MIHICTEPCTBO OCBITU I HAYKH YKPATHU BIJIOLIEPKIBChKUI
HALIIOHAJIbHUI ATPAPHUI YHIBEPCUTET
BIOJIOT'O-TEXHOJIOT TYHUM ®AKYJIBTET
CreuianbHicTb 181 «XapuoBi TeXHOJOTIT

JlonycKaeThbesi 10 3aXUCTY

3aB. Kadenpu Oe3MevHOCTI Ta AKOCTI
Xap4yOBUX MPOYKTiB, CHPOBUHH i
TEXHOJIOTIYHUX MPOLIECIB

npodecop I%M [Ilypukosa }O.O.
« 50 » { 2023 poky

KBAJI®IKALIMHA POBOTA MATICTPA

«AHAJII3 1 YIOCKOHAJIEHHSA TEXHQJIOFIi CUPKOBHUX BUPOBIB
B YMOBAX TOB «JIYBEHCBKUH MOJIOYHHUU 3ABO/»

Bukonana I[1apactok Jlapuna Cepriis
KepiBHUK KaH/1. TEXH. HaYK,
noueHt I'pebenbuuk O.I1.

PeueH3eHT kaH. c.-T. HayK, TOLCHT

Mepanosa I'.B. //// "

J, Tlapacrox Jlapuna CepriiBHa, 3acBiuyto, wo Keanidikauiijiy po6OTy BHKOHAHO 3
JOTPUMAHHAM MPUHLMIIB aKaIeMiuHOT 10OPOUYECHOCTI. ] '

bina Llepksa — 2023 |



B T VL .ttt bbbt b ettt nteenes 7
PO3AUI 1. OTJIAL JUTEPATYPH ..ot 8
1.1. Amnami3 cTaHy po3BUTKY MOJIOKOTIEPEPOOHOT Tamy31 YKPATHH .....cvvvveenee. 8
1.2. Amnani3 cydyacHUX IPOIIECiB BUPOOHUIITBA CUPY KUCIOMOJIOYHOTO. ........ 14
PO3AUI 2. MATEPIAJIN TA METOJN JOCIIDKEHD........ccooiiiiiiiee, 19
PO31JI 3. PE3YJIbTATU BJIACHUX JOCJIJIKEHD........ccccviiiiiiiiiieiee, 20
3.1. TeXHIKO-€KOHOMIYHE OOTPYHTYBAHHSI «.....veeeureeenrreesnreesnreesnneesnesssneeenneeennnes 20
3.2. CUpOBUHHO-TIPOYKTOBHH POBPAXYHOK ....vveereeerrrrenreesnreesnneessesasneeensneessnes 22

3.3. Bubip Ta 00rpyHTYBaHHS TEXHOJOTTUHUX MPOIIECIB 1 pEKUMIB BUPOOHUIITBA
MOJIOYHUX TTPOIIYKTIB ....vveareressreesreessreesssessasesessseessnesssnessssesssesessneessnessnessnsesanns 26
3.4. Omnwuc TexHoJyorii BUPOOHUIITBA MOJOYHUX MPOJYKTIB 3aIPOEKTOBAHOTO
ACOPTHIMEHTY +vveeuvveesistressssserssssseessssessasssesssssesssssssssssssesssnssssesnssssssssenssnssesesnssnees 28

3.5. TexHoximiuHu# 1 MIKpOOIONOTIUHNN KOHTPOIH BHPOOHUIITBA MOJOYHUX

MPOJYKTIB 3aIIPOEKTOBAHOTO ACOPTHUMEHTY ..vvvveiuvrreesssrreesssreesssneessssnesssssenessssees 29
3.6. TIimOip TEXHOIOTIUHOTO OOTAITHAHHS «ve.vvveaseerasreeessreessreessresssenssseessseesssnes 35
PO3AUI 4. EKOHOMIYHA EQEKTUBHICTD ......ccccviiiiiiiiiiiceeee, 39
4.1. 3anmpoBa/’KeHHS THTErPOBAHOT CUCTEMHU MOHITOPUHTY €HEpPrOCIOKUBAHHS
Ta TEXHOJOTTUHUX TTAPAMETPIB . ¢.c..vveesrerenreessreesnreessneesneeasseesssneesnneessnessnessnsesenns 39
BUICHOBKI ...t e 42
TTPOTTOBMLIIL. ... ..ovvevetetetceceeee ettt es sttt s e en sttt tese e e e 43
CITMCOK JIITEPATYPHUX JIDKEPEJL........cooiiiiiiiiiecee e 44



PE®EPAT

IHapacioxk /I.C. «Ananiz i y0ocKoOHa1eHHA MEXHO102Ii CUPKOBUX 6UpP0o0ie 6
ymoeax TOB «/Iybencokuii Mo104HUIL 3A800»

KBamiikamiiina  poboTra  mpHCBSYEHA  JETAIBHOMY  BHBYEHHIO
TEXHOJIOTIYHUX TIPOIIECIB BUPOOHUIITBA CHPIB Ta PO3poOIll 3aXOIiB Js 1X
MOJAJIBIIOTO yIocKkoHaneHHs. Jlocmimkennas Oyio mpoBeneHo y 2022-2023 pokax
Ha MoJjokonepepoOHomy mianpuemctBi TOB "JlyOeHchkuilt MoJIoUHMI 3aBon" B
[TontaBchkiii 06macTi.

JUIst TOCSITHEHHSI MOCTaBJIEHUX LLJIEH B poOOTI OyJI0 BUPILIEHO Psijl 3aBJaHb,
30KpeMa, orfpaloBaHHs (IHAHCOBUX 3BITIB 1 IUIAHIB MIANPUEMCTBA, aHAII3
CUPOBHHHM 33 OpPTraHOJIENITUYHUMH, (I3UKO-XIMIYHUMHU Ta MIKPOOIOJIOTIYHUMH
NnoKa3HUKaMu. PeTenbHO MpoaHai3oBaHO TEXHOJIOTIYHI orepallii BUPOOHHUIITBA
CHUPIB Ta 1HIIIOI MOJIOYHOT MPOIYKITIi.

[IpornoHOBaHI TEXHOJOTIYHI Ta anapaTypHO-TEXHIYHI PIILIEHHS CIPSIMOBaHI
Ha MOJIMIIEHHS SIKOCTI MPOAYKIIii, €pEeKTUBHICTH BUPOOHHIITBA TA BiMOBITHICTD
cTaHjgapTaM Oe3neku Ta sIKocTi. Po3pobsieHO edeKTUBHI 3aX0ju 3a0e3neueHHs
0€3MEeYHOCTI Ta HEIIKIJIMBOCTI TEXHOJIOTTYHUX MPOIIECIB.

Takox B poOOTI BH3HAYeHO (HAKTOPH, AKI BIUIMBAIOTH HA E€KOHOMIYHY
e(EeKTUBHICTh MIANPUEMCTBA Ta 3aMIPOINOHOBAHO IUIAXM ii MIABUIIECHHS, 30KpEMa,
Yyepe3 ONMTHUMI3allii0 BUTPAT Ta BIOCKOHAICHHS JIOTICTUYHUX TIPOIIECIB.

KmtouoBumu pesynbratraMu € pPO3pOOJICHI TEXHIYHI Ta OpraHizamiitHi
pllIeHHsT A yJIOCKOHajeHHs BUpoOHuuTBa cupiB Ha TOB "JlyOeHcbkuit
MOJIOYHMH  3aBOj', IO BIAKPUBAE TEPCICKTUBUA  JJIA  IIiJIBUIICHHS
KOHKYPEHTOCIPOMOKHOCTI MIJIPUEMCTBA HA PUHKY MOJIOYHOI MPOAYKIII.

Ksamidikamiitna podora maricrpa Mictuth 48 cropinok, 12 tabmunp, 4
PUCYHKH, CITUCOK BUKOPUCTAHUX JKEpe 13 31 HaltMeHyBaHHS.

KitouoBi cnoBa: cHp KHCIOMOJIOYHMM, TEXHOJOTIL, 0OJagHaHHS,

PO3paxyHKH.



ANNOTATION

Parasyuk D.S. "Analysis and improvement of the technology of cheese
products in the conditions of Lubensky Dairy Plant LLC"'

The master's thesis is devoted to a detailed study of the technological
processes of cheese production and the development of measures for their further
improvement. The research was conducted in 2022-2023 at the milk processing
enterprise "Lubensky Dairy Plant” LLC in the Poltava region.

To achieve the set goals, a number of tasks were solved in the work, in
particular, processing of financial reports and plans of the enterprise, analysis of
raw materials according to organoleptic, physico-chemical and microbiological
indicators. The technological operations of the production of cheeses and other
dairy products have been carefully analyzed.

The proposed technological and hardware-technical solutions are aimed at
improving product quality, production efficiency and compliance with safety and
quality standards. Effective measures to ensure the safety and harmlessness of
technological processes have been developed.

The work also identifies factors that affect the economic efficiency of the
enterprise and suggests ways to increase it, in particular, through cost optimization
and improvement of logistics processes.

The key results are developed technical and organizational solutions for
improving cheese production at Lubensky Dairy Plant LLC, which opens up
prospects for increasing the company's competitiveness on the dairy market.

The master's thesis contains 48 pages, 12 tables, 4 figures, a list of used
sources with 31 names.

Keywords: fermented milk cheese, technology, equipment, calculations.
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