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Kuarouosi ciioBa
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AHoTanis
YKPaiHCBKOIO:

VY kBamidikamiitHii poOoTi OakajiaBpa 3a CHEMialbHICTIO «XapuoBi TEXHOJOTI(» po3podiieHO
«IIpoekT 1exy 3 BUpOOHHIITBA XJI1000YIOUHMX BHUPOOIB 13 BUKOPUCTAHHSAM TPAAUIIIHHUX TEXHOJIOTIH.
Mertoro pobotu € po3poOka TEXHOJOTIYHOTO TMpOLeCy Ta BUPOOHWUYOTO IIJIAHYBAaHHS HOBOTO
MIIPUEMCTBA, IO CIEIiani3yBaTUMEThCSI Ha BUTOTOBJICHHI BUCOKOSKICHOT XJ11000ynouHOi mpoaykuii 3
ypaxyBaHHSAM KJIACHYHUX PEIENTYP 1 CydaCHUX BHMOT JI0 O€3IEeKH, SIKOCTI Ta EKOHOMIYHOI €()eKTUBHOCTI.

Y poOoTi MpOBENEHO aHaji3 CHPOBHHHOTO 3a0€3IEYCHHs, BH3HAYCHO ACOPTUMEHT BHUPOOIB,
PO3pOOIICHO TEXHOJIOTIYHI CXeMHU MPUTOTYBAHHS TiCTa Ta BUIIKAHHS XJ1i0a, a TAKOXK MigiOpaHo HeoOXiTHe
TexHoJyoriune obianHanHA. OcoOIMBYy yBary MpHIUICHO CaHITAPHO-TITi€HIYHUM yMOBaM BHPOOHUIITBA,
Oesrieri mpari Ta JOTPUMaHHIO €KOJIOTIYHUX BUMOT.

3arponoHOBaHUN MPOEKT TMependayae palioHalIbHE PO3MIIICHHS BUPOOHMYUX 30H, ONTHMI3aLi0
JIOTICTUYHUX MOTOKIB, BOPOBAXKEHHS €HEpro30epiralounx TEXHOJOTIH Ta CUCTEM KOHTPOJIIO SKOCTI.

Pesynbraru poOOTH MOXKYTh OyTH BUKOPHCTaHI JIJIsl TIOAAJIBIIIOTO BIPOBA/DKEHHS HA MPAKTHIII TIPH
OymiBHHITBI 200 PEKOHCTPYKIIi Manux XiTiOONMEKapChbKHUX IiIMPHUEMCTB 3 OPIEHTAIIEI0 Ha TpaauIliiiHe
BHUPOOHHMIITBO XJIi0a.

aHTIIIMCHKOIO:

In the qualification work of the bachelor in the specialty "Food Technologies™ developed "Project of
a shop for the production of bakery products using traditional technologies". The purpose of the work is
to develop a technological process and production planning of a new enterprise, which will specialize in
the manufacture of high quality bakery products, taking into account classic recipes and modern
requirements for safety, quality and economic efficiency.

In the work, the analysis of raw materials was carried out, the range of products is determined,
technological schemes of dough preparation and baking bread were developed, as well as the necessary
technological equipment was selected. Particular attention is paid to the sanitary and hygienic conditions
of production, labor safety and compliance with environmental requirements.

The proposed project involves the rational placement of production zones, optimization of logistics
flows, introduction of energy -saving technologies and quality control systems.

The results of the work can be used for further implementation in practice in the construction or
reconstruction of small bakery enterprises with a focus on traditional production of bread.



