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AHoraria
YKPaiHCbKOI0:
Temoto kBasidikariiiHoi pobotu € “ITpoeKT 1exy 3 BUPOOHUIITBA Oy/10UHMX BUPOOIB”.

KganidikariiiiHa poboTa cKinajaeTbest 3 3 po3zisiB. 3araabHuUM 06csT poOOTH - 75 CTOPIHOK.

B po3gini mig HomepoMm 1 kBamidikaililiHoi poOOTH TIpUBEEHO TEXHIKO-eKOHOMiuHe OOIpYHTYBaHHS
TIPOEKTY.

Y [pyromy po3Zisii  pO3I/SAETbCs TIpolieC BUPOOHUIITBA 3alylaHOBAaHOTO ACOPTUMEHTY TOBapiB,
BKJTFOYAIOUM TEXHOJIOTiuHi KPOKH, siKi HeoOXiZIHO BUKOHATH, 1]00 iX CTBOPUTH. TakoK HAaBOASATHCS KOHKPETHi
BUMOIU /10 CUPOBUHHU Ta JONOMDKHUX MarepiaiiB, sKi BUKOPHUCTOBYHOThCS B LIbOMY Ipoueci. Kpim Toro, y
LIbOMY pO3/i/i BpaxoBaHi pO3paxyHKH, IOB'3aHl 3 T€XHOJOTIYHUMM aclieKTaMu CTBOPEHHs 3aripOIlOHOBaHOIO
aCOPTUMEHTY, TaKi K 00/1alHaHHs1, HeoOXi/IHe [/i1 BUDOOHMUIITBA, i pO3MipH MPUMIIIeHb [JJis LIbOTO.

[pyrui po3gin NMpUCBSYeHO MUTaHHSM 3 OXOPOHM mpali. B HbOMy IojaHi OCHOBHI NPUHLMIMU Ta
BUMOTH 1[0J0 3abe3reueHHss Oe3reku Ha poOouomy wicti. OKpema yBara TNPUALISETbCS —acrieKTaM
npodisIaKTUKX Ta YIIPaB/IiHHS PU3UKAMH, a TAaKOXK HaBeJ|eHi iHIII K/FOUOBi acrieKTy, HeoOXiHi /s CTBOPeHHS

0e3reyHoro Ta 3[0pPOBOr0 poOOUOT0 CepeAoBHILa.

AHIVTIHCHKOIO:
The topic of the qualification work is " Project for a bakery specializing in the production of bread

rolls".

The qualification work consists of 3 sections. The total volume of work is 75 pages.

The technical and economic justification of the project is given in section number 1 of the qualification
work.

The second chapter examines the production process of the planned product range, including the
technological steps that must be taken to create them. Specific requirements for raw materials and auxiliary
materials used in this process are also given. In addition, this section takes into account the calculations related
to the technological aspects of the creation of the proposed assortment, such as the equipment required for
production and the dimensions of the premises for this.

The second section is devoted to labor protection issues. It presents the basic principles and
requirements for ensuring safety at the workplace. Particular attention is paid to aspects of risk prevention and

management, as well as other key aspects necessary to create a safe and healthy work environment.



