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AHoOTAaLIA
Bamenko Muxaiijio AHaToJ1ilioBHY
«AHaJI3 i yI0CKOHAJIEHHS TEXHOJIOTII HAIBKOMMYEHNX KOBOAC B
ymoBax TOB «Asnan»»

Bnacigok npoBeaeHoi po6oTH O0yi10 BUPIIIEHO HACTYITHI 3aBAaHHs

1. IlpoBeneHo oOrfsa JITEPATypHUX JKEpEN Ta OOTPYHTOBAHO
BUOIp OCHOBHOI Ta JOMOMIXKHOT CHPOBHHHU, 30KpeMa CUPHUX MPOAYKTIB,
Ka3eiHaTy Ta MOJOYHOT CUPOBATKH.

2. IlpoBeneHo mOCHIMKEHHS BIUIMBY Ha (YHKIIIOHAJIBHO-
TEXHOJIOTIYHI ~ XapaKTEPUCTHUKKA TOTOBMUX HAMIBKOIMYEHUX KOBOAC
BHECEHHSI CHUPHOrO NPOAYKTY Ta BCTAHOBJIECHO ONTHUMAJIbHY YaCTKY
3aMIHM OCHOBHOI CHPOBHHH Ha CUPHHI MPOAYKT Ta OLIKOBY €MYJbCIIO
Ha OCHOBI Ka3eiHaTy HaTPilo.

3. IlpoaHanizoBaHO  KOHTPOJIb  OE3MEYHOCTI  Ta  SIKOCTI
BUPOOHUIITBA MPOAYKII, , SKI BIUIMBAIOTh HA BEJCHHS TEXHOJIOTTYHUX
mpoleciB 'y  KoBOacHOMYy  IieXy (30KpeMa  MallMHHOMY — Ta
HAIMOBHIOBAJILHOMY BIJIIIJIEHHAX Ta BUPOOHUY1N JTabopatopii).

4. TlpoBeneHO pO3paxyHOK €KOHOMIYHOI €(EKTUBHOCTI BIJ
MOTEHIIIMHOTO BMPOBAKEHHS PO3POOJCHUX PEENTYp Y BUPOOHUIITBO,
BHACIIJIOK YOTO JIOBEJIEHO IiX BHUILY PEHTA0ENbHICTh y MOPIBHSAHHI 3

KOHTPOJIbHOIO PELIENTYPOIO. O

KaruoBi cjaoBa: HamiBKOmdeHI  KOBOAcH, MOJIOKOBMICHI

IHTPEJIIEHTH, CUPHUN MPOAYKT, Ka3€iHaT HATPit0, O1IKOBI €MYJIbCI.



ABSTRACT
Vashchenko Mykhajlo Anatolii

"Analysis and improvement of semi-smoked sausage technology in
conditions LLC "Alan™"
As a result of the work carried out, the following tasks were solved
1. A review of literary sources was carried out and the choice of main
and auxiliary raw materials, in particular cheese products, caseinate and milk
whey, was justified.

2. A study of the influence of the cheese product addition on the functional
and technological characteristics of ready-made semi-smoked sausages was
carried out, and the optimal proportion of the replacement of the main raw
material with a cheese product and a protein emulsion based on sodium
caseinate was determined.

3. The control of safety and quality of production of products, which affect
the management of technological processes in the sausage shop (in particular,
the machine and filling departments and the production laboratory), was
analyzed.

4. The calculation of economic efficiency from the potential introduction
of the developed recipes into production was carried out, as a result of which
their higher profitability compared to the control recipe was proved. 0

Key words: semi-smoked sausages, milk-containing ingredients, cheese

product, sodium caseinate, protein emulsions.
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