ABTOpCBKa JA0OBigKa
(keanigikayiliHoi po6omu 6akasaspa)

Ha3sBa kBasidikaniiiHoi po6oTu 6akanaBpa: ___IIpoekT x1100mekapchKoro 1exy 3 BUPOOHUIITBA
XJ11000yTOYHUX BUPOOIB 32 MPUIITBUIIIICHUMHU TEXHOIOT1SIMHA

HA38U 3anuUcy8amu HUXCHIM pe2icmpoM (K Yy peyeHHi)

Hassa (anrn.):___ Project of a bakery workshop for the production of bakery products using
accelerated technologies

OCBITHI¥ CTYIiHb : oakaaasp.

IlIndp Ta Ha3Ba cneniaJbHOCTI: 181 Xap4oBi TeXHOJI0ril

Ex3aMmeHaniiiHa KoMicis: Ne 15

Hanp.: Exaamenayitina komicis Ne1

YcTaHOBA 3aXHUCTY: TepHomNi/IbCbKMM HalliOHA/IbHUI TeXHiYHUM YHiBepcuTeT iMeHi IBaHa Ilyioa

Hanp.: TepHoninbcbKkull HAYioHALHUL MexHIYHUll yHisepcumem imeHi leana Ilyatos

AaTasaxucry: . 27.06.2025 Micro: . TepHomiab ...
CTropiHKMU:
KisbkicTb cTOpiHOK poboTH: 67

VIAK: YK 664.661
ABTOp po60oTH
IIpisBuie, iMm’'q, o 6aTbKOBI (YKp.): ..........] Ko3opiz Muxajtno IropoBuy

guKopucmosysamu nachopmty mpaucaimepayiro (KMY 2010)

Micue HaBYaHH# (ycTaHOBa, GaKyJIbTET, MiCTO, KpaiHa): TepromiTbchkni HANOHATLHAH TeXHITHRAH
yHiBepcuTeT iMmeHi IBaHa Ilynios, pakynbsTeT iHxkeHepii MallluH, CIOPYA, i TEXHOJI0TiH, YKkpaiHa

KepiBHUK
[Ipi3BulLe, iM'sl, 10 6aTBKOBI (YKp.): ... Kapnuk l'anusa BiktopiBHa ..
nosHicmio
[IpizBuie, im'sa (@aHrm.): .. Karpyk Galyna Viktorivna .

sukopucmosysamu nachopmty mpaucaimepayiro (KMY 2010)

TepHomibChbKUI HANIOHAILHUI TeXHIYHMI yHiBepcHTeT iMeHi

Micue npaui (ycraHoBa, miZipo3ais, micTo, kpaiHa):
IBana Ilysron

BueHe 3BaHHS, HQYKOBUM CTYMIiHb, IOCAAA:______ ... ... .. JOLEHT, K.T.H, foueHT kad. Xb . .
PenieH3eHT
[Ipi3Bu1e, iM's1, 10 6ATBKOBI (YKP.): . CrapHuk Irop flpociaBoByY. ... ...
nosHicmio
[lpizBuie, iMm’sa (anr.): ... StadnyklhorYaroslavovych ... . ... ... ...

sukopucmosysamu nachopmty mpaucaimepayiro (KMY 2010)



TepHonijibecbkuii HanioHAJIbLHUI TeXHIYHMIA YHiBepcuTeT iMeHi

Micue npani (ycraHoBa, miZipo3aina, MicTo, KpaiHa):
IBana Ilysrosn

Kiao4oBi cjioBa

YKpPaiHCHKOIO: 0aToH 31 3TYIIEHOI0 CUPOBAaTKOI0, caiika «IIpoctay, npuiBuIIeHHUMA

croci0 MpUroTyBaHHSA TICTa, KOHIICHTPOBaHA MOJIOYHOKHMCIIA 3aKBacKa

do 10 caie
aHIIMCbKOW: . loaf with condensed whey, "Simple" bread, accelerated method of
dough preparation, concentrated lactic acid starter___________
do 10 cnis

AHoTanjisa
HpOGKT Hepe,u6at1ae BIIPOBA/[’KCHHA Y BI/IpO6HI/II_[TBO 6aTOHy 3i 3rymecHOl0 CHPOBATKOIO Ta

caiiku «IIpocta» BUTOTOBIEHUX 32 MPUILBUIIIECHOK TEXHOJOT1€0. OOIpyHTOBAHO NTOLIIBHICTh
BBEJICHHS CaM€ Takoro crocoOy MpUroTyBaHHS TicTa. 3poOjeHO BUOIp Medel, MmigpaxoBaHO
MPOAYKTUBHICTD iX. Po3paxoBano penentypu — nodasny, Bupoonudy. [1igibpano TexHOIOTIuHI
peXKMMHU 3aMIlIyBaHHSA TiCcTa, MWoro pAo3piBaHHSA. Po3paxoBaHo Ta miiOpaHO OCHOBHE
oOnagHaHHS 1711 BUPOOHUIITBA.

[TosicHIOBaIbHA 3amycKa pOOOTH CKIAMAEThes 3 67 cTopiHOK hopmaty A4.

AHIJIIICBKOO The project involves the introduction into production of a loaf with
condensed whey and a “Prosta” loaf made using accelerated technology. The feasibility of
introducing this particular method of dough preparation has been substantiated. The ovens have
been selected, their productivity has been calculated. The recipes have been calculated — phased
and production.

The technological modes of dough mixing and ripening were selected. The main
equipment for production was calculated and selected.

The explanatory note of the work consists of 67 pages of A4 format.



