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PEDOEPAT

T'opoienxo M.B. Opeanizayisa supobHuymea cupkosux upoois.

KBamidikamiiitna  poboTra  NpucBAYEHAa  JOCHIIKEHHIO  OpraHizarii
BUPOOHUIITBA CUPKOBUX JIECEPTIB Ta aHAJI3y ONTUMAIBHUX CTPATETii 1 METOIB TSt
MiBULIEHHS. €(PEKTUBHOCTI 1 KOHKYPEHTOCIIPOMOXKHOCTI BUPOOHHIITBA. Y poOOTI
PO3TISAAIOTECS KJIIOYOBI AacCMeKTH, Takli SK BHOIp CHPOBHHH Ta IHTPEIIEHTIB,
3aCTOCYBaHHS Cy4YaCHMX TEXHOJIOTiM 1 oOJagHaHHS, YINPaBIIHHSI BUPOOHUUYUMH
npoliecaMu, ONTHUMI3allisl YIPABIIHHS 3amacaMi Ta YpaxXyBaHHS EKOJOTTYHUX
acnekTiB. JlocnipKeHHs 0a3y€eThCsl Ha aHANI31 JIITEPATypPHUX JUKEPEIT, CTATUCTUYHUX
JAHUX Ta Pe3yJIbTaTiB EKCIEPUMEHTAIBHUX JOCHiKeHb. OTpUMaHi pe3ysibTaTu
MIATBEPKYIOTh ~ HEOOXIAHICTh  KOMIUIEKCHOTO — MIAXOAY JIO0  Oprasi3aiii
BUPOOHHUIITBA CUPKOBUX JIECEPTIB, IO BKIIIOYAE€ B c€O€ BUKOPUCTAHHS CY4aCHHX
TEXHOJIOT1i, SIKICHUX CUPOBUH, €(DEKTUBHE YIIPABJIiHHS Ta ypaxyBaHHs €KOJOTTYHUX
ACIIEKTIB.

KBamidikariitna po6ora mictuth 44 cropinku, 12 Tabmuipb, 1 pUCYHKH.

Kiro4oBi cioBa: cHp KHCIOMOJIOYHHM, MOJOKO, HepepoOKa, TEXHOJOrIs,

00J1aTHaHHS, OC3IIEUHICTD.



ANNOTATION

Gordienko M.V. Organization of the production of cheese products.

The qualification work is devoted to the study of the organization of the
production of cottage cheese desserts and the analysis of optimal strategies and
methods for increasing the efficiency and competitiveness of production. The work
considers key aspects such as the selection of raw materials and ingredients, the use
of modern technologies and equipment, the management of production processes,
the optimization of inventory management and the consideration of environmental
aspects. The research is based on the analysis of literary sources, statistical data and
the results of experimental studies. The obtained results confirm the need for a
comprehensive approach to the organization of the production of cottage cheese
desserts, which includes the use of modern technologies, high-quality raw materials,
effective management and consideration of environmental aspects.

The qualification work contains 44 pages, 12 tables,1 figures.

Key words: sour milk cheese, milk, processing, technology, equipment,

safety.
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