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ABTOp podotu
I[Tpi3Buiue, imM’s1, o 6arbkoBi (ykp.): . Muxaimumus Tapac Bonoaumuposuy

[pizBuie, imM’s (aHrI.):

KepiBauk
[Ipi3Buiie, imM’s, 10 6aTbKOBI (YKP.): Cropox JIronmuina AHatoniiBHa

[Mpi3Buie, iM’s1 (aHDIL.): Storozh Liudmyla

Penensent
[Ipi3Buine, imM’s, 1o 6aTbKOBI (YKP.): Bopouyk Bikrop fJpociaBoBuy



Kuarouosi ciioBa

AHoTAaNifA
YKPailHCHKOKO:

BignosinHo m0 3aBmaHHs Ha KBamiikauiiHy poOOTY acCOPTHMEHT MPOAYKLIi BUPOOHHUIITBA BKIIOYAE:
CUp KHUCJIOMOJOYHHUNA HEXUPHUU, CUP KUCIOMOJOYHHMM 13 MacOBOIO YaCTKOIO XHUPY 5%, M’SKUN 1€ TUUHUN
KHUCJIOMOJIOUHHUI CUP 3 TUIOIOBO-STITHIMH HAITOBHIOBAYaMH, @ TAKOX MAcCTEPH30BaHy CUPOBATKY, IO € IHHUM
IIPOLYKTOM NEpepOoOKH LIHHOI MOJIOYHOT BTOPUHHOT CHPOBHHHU.

BukopucTtanHs Cy4aCHOTO TEXHOJIOTIYHOTO OONaJHAHHS CHpHUSE ONTHMi3alii BUPOOHHYMX MPOLECIB,
HIJBUILEHHIO 3arajbHOI MPOAYKTUBHOCTI, MOKPAIEHHIO SIKOCTI TOTOBOI HPOAYKLIi, a Takox 3abe3rneuye
3HIKEHHS BIUIMBY JIFOACHKOTO (haKTOpa Ha rmepedir TEXHOJIOTIYHUX OTIepalii.

B mepmoMy po3nini mompaHo oOrpyHTyBaHHS BUOOpPY aCOPTHMEHTY MPOAYKIIl, BUKOHAHI PO3PaXxyHKH,
BiJITIOBITHO A0 SIKUX 00OpaHO HACENICHHUH MyHKT JJISl pO3TAIlyBaHHS IPOEKTOBAHOTO LIEXY.

VY npyromy po3aiii 34iHCHEHO CHPOBHHHO-TIPOAYKTOBI PO3PaxyHKH, MPEICTaBICHO 3BeAEHY TaOJIHULIO
BUKOHAaHUX PO3PAaXyHKIB 3aJaHOTO AaCOPTHMEHTY, OIMCaHO BUMOTH JO0 CHPOBHHHM Ta HOPMAaTHBHI
XapaKTepPUCTUKH TOTOBOI MPOAYKLii, 3po0neHo miaAdip Cy4acHOTO TEXHOJOTIYHOrO OOJIaJHAHHS, OIHC
TEXHOJIOTi BUPOOHHUIITBA Ta KOHTPOJIIO Ha eTarax MepepoOKr (TEXHOXIMIYHUN 1 MIKPOOIOTIOTIYHMIA), @ TAKOK
PO3paxyHKH IUIOIL BUPOOHUYMX Ta JOIOMIKHUX MIPUMILIECHb.

VY TperboMy PO3MiJl BUCBITIIEHO BUMOTH /10 KOMIIOHYBaHHS MPHUMIIICHb 3 BpaxyBaHHSM HEOOXiTHOCTI
JOTPUMaHHS TeXHIKU O€3MEKH, a TAKOXK 3a3Ha4eH1 3aX01 €JIeKTPOOE3EeKH.

VY BHCHOBKax IOJaHO OCHOBHI pe3ylbTaTd BHKOHAHOI KBaliQikaliiiHoi poOOTH Ta IXHE MPaKTUYHE
3HauEHHS JUIsl OpraHizauii e(eKTUBHOr0 BUPOOHUIITBA CUPY KHUCIOMOJIOYHOTO.

AHTIIIHCHKOIO:

According to the objectives of the qualification project, the product assortment of the enterprise
pasteurized whey, which is a valuable product derived from processing high-value secondary dairy raw
materials.

The use of modern technological equipment contributes to the optimization of production processes,
increases overall productivity, improves the quality of finished products, and reduces the impact of human
factors on technological operations.

The first chapter provides a justification for the selection of the product assortment and includes
calculations based on which the location for the projected production facility was chosen.

The second chapter contains raw material and product calculations, a summary table of the performed
calculations for the specified product range, a description of raw material requirements and regulatory
characteristics of finished products, a selection of modern technological equipment, a description of the
production and control technology at the processing stages (technochemical and microbiological), as well as
calculations of areas for production and auxiliary premises.

The third chapter outlines the requirements for the layout of premises, taking into account the need to comply
with safety regulations, and also specifies electrical safety measures.

The conclusions present the main results of the qualification project and their practical significance for the
organization of efficient cottage cheese production.



