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Ha3zBa kBaJuidikauiiinoi podoru 6axanaspa:_IlpoexT TexHiuHoro nepeocHamenns nekapui @OI1
@erryna Bonogumup IBanosuy, c. Ilerpuku, TepHominbchkuii paiioH, TepHONIbChKA 00TaCTh IS
30UIBIIEHHS] BUPOOHUYMX MOTY>KHOCTEH

Hassa (anmi.): Project of technical re-equipment of the bakery of individual entrepreneur Fetcula
Volodymyr Ivanovych, Petryky village, Ternopil district, Ternopil region, to increase production capacity
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anniiicekoro: Khotynsky bread, Belogorsky bread, first grade wheat flour, wheat flour of the second
grade, opair, bakery, moisture, dough, heate

AHoTaNin
YKPaiHCHKOKO:

Kpanidikamiitna po6ora mae temy «IIpoekt TexHiunoro nepeocHamienss nekapui ®OIl derymna
Bonogumup IBanoBuu, c. [lerpuku, TepHOMIBChKUE paiioH, TepHOIIIbChKA O0IACTH IS 30UIBIICHHS
BUPOOHUYMX TOTY>KHOCTEH.

[TpornioHy€eTHCS BIPOBAPKEHHSI HOBOTO aCOPTUMEHTY XJ11000yTIOYHUX BHPOOIB: XJTi0 « XOTHHCHKUIN,
Macoro 1,2 kr Ta xi6 «bino3ipcekuiiy, macoro 0,7 Kr Ha onapi.

Merta xBamidikaniiHoi poOOTH - PO3POOUTH MPOEKT TEXHIUHOro nepeocHaieHHs nekapai OOII
@enyna Bomogumupa IBaHOBMYa 3 METOH MiABMIIEHHA €(QEKTUBHOCTI BUPOOHHYMX MPOILECIB,
301bIIeHHS 00CATIB BUMYCKY XJ11000yTOYHUX BUPOOiB, MOKPAIICHHS SAKOCTI MPOAYKIT Ta 3a0e3MeUeHHs
CTaOUIBHOTO 33JI0BOJICHHS MONUTY Ha MiclieBoMy puHKY. OcoOnuBy yBary npHaiJIeHO BUOOPY Cy4acHOIo
€Heproe(eKTUBHOTO OOJIAHAHHS, ONTHUMI3allli TEXHOJIOTIYHOTO MPOIECY Ta ITIBUIICHHIO €KOHOMIUHOL
JOLUTEHOCTI BUPOOHHUIITBA.

CrpykTypa poOOTH: BCTYH, TPH PO3JIIH, CIUCOK BHKOPHCTAHOI JIiTepaTtypH i3 16 HaliMeHyBaHb.
3araiom poboTa Mae 65 CTOpIHKH, B SIKUX BUKOPUCTaHO 59 GopMyI, a TAKOXK NMPEACTaBICHO 23 TaOIuIIi.

B nepuiomy po3aiii onucaHo TEXHIKO — eKOHOMIUYHE OOTPYHTYBaHHS MPOEKTY.

B npyromy posnini  kBanidikaniiHoi poOOTH MPUBEIEHO TEXHOJIOTIYHY YacTHUHY, a came: BHUOIp,
OOIPpYHTYBaHHS Ta OINUC TEXHOJIOTIYHUX CXEM, ONHC 30epiraHHs Ta MIATOTOBKM CHPOBHHHU [0
BUpoOHMLTBA. [IpoBeneHHI pO3paxyHKH TEXHOJOTIYHOi YacTWHH, Ji€ BMOpaHO Iedi Ta BHM3HAYEHO iX
MPONYKTUBHICTh, 00paxoBaHO Moda3Hi Ta BUPOOHHYI peLEnTypH, BUXiJ BUPOOIB, BUTPATH CUPOBUHH,
TLJTOMII JJIs X 30€epiraHHs Ta TEXHOJOTiuyHe 00IaHAHHS.

Tpetiil po3aun MICTUTH B cOOl HEBEJIMKHI OMUC 3aXO[iB 3 OCHOB OXOPOHM Mpaii Ta Oe3meKku
KUTTETISATBHOCTI.

OxpiM Toro, A0 KBaniikamiitHOi poOOTH NOJAIOTHCS KPECIEHHS Ha 5 JIMCTaX, Ha SKUX HaBEJECHO:
araparypHO - TEXHOJIOT1UHI CXeMHU BUPOOHHUIITBA BUPOOIB, IJIaH 1IEXY, MO3I0BXKHIN pO3pi3 Ta MomnepeyHii
nepepi3 1exy B ocsX.

AHTJTIHCHKOIO:

Qualification work has the theme "Project of technical re -equipment of the bakery FOP Fetzula
Vladimir Ivanovich, p. Petryki, Ternopil district, Ternopil region to increase production capacity.

The introduction of a new range of bakery products is offered: Khotynsky bread, 1.2 kg and
Bilozirsky bread, weighing 0.7 kg on opar.

The purpose of qualification work is to develop a project of technical re -equipment of FOP Fetzul
Vladimir Ivanovich in order to increase the efficiency of production processes, increase the volume of
production of bakery products, improve the quality of products and ensure stable satisfaction of demand
in the local market. Particular attention is paid to the choice of modern energy efficient equipment,



optimization of the technological process and improving the economic feasibility of production.

Work structure: introduction, three sections, a list of used literature of 16 titles. In total, the work
has 65 pages that use 59 formulas, as well as 23 tables.

The first section describes the technical and economic substantiation of the project.

The second section of qualification work provides the technological part, namely: selection,
justification and description of technological schemes, description of storage and preparation of raw
materials for production. Calculations of the technological part where the furnaces are selected and their
productivity is determined, the phase and production formulations, the output of products, raw materials,
the area for their storage and technological equipment are calculated.

The third section contains a small description of the basics of occupational safety and safety.

In addition, the qualification work is added to drawings on 5 sheets, which are given: hardware and
technological schemes of production of products, a plan of a shop, a longitudinal section and a cross -
section of the shop in the axes.



