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AHOTALIIA

Txannu AuToH BikTopoBuu «Opranizaiiisi BApOOHHIITBA KaBU».

JlocmimKkeHo aHami3 TEXHOJIOTii BUPOOHHWIITBA KaBH, a CaM€ BUPOOHHUIITBO

KaBHW HATYpPaJIbHOI CMaKE€HOI MEJIEHOI.

MeTtoro po0OoTH € aHami3 TEXHOJOrii BHPOOHHWIITBA KaBH HATypaibHOI

CMaX€HO1 MEJIEHOI.

B po0oTi mpoaHani3oBaHO TEXHOJOTIYHY CXeMy BHUPOOHHUIITBA Ta OIIHC
anapaTypHO-TEXHOJOIIYHOI CXEMH KaBU HATYpaJbHOI CMaX€HOI MEJIECHOT,
3po0JIEHNH PO3PAaXyHOK CHUPOBUHHU [UIsl BUTOTOBJIEHHS KaBH HATypaJIbHOI
CMaXEHO1 MeJIeHO1; 3po0JjieHa XapaKTepUCTUKa TOBAPHOI MPOAYKIIi, CUPOBUHH,
OCHOBHHUX 1 JIONOMDKHHUX MaTepiajliB; PO3paXxOBaHO MPOJYKTOBHHA pPO3paxyHOK
KaBM, HOPMH BHUTpPAaTH CHUPOBUHHM; IIPOBEICHO PO3PAXyHOK Ta miAdip
TEXHOJIOTIYHOTO OOJaJHaHHS; MPOBEICHUN aHall3 KOHTPOJK CHUPOBUHHU MJIs
BUTOTOBJICHHS KaBU HATYpPaJbHOI CMa)X€HOI MEJIEHOI Ta pO3paxoBaHO €KOHOMIiUHI

3aTpaTv 1O 00JIaTHAHHIO PYU BUPOOHUIITBI KaBH.

KuamouoBi cioBa: kaBa HaTrypalibHa CMak€Ha MeJIEHa, BOJA, 3€pHA,

oOCMa)keHHs, 00aHAHHA.

Kamidikariitna pobora OakamaBpa mictuth 39 cropinky, 14 tabmump, 4

PUCYHKH, CITUCOK BUKOPUCTAHUX Jikepel 13 30 HailMeHyBaHb.



ANNOTATION

Tkalich Anton “Organization of coffee production”.

The article analyzes the technology of coffee production, namely the

production of natural roasted ground coffee.

The aim of the work is to analyze the technology of production of natural

roasted ground coffee.

The paper analyzes the technological scheme of production and description of
the hardware and technological scheme of natural roasted ground coffee; the
calculation of raw materials for the production of natural roasted ground coffee;
the characterization of commercial products, raw materials, basic and auxiliary
materials; calculated the product calculation of coffee, raw material consumption
rates; calculated and selected technological equipment; analyzed the control of raw
materials for the production of natural roasted ground coffee and calculated the

economic costs of

Keywords: natural roasted ground coffee, water, beans, roasting, equipment.
The bachelor's thesis contains 39 pages, 14 tables, 4 figures, a list of references of
30 titles.
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