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do 10 caie
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do 10 caie

AHoTanisa
VY xBamiikaniiHii poOOTI MPOBEIEHO MPOEKTYBAHHS XJI100MEKAPCHKOTO MiIMPUEMCTBA

B M. Tepebornsi TepHominbcbkoi oOmacTi. Mera OymaiBHMIITBA 1LieXy mojisiraja y 3a0e3redeHi
ACOPTUMEHTHOTO OHOBJICHHS XJ11000YI0YHOI MPOIYKIIIi sIKA TOCTAYa€ThCSl HACEIICHHIO PanoHY.
3anponoHOBaHO BBECTHU y BUPOOHUIITBO X0 «3apiyusi» B peUENTYPHUI CKJIaJl SIKOTO BXOJIUTh
OOpOITHO JBOX COPTIB — MEPIIOrO M Apyroro ta porajuk «MojgouHuil» 3 OOpOIIHA MEPIIOTro
copTy. ApryMeHTOBaHO BHOIp crioco0y BUPOOHUIITBA TiCTa Ha omapi. B mpoiieci mpoekTyBaHHS
MPOBEJCHO TEXHOJOTIUHI PO3PAaXyHKH W MiAiOpaHO OCHOBHE OOJagHAHHS [JiI BUPOOHUUUX
uineit. [IposinaumM obnagHaHHsAM oOpaHo TynukoBy mid 11-104.

Marepian pobotu BukiIajaeHUN Ha 64 CTOpPIHKAX MOSCHIOBAIBHOI 3alMCKH Ta II'SITH

KpECIeHHUKAX.

Aurniiickkoro  The qualification work involved the design of a bakery enterprise in the
city of Terebovlya, Ternopil region. The purpose of constructing the workshop was to ensure
an assortment update of bakery products supplied to the district’s population. It was proposed
to introduce into production the "Zarichchya" bread, which includes two types of flour — first-
grade and second-grade, as well as the "Milky" roll made from first-grade flour. The choice of
the sponge method for dough preparation was substantiated. During the design process,
technological calculations were performed and the main equipment for production purposes
was selected. The key equipment chosen was the P-104 tunnel oven.

The work is presented in a 64-page explanatory note and five drawings.



