-eKOHOMiuHe oOrpyHTyBaHHs Tmpoekty, SWIFT — aHai3
MiATIPUEMCTBA.

TexHosoriuHa yacTMHA 0akaaBpChbKOi pOOOTHM CK/IaZa€ThCs 3 KiIbKOX KOMIIOHEHTiB. BoHa MicTHUTh
or/isifi icTOpii Ta MEepCreKTUB TMiAMPUEMCTBA, a TaKOK BUOIp, OOTPYHTYBaHHS Ta OIMKC TEXHOJIOTIUHUX CXEM.
Kpim Toro, mepenbauae rnpoBe/ieHHsI TEXHOIOTIYHUX PO3PaxyHKIB /11 BU3HAYEHHSI TIPOAYKTUBHOCTI Teueid, 1110
Jla€ ysBJIeHHS TIPO TIOTY)KHICTb JIiHii, eTarnmy Ta peLieNTypy BUPOOHMULITBA, BUXiJ TIPOAYKLIi, TeXHOIOTiuHi
rapamMeTpHy, BUTpPaTd CHMPOBMHHU Ta Tuiomli 30epiraHHs. KpiMm Toro, B L[pbOMY pO3fi/li pO3I/SJa€ThCs CXeMa
pO3MillleHHsT X/T1i00ITeKapChKHUX JIiHiM i HeoOXiZHOro TeXHO/IOTiUYHOTro 00/1aiHaHHS.

HactynHuii po3zii MpUCBSYeHWN HaWBaXX/TMBILIMM acrieKTaMm Oe3rneKH KUTTENiSUIbHOCTI Ta OCHOBaM
OXOPOHHU Mpailli B KOHTEKCTi XapuOBOr0 BUPOOHHIITRA.

Kpim Toro, B kBasidikariiiHy po6oTy BXoauTh Habip 3 5 KpecsieHb, Ha KX 300pakeHi pi3Hi acrekTH,
Taki K 00siafiHAHHS Ta TEXHOJIOTiUHI CXeMH BUPOOHMIITBA TPO/YKLil, TIaH PO3TalllyBaHHS II€Xy, a TaKOX
TI03/I0B)KHI Ta MoMnepeyHi BUY Liexy B 0CsX.

AHIVIIMCHKOIO: |
The bachelor's qualification work on the topic " Reconstruction project of the production line to increase

the production of wheat bakery products at LLC "S-M" in the village of Ostriv, Ternopil district, Ternopil
region. " consists of an introduction, three sections, a list of 20 sources used. The total volume of work is 55
pages, in which 63 formulas are used, and 19 tables are also presented.

The task envisages the production of a 0.2 kg "Rivnenska" bun and a 0.5 kg "Chernivetska™ braid from
high-grade wheat flour.

The first section presents the technical and economic justification of the project, SWIFT — the analysis
of the enterprise.

The technological part of the bachelor's work consists of several components. It contains an overview of
the history and prospects of the enterprise, as well as the selection, justification and description of technological
schemes. In addition, it provides technological calculations to determine the productivity of the furnaces, which
gives an idea of the capacity of the line, stages and recipes of production, output of products, technological
parameters, consumption of raw materials and storage area. In addition, this section considers the layout of
bread-baking lines and the necessary technological equipment.

The next section is devoted to the most important aspects of life safety and the basics of occupational
health and safety in the context of food production.

In addition, the qualification work includes a set of 5 drawings, which depict various aspects, such as
equipment and technological diagrams of the production of products, a plan of the location of the shop, as well
as longitudinal and transverse views of the shop in axes.



