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AHOTANIA
Tumenko FO.1. Opranizanis BUpOOHMUTBA PpUOHMX NPecepPBiB.

MeTow podoTHM € O3HAHOMIJIEHHS 3 OCOOJIMBOCTSAMH  TEXHOJOTIi
BUT'OTOBJICHHS PUOHUX IIPECEPBIB.

Pu6Hi npecepBu - 11e rpymna 3aKyCOUYHUX TOBapiB, K1 po3(acoBaHi B OaHKU Ta
HE MIJAI0ThCA cTepuiizallii. PubHuMu npecepBaMu Moxke OyTH COJIOHA, MpsiHa abo
MapuHOBaHa puba 3 10JaBaHHSAM KOHCEPBaHTY 0e3 cTepuIIizarii.

Ha ¢opmyBaHHS CIOXWUBHUX BIIACTMBOCTEH MPECEPBIB BIUIMBAIOTH BHI 1
SKICTh PHOM, pElenTypa 3acoJIbHOI CyMIllll, TEXHOJIOTiS BHUTOTOBJIEHHsS. BuCOKI
CIIOKMBHI BJIACTUBOCTI MalOTh MPECEPBH, SAKI BUTOTOBJICHI 3 JOOPOSKICHUX >KUPHHUX
COJIeZIO3piBaAIOUUX pUO.

Ha crorogHimHiil 1eHb BEJIMKOTO MOMMPEHHS HA0YIU PECEPBHU, K1 TOTYIOTh
3 (bisie monepeaAHHOro 3acony. Ha puHKy HalOUIBIIOW MOMYJISIPHICTIO KOPUCTYIOTHCS
IIPECepBH 3 OCEJNIE/I B PI3HUX COycax 1 3iMBKax. YacTka oceneils B 3arajJbHOMY
00c31 CIOKUBAaHUX PUO CTAaHOBUTH 66%, 1110 NpUOIIKM3HO JopiBHIOE 1600 TOHHAM.

M'sico ocenenus Jerko 3aCBOIOETHCA OPraHi3MOM, a TAKOXK € JKepesoM OLIka,
nony, pocdopy, Kanbllito, HATPitO, Kajito, IUHKY, MarHiio, GTopy.

[IpoBeneHO TEXHOJOTIYHI PO3PAXYHKU 3aTPAaTH OCHOBHOI Ta JOMOMIKHOI
CUPOBHHHM [IJI1 TEXHOJOTIi BHUpPOOHMIITBA PUOHUX TMpecepBiB, MmiaiOpaHe Ta
po3paxoBaHe OONaHAHHS, SIKE€ BIJMOBITA€ BUMOTAM JUIsl BUTOTOBJIEHHS TOTOBOTO
MIPOTYKTY.

3po0JieHO BUCHOBOK, IO MiAOIp CHPOBUHU 3a PEUENTYPO, JOTPUMAHHS
TEXHOJIOT1i, J03piBaHHs MPOAYKTY, 3abe3reuye 0e3MeyHICTh Ta SIKICTh CHOKHBAHHS
PUOHUX MPECEPBIB.

Ksamidikamiitna pobora mictutb_41 ctopinok, 14 tabmuie, 8 pucynkis, 30
CIUCOK BUKOPHUCTAHUX JIKEPeJ.

KurouoBi cioBa: ocenenens HamiBpabpukar, pubHI mpecepBU, TEXHOJOTIS,

00J1aTHaHHS, anapaTypHO-TEXHOJIOTYHA CXeMa.



ANNOTATION

Tishchenko Y.I. Organization of production of canned fish.

The purpose of the work is to familiarize yourself with the features of the
technology for the production of preserved fish.

Preserved fish - is a group of snack products that are packaged in jars and
cannot be sterilized. Preserved fish can be salted, spicy or marinated fish with the
addition of a preservative without sterilization.

The formation of the nutritional properties of preserves is influenced by the
type and quality of fish, the recipe for the pickling mixture, and manufacturing
technology. Preserves made from benign, fatty, malt-ripening fish have high
consumer properties.

Today, preserves made from previously salted fillets have become
widespread. The most popular on the market are preserved herring in various sauces
and ingots. The share of herring in the total volume of fish consumed is 66%, which
Is approximately equal to 1600 tons.

Herring meat is easily digestible by the body and is also a source of protein,
iodine, phosphorus, calcium, sodium, potassium, zinc, magnesium, and fluorine.

Technological calculations of the costs of main and auxiliary raw materials
for the production technology of preserved fish were carried out, equipment was
selected and calculated that meets the requirements for the manufacture of the
finished product.

It is concluded that the selection of raw materials according to the recipe,
adherence to technology, and maturation of the product ensures the safety and quality
of consumption of preserved fish.

The qualifying work contains 41 pages, 15 tables, 9 figures, 30 list of sources
used.

Key words: semi-finished herring, preserved fish, technology, equipment,

hardware and technological diagram.
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