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AHOTAIISA

Barypina Banepis OJiekciiBHa
«OPTAHI3ALIA BUPOBHULITBA MAPMEJIALY »

Bci xoHauTepchki BUpOOM KIIAacH(IKYIOTBCS B PI3HUX KpaiHaxX IMO-pi3HOMY,
KapaMesb; MapMeNaJHO-TIaCTUJIbHI; I[yKepKHM W XaliBa; IIOKOJaJl ¥ Kakao Ta
OOpPOIIHIHI KOHAUTEPCHKI BUPOOH.

[lepBUHHOIO CHPOBUHOIO MJII BHUTOTOBJIEHHS YCIX BHUJIIB KOHAMTEPCHKUX
BUPOOIB SIBISIETBCA I[iJIa HU3KAa XapyOBHX MPOJYKTIB TaKUX SIK: IIYKOp, MaToOKa,
MOJIOKO, SHIIS, XKUP, M, TOpixu, HPyKTH, SIroau, OOPOIIHO, a TAKOXK M Kakao-
000H, KOHBSK, KaBa, JIIKEPH TOIIO.

[Tig yac BuOOpY ¥ BUKOPUCTAHHS CHPOBUHH ISl BUTOTOBJICHHS MapMelnamy
JOCUTh BaXXJIMBUM € JOTPUMaHHS pEeUenTypu 1 SAKICHMX CTaHJapTiB. SKicTh
CUPOBUHU BIJIMBAE HAa KIHIIEBUI NPOAYKT, i TOMY BaKJIMBO oOuparu il o0pooisatu
ii 13 yBaror o JeTaiei.

TexHosmoriss BUPOOHMIITBA MapMeNagHUX BHUPOOIB  BKIIOYAE  KiJIbKa
KITIOYOBUX €TalliB, KOXKEH 3 SKUX BAXIMBHUU I JOCSITHEHHS BUCOKOI SIKOCTI Ta
Oe3rekd TPOAyKTy. JloTpuMaHHS CTaHIApPTIB SKOCTI Ta TIT€HH, a TaKOX
BUKOPHUCTAHHS SIKICHUX IHTPEMIEHTIB, € KIIOUOBUMU YMHHHKAMHU YCIIIITHOTO
BUPOOHUIITBA MApMENAJIHUX BUPOOIB.

Kpamidikamiitna aumioMHa poOOTa CKIAJAETHCA 3 CIIIYIOYMX PO3LIIB:
BCTYMY, TEXHOJOTIYHOI YACTUHU, KOHTPOIIO OE3MEYHOCTI ¥ SIKOCTI BUPOOHUITBA
MapMenaay, eKosorizaiii BApOOHHUYMX MPOIECiB, EKOHOMIYHOT YaCTUHU, BUCHOBKIB
Ta CIHCKYy BHUKOPUCTaHOI JiTeparypu. PoOora BukimaneHa Ha 42 CTOpiHKaxX
KOMIT FOTEPHOTO TEKCTY, MICTUTh 2 PHUCYHKIB 1 5 Tabmuups. Crnucok JiTeparypu
BKJItOUaE 23 Kepena..

KarouoBi cioBa: mapmenasn, NpoAyKTOBUN pO3paxyHOK, CUPOBHHA, STOAM,

(GpyKTH, OpraHOJIENITUYHI TOKA3HUKHU.



ANNOTATION

Baturina Valeriia
MARMALADE PRODUCTION ORGANIZATION

All confectionery products are classified differently in different countries,
but from the point of view of their production technology, they can be divided into
five groups: caramel; marmalade lozenges; candies and halva; chocolate and cocoa
and flour confectionery.

Primary raw materials for the production of all types of confectionery are a
number of food products such as: sugar, molasses, milk, eggs, fat, honey, nuts,
fruits, berries, flour, as well as cocoa beans, cognac, coffee, liqueurs, etc.

When choosing and using raw materials for making marmalade, it is quite
important to follow the recipe and quality standards. The quality of raw materials
affects the final product, so it is important to select and process them with attention
to detail.

The production technology of marmalade products includes several key
stages, each of which is important for achieving high quality and product safety.
Compliance with quality and hygiene standards, as well as the use of quality
ingredients, are key factors in the successful production of marmalade products.

The qualifying thesis consists of the following sections: introduction,
technological part, control of safety and quality of marmalade production,
environmentalization of production processes, economic part, conclusions and a
list of used literature. The work is presented on 42 pages of computer text, contains
2 figures and 5 tables. The bibliography includes 23 sources.

Key words: marmalade, food calculation, raw materials, berries, fruits,

organoleptic indicators.
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