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Kurouosi ciioBa
YKpaiHChKOKO: XJ11000YII04H1 BUPOOH IS CIICIIAIBHOTO JIETUYHOTO CIIOKUBAHHS, XJT110€Ih

anniicekoro: Bakery products for special dietary consumption, bread "Doctoral”, bread "Hercules", flour
of wheat of the highest grade, wheat flour of the first grade, wheat bran, shoe project, oat flour

AHoTanis
YKPaiHCHKOKO:

Kpamidikamiitna pobora Mae Temy «IIpoekT 1exy 3 BUpOOHMITBA XJIi00OYIOYHMX BHPOOIB 13
HIIEHUYHOro 6opomHay. CTpykTrypa poOOTH: BCTYI, TPU PO3ZLUIN, CIIMCOK BUKOPUCTAHOI JiTepaTypH i3
17 naiimenyBanb. 3arasiom pobota mae /1 cropiHky, B SKMX BuUKopucTaHo 61 dopmyna, a Takox
npencrasicHo 18 tabmuib.

3aBmaHHAM TependadeHo pO3paxyHOK BUpOOHHUITBA XmiOns «JlokTopchkuit» 3  OopomrHa
MIIEHUYHOTO TEPIIOT0 COPTY Ta MIIEHHYHUX BHCIBOK, Macoro 0,1 kr, Ta xmibms «[epkynec» 3 cymimri
OOpOITHA MIIEHUYHOTO TEPIIOro COPTY Ta BIBCAHOTO OopomrHa, macoro 0,4 K.

Y Mexax NpOEKTy CTBOPEHHS 1eXy 3 BHPOOHHUIITBAa XJ100OyJIOYHHUX BHUPOOIB  mepeadadeHo
BUTOTOBJICHHSI MPOJYKIil HE JHIIE TPaTUIiHHOTO aCOPTUMEHTY, a W CHeliali3oBaHuX XJ1000yI0UYHUX
BUPOOIB JI€TUYHOTO Mpu3HAa4YeHHS. Taka MPOIYKIlisS po3paxoBaHa Ha CHOXKMBAYiB 13 MiJBUIICHUMHU
XapuOBUMH BUMOI'aMU — 30KpeMa, 0Ci0 13 LlyKpOBUM A1a0eTOM, CEpLIeBO-CYJMHHUMH 3aXBOPIOBAaHHIMH,
OYKUPIHHSM, TJIFOTEHOBOIO HETIEPEHOCUMICTIO, 8 TAKOX MPUXMUIBHUKIB 3/I0POBOTO CIIOCOOY KHUTTSI.

3anmpoBa/pKeHHs JIiHIT JMi€THYHUX XJ1000YyJIOYHUX BHPOOIB y HOBOMY BHPOOHHYOMY LEXY
JI03BOJIUTh YPI3HOMAHITHUTH MICLIEBHM acCOPTUMEHT HPOAYKIIii, 3a0BOJIBHUTH 3pOCTAIOUMN IMOMMUT Ha
3/10pOBE Xap4yyBaHHS Ta MOCHUJIMTH COLIaJIbHY LIHHICTH MPOEKTY, CIPUSIOYN (OPMYBAHHIO JTOCTYITHOTO
JDKepena SIKiCHOI Ta 0e31meyHoi MPoIyKIIii.

B nepiiomy po3aiii onucaHo TEXHIKO — eKOHOMIUYHE OOTPYHTYBAaHHS IIPOEKTY.

B npyromy po3aini kBanigikaiiifHoi poOOTH IPUBEAEHO TEXHOJIOTIYHY YaCTHUHY.

Tpetiii po3ain MICTUTH B cOOl HEBENMKHUN OIMUC 3aXOAIB 3 OCHOB OXOPOHM Ipali Ta Oe3neKu
KUTTEQISIIBHOCTI.

OxpiM TOrO, A0 KBasi(ikaliitHOi poOOTH NOJAIOTHCS KPECIEHHS Ha 5 JIMCTaX, Ha SKUX HaBEJECHO:
arnapaTypHO - TEXHOJIOTIUHI CXeMH BUPOOHUIITBA BUPOOIB, IIJIaH 1EXY, TO3A0BXKHIN po3pi3 Ta monepeuHin
nepepis Lexy B OCsX.

AHTJTIHCHKOIO:

Qualification work has the theme "Project of a shop for the production of bakery products from
wheat flour". Work structure: introduction, three sections, a list of used literature of 17 titles. In total, the
work has 71 pages, which used 61 formulas, as well as 18 tables.

The task is to calculate the production of bread "doctorate” from wheat flour of the first grade and
wheat bran, weighing 0.1 kg, and bread "Hercules™ from a mixture of wheat flour of the first grade and
oat flour, weighing 0.4 kg.

Within the range of creation of a shop for the production of bakery products, the production of
products is provided not only of the traditional assortment, but also of specialized bakery products of
dietary purpose. Such products are designed for consumers with high nutritional requirements-in
particular, people with diabetes, cardiovascular disease, obesity, gluten intolerance, as well as fans of
healthy lifestyles.



The introduction of a line of diet bakery products in a new production shop will allow you to
diversify the local range of products, meet the growing demand for healthy food and strengthen the social
value of the project, facilitating the formation of an affordable source of quality and safe products.

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

The second section of qualification work provides the technological part.

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.



