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AHOTANIA
Jlimenko €Brewniii FOpiiioBu4
«AHAJII3 TA YIOCKOHAJIEHHSI TEXHOJIOT'TI XJIIBA
AKUTHBO-NIITEHUYHOI'O B TOB «IHTEPAI'PO PXKUILIIB»

VY cydacHOMy CBIiTi, XapuoBa IMPOMHCIIOBICTh 3a3HA€ TOCTIHHUX 3MiH Ta
BHUMArae MocTIMHOTO BIOCKOHAJIEHHS TEXHOJOTIYHUX MPOLECIB IS 3aJ0BOJICHHS
MONUTY CIOXHWBadiB 1 3a0e3meueHHs BHCOKOI sAKOCTI mnpoaykii. OpjHieo 3
KITFOUOBUX Taly3edl XapdoBOi MPOMHUCIOBOCTI € BHUPOOHHUIITBO XJIi0a, 1 B AaHii
po0OOTI MPOBOAUTHLCS aHaJ13 Ta YIOCKOHAJICHHS TEXHOJIOT1i BUPOOHHUIITBA KUTHBO-
nmeHn4yHoro xiida y TOB «lHtep Arpo Pxumiisy.

Metoo  JOCHIIPKEHHST € BUSBJICHHS CJIA0KUX CTOPIH  TEXHOJOTIi
BUPOOHMIITBA Ta PO3POOJEHHS MPOMO3UIN MMI0A0 ii YAOCKOHANEHHS JUIs
MIJBUIICHHS  SIKOCTI  XJi0a Ta  MIABUIIECHHS  KOHKYPEHTOCHPOMOXHOCTI
mianpueMcTBa. [ mocarHeHHs 1i€i MeTH, B poOOTI Oyae BHUKOPHUCTAHO
pI3HOMAHITHI METOJM, Taki SK aHali3 IOTOYHUX TEXHOJOTIYHUX MPOIECIB,
BUBYCHHSI JIITEPATypHUX JDKEpE, a TaKOX OINHWTYBAaHHS Ta CIOCTEPEKCHHS Ha
BUPOOHMIITBI.

Pe3ynbTaTu mOCHiKEHHS JOMOMOXYTh 1IeHTU(IKYBaTH OCHOBHI MpoOIeMu
Ta HEIOJIKH B TEXHOJIOTIi BHUPOOHHMIITBA XJ0a >KUTHHO-TIIIICHUYHOTO, a TaKOX
PO3pOOHMTH pEKOMEHamii juIs ix mogosiaHHs. OYiKyeTbes, IO YIOCKOHAJIeHA
TEXHOJIOT1SI JO3BOJMUTH MIAMPUEMCTBY MIJBUILIUTU SIKICTh MPOIYKIIi, 3MEHIIUTH
BUTPATH Ta 30UTBIIUTH 33I0BOJICHHS CIIO’KUBAYIB.

KBanigikariiiina podora marictpa MIiCTUTh 4/ CTOPIHKH, / TaOIUIb, CIIMCOK
BUKOPHUCTAaHUX JKepen 13 20 HailMeHyBaHb.

KurouoBi cjoBa: TexHosoris, xiai000yno4Hi BUpoOu, OOpOITHO, 3aKBacka,

cOO1BapTICTb.



ANNOTATION

Yevhenii Lishchenko
"ANALYSIS AND IMPROVEMENT OF RYE-WHEAT BREAD
TECHNOLOGY IN TOV "INTERAGRO RZHYSCHIV"
In today's world, the food industry undergoes constant changes and requires

constant improvement of technological processes to meet consumer demand and
ensure high quality products. One of the key branches of the food industry is the
production of bread, and this paper analyzes and improves the technology of rye-
wheat bread production at TOV "Inter Agro Rzhyschiv".

The purpose of the study is to identify the weaknesses of the production
technology and develop proposals for its improvement to improve the quality of
bread and increase the competitiveness of the enterprise. To achieve this goal,
various methods will be used in the work, such as the analysis of current
technological processes, the study of literary sources, as well as surveys and
observations on production.

The results of the research will help to identify the main problems and
shortcomings in the production technology of rye-wheat bread, as well as to
develop recommendations for overcoming them. The improved technology is
expected to allow the company to improve product quality, reduce costs and
increase consumer satisfaction.

The master's thesis contains 47 pages, 7 tables, a list of used sources with 20
names.

Key words: technology, bakery products, flour, leaven, cost price.
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