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AHOTANIA
Mauyx M.M. Ananiz ma yoocKonanenns mexmonozii

Mmaiioneznux coycie 6 ymosax TOB «ABIC»

[IpoBeneHo aHami3 TEXHOJIOTTT MailOHE3HUX COYCiB. BU3HaUe€HO NUIIXU yA0-
CKOHAJICHHS] MalOHE3HUX COYCIB

JlocmimkeHo TexHiko-ekoHoMiuHI xapaktepuctuku TOB «ABICy». ObrpyH-
TOBAHO BBEJICHHA Y OO0 aCOPTUMEHT MallOHE3HUX COYCIB.

OOrpyHTOBaHO TEXHOJIOT1I0 MaHOHE3HUX COYCIB.

[IpoBeneHo ynoCKOHaNEHHSI CTaHIapTHUX perentyp. OTpumano Moaudiko-
BaHl pelenTypu MailoHe3HUX coyciB «CanaTHuil» Ta «I'ipundyHMil» 3 BUKOPUCTaH-
HSIM KOHLIEHTpPaTy CUPOBAaTKOBHUX OUIKIB y KIIbKOCTI 1,5 %

3anponoHOoBaHO BUKOPUCTAHHs HasiBHOI TexHoJor1yHO1 JiHIi «Ilpenep» 00-
nanHaHHsA. CKJIaIeHO anapaTypHO-TEXHOJIOTIUHY cxeMy BUpoOHuUITBa. CrylaHOBa-
HO BripoBakeHHs cuctemu HACCP.

JloBesieHO, 1110 JaHe BIPOBAJKEHHs 3a0e3leuye MiJABUILEHHS €KOHOMIYHOI
e(heKTUBHOCTI BUPOOHMUIITBA.

OpnepskaHi pe3yibTaTH MOXYTh OyTH BHKOPUCTaHI Ha MIAMPUEMCTBAX, IO
MarOTh MOTY>KHOCTI JUIsl BAPOOHUIITBA MalOHE31B.

Ksamidixkariitna po6ora mictuth 50 cTopiHok, 16 Tabnuie. 3 pUCyHKH, CIIH-
COK BUKOPHUCTAHUX JKEpe 13 42 HallMeHyBaHb.

KitouoBi cnoBa: MallOHE3HUN COyC, MAallOHE3, EMYJIbraTop, KOHLIEHTPAT CH-

POBATKOBHUX O1JIKIB, EKOHOMIYHA €()EKTUBHICTh



ANNOTATION
Dyachuk M.M. «Analysis and improvement of mayonnaise sauce technology in
the condtions of LLC «AVIS»

The analysis of mayonnaise sauces technology was carried out. Ways to im-
prove mayonnaise sauces have been determined.

The technical and economic characteristics of LLC "AVIS" were researched.
The introduction of mayonnaise sauces into its assortment is justified.

The technology of mayonnaise sauces is substantiated.

Standard recipes have been improved. Modified recipes of "Salatnyi" and
"Hirchychnyi" mayonnaise sauces were obtained using whey protein concentrate in
the amount of 1.5%.

It is proposed to use the existing technological line "Shredder" equipment. A
hardware and technological scheme of production was drawn up. The implementa-
tion of the HACCP system is planned.

It has been proven that this implementation provides an increase in the eco-
nomic efficiency of production.

The obtained results can be used at enterprises that have capacity for the
production of mayonnaise.

Master qualification work contains 50 pages, 16 tables, 3 figures, a list of
used sources of 42 names.

Key words: mayonnaise sauce, mayonnaise, emulsifier, whey protein con-

centrate, economic efficiency
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