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AHOTAIIA

«Opranizaniss BUpOOHHUITBA HANIBKOIMMYEHUX KOBOACH
I'onuyapenxko Hazap MukosiaiioBu4

KoBOaca HamiBkomueHa — OJMH 3 HAWNOMyNAPHIIINX BHUAIB KoBOacHu y
criouBaviB. M’siconepepoOHi MiANMPUEMCTBA BUPOOIISIOTH 1X Y 3HAUHINA KIJIBKOCTI
Ta IIUPOKOMY acopTUMEHTI. Pi3ke NOJOpOXKYaHHS CUPOBUHH, NPHU3BEIO O
MOIOPOKYaHHSI TOTOBOTO TPOIYKTY Ta 3HIKCHHS MPOAaX. Y 3B’S3KYy 3 TaKOIO
CUTyaIll€l0, BHUPOOHHUK CTHKAEThCA 3 TMPOOJEMOIO 3MEHIICHHS BapTOCTI
HaITBKOITYEHUX KoBOAac, 100 BOHHM OYJIW JOCTYIMHUMH JJIS CIIOKHBA4dIB PI3HOTO
JOCTATKYy.

Kogbaca «Jlporobuipka» BurotorieHa 3a JICTY mae BuUCOKI Ta cTaOlIbHI
MOKa3HUKNA SKOCTI Ta OE3MEeKH, XapaKTepUCTHKA MPOMYKTy OOyMOBIIGHA Ta
rapaHToOBaHa Jiep>KaBHUMH OpTraHaMH CTaHaapTu3aiii Ta ceptudikarmii. B xomi
MIPOBENICHHSI JOCTIPKeHb BUBUEHI PELICTITypa 1 POBEICHA OIlIHKA SKOCTI TOTOBOTO
MPOAYKTY 3a OPraHOJENTUYHUMH, (DI3UKO-XIMIYHUMU Ta MIKPOOIOJIOTTYHUMU
MOKa3HUKAMHU.

KuarwouoBi cioBa: HamiBkomueHa KoBOaca, TEXHOJOTIS, pelenTypa, SKICTb,

oe3rmnexa.



ANNOTATION

""Organization of production of semi-smoked sausages"*
Honcharenko Nazar Mykolayovych

Half-smoked sausage is one of the most popular types of sausage among
consumers. Meat processing companies produce them in large quantities and in a
wide range. The sharp rise in prices for raw materials has led to higher prices for
finished products and lower sales. Due to this situation, the producer faces the
problem of reducing the cost of semi-smoked sausages so that they are available to
consumers of various affluence.

Drohobych sausage made according to DSTU has high and stable quality and
safety indicators, the product characteristics are conditioned and guaranteed bythe
state bodies of standardization and certification. In the course of research, the
recipe was studied and the quality of the finished product was assessed by
organoleptic, physicochemical and microbiological parameters.

Key words: half-smoked sausage, technology, recipe, quality, safety.
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