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PE®EPAT

Kykana b.B. OPT'AHI3ALISA BUPOBHUILITBA IIUBA

Kpanidikamiitna pobota BKJIIOYaE BCTYIT 1 PO3AUIM: TEXHOJIOTIYHA YaCTUHA,
BHUCHOBOK, CIIUCOK JITEPATYPHUX JIKEPEIL.

VY «Bcerymi» po3riisiHyTO akTyaJdbHICTh MMBOBApiHHS B YKpaiHi, BIUIMB MUBa
Ha CTaH 3JI0POB’S JIIOJIMHM, HArojolieH0 Ha MHOro XIMIi4YHOMY CKJIaml 1
OpPTraHOJICITUYHUX BJIACTHBOCTSX, MPOAHATI30BAaHO CYYacCHHM CTaH BUPOOHHUIITBA
nuBa B YKpaiHi 1 CBiTI.

Poznin «TexHonoriyHa 4yacTuHa» BKJIIOYAE: OOTPYHTYBAHHS aCOPTHUMEHTY,
TEXHOJIOTTYHUN PO3paxyHOK, BHOIp TEXHOJOTIYHUX CXEM; PO3PaXyYHOK CHPOBHHH,
JOTIOMDKHUX MaTepialiiB 1 BUXOJy T'OTOBOi NPOAYKINi; MiA0ip Ta po3paxyHOK
TEXHOJIOTIYHOTO 00JIaIHaHHS; PO3PaXyHOK MOTped poOOUOi CriIl; BKa3aHO BUMOIH
HTJl no 4kocTi MpOAYyKTy Ta OCHOBHI €TalM OpraHi3alii TEXHOXIMIYHOIO Ta
MIKpOO10JIOTTYHOTO KOHTPOJIF0 BUPOOHUIITBA.

Kitto4oBi coBa: TEXHOJOTS, TMBO, PO3PAXYHKH, 00JIaJTHAHHS, SIKICTb.



ANNOTATION

Kukla B.V. ORGANIZATION OF PRODUCTION OF BEER

Qualifying work includes an entry and divisions : technological part,
conclusion, list of literary sources. In "Entry" brewing actuality is considered in
Ukraine, influence of beer on the state of health of man, it is marked his chemical
composition and opranonentuyHuX properties, the modern state of production of
beer is analysed in Ukraine and world.

A division "Technological part" includes: ground of assortment,
technological calculation, choice of flowsheets; calculation of raw material,
auxiliary materials and prepared product output; selection and calculation of
technological equipment; calculation of necessities of labour force; the
requirements to quality of product and basic stages of organization of
tTexHoxiMmigHoro and microbiological production control are indicated.

Keywords: technology, beer, calculations, equipments, quality.
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