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AHOTANIA
daubkiBebkuii Jlenuc CepriiioBuy
OPTAHI3ALISA BUPOBHULITBA ®PAHIIY3bKUX BATETIB

CyuacHe xJi0onekapchbke BUPOOHUIITBO XapAKTEPUYETHCS IOCUTh BUCOKUM
pIBHEM MeXaHi3allii i aBToMaTu3aIlii TEXHOJIOTYHUX MPOIIECIB BUPOOHUIITBA XJ110a
Ta BIPOBA/KCHHSIM 1HHOBALIMHUX TEXHOJOTIH 3 TMOCTIMHUM PO3IIUPEHHIM
acopTHUMEHTY. Bce 11i MOMEHTH BHMAararoTh BiJl MPAalliBHHUKIB i€l ramxy3i BUCOKOI
npodeciiiHol MATOTOBKM, TapHUX 3HAHb TEXHOJOTl 1 YMIHHS BHMKOHYBaTH
TEXHOJIOTIYH1 orepariii 3a MPUTroTyBaHHS TiCTa, IO HOTO OOPOOICHHIO 1 BUITIKAHHIO
pI3HUX BHUIIB X11000yT0YHUX BUPOOIB.

®paHiy3bkuid O0areT € oJHUM 13 HaWBigoMmimmx cuMBOJiB DpaHiii, Mae
IIIKaBy ¥ OaraTolrapoBy 1CTOpPIiIO, sIKa OXOIUIIOE JEKIJIbKa CTOMITh. Llelt moBruii i
XPYCTKHIM XJ11I0 CTaB HEB1I'€MHOIO YaCTUHOIO (PpaHIly3bKOi KyJIIHAPHOI KyJIbTYpH U
OTpHUMaB BU3HAHHS 110 BCbOMY CBITY.

@paHIy3bKUid 0aret, HE3BAXKAIOUM HA CBOIO MPOCTOTY, MA€ PI3HOMAHITHICTb
Bapiamiid, fKl 3amexarb B1J cHocoOy BHUIOTOBJEHHS, IHIPEIIEHTIB, (GopmMu Ta
perioHanbHUX ocoOnuBocTedl. KoxeH Bua Oarery Mae CBOI  yHIKajbHI
XapaKTePUCTUKH, 1110 HAJAIOTh HOMY O0COOJIMBOTO CMaKy i TeKCTypH. Pi3HOMaHITTS
OareTiB 103BOJISIE 3HAWTH BapiaHT, SKUM 3aJ0BOJBHUTH Oylb-Ki CMaKOBI
BIIOI00aHHS CIIO’KMBAYiB.

JumioMHa po0oTa  CKIAMA€ThCs 13 CHIAYIOUUX  PO3AUTIB:  BCTYILY,
TEXHOJIOTIYHOI YAaCTHUHHU, KOHTPOII O€3MeYHOCTI M AKOCTI BUPOOHHUIITBA
dbpaHIiy3pKOro 0areTy, €KoJoTi3allii BApOOHUYHX MPOIECiB, EKOHOMIYHOI YaCTUHHU,
BHUCHOBKIB, CIIUCKY BUKOPUCTaHOI1 JiTeparypu. Pobora BukinaaeHa Ha 37 CTOpiHKax
KOMIT FOTEPHOTO TEKCTY, MICTUTh 8 PHUCYHKIB 1 5 Tabmuie. Crnucok JiTeparypu
BKJIIOUAE 22 mKepena.

KiarwuoBi caoBa: ¢dpaniy3pkuii  06arer, TPOAYKTOBHM  PO3paxyHOK,
CUPOBHHA, OOPOIITHO, OPTraHOJIENITUYH] TOKa3HUKH, XJT11000YyII04YH1 BUPOOH.



ANNOTATION

Falkivskyi Denys

ORGANIZATION OF PRODUCTION OF FRENCH BAGUETES

Modern bakery production is characterized by a fairly high level of
mechanization and automation of technological processes of bread production and
the introduction of innovative technologies with a constant expansion of the
assortment. All these moments require employees of this industry to have high
professional training, good knowledge of technology and the ability to perform
technological operations for the preparation of dough, its processing and baking of
various types of bakery products.

The French baguette is one of the most famous symbols of France, with an
interesting and multi-layered history spanning several centuries. This long and
crispy bread has become an integral part of French culinary culture and has gained
recognition all over the world.

The French baguette, despite its simplicity, has a variety of variations that
depend on the method of manufacture, ingredients, shape and regional
characteristics. Each type of baguette has its own unique characteristics that give it
a special taste and texture. The variety of baguettes allows you to find an option
that will satisfy any taste preferences of consumers.

The thesis consists of the following sections: introduction, technological
part, safety and quality control of French baguette production, greening of
production processes, economic part, conclusions, list of references. The work is
presented on 37 pages of computer text, contains 8 figures and 5 tables. The list of
references includes 22 sources.

Key words: French baguette, food calculation, raw materials, flour,

organoleptic indicators, bakery products.
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