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AHOTAIIA

Deoomkina A.M. «Opzanizayia eupoonuymea oecepmuux cymiuieii 0
Mopo3uea)

Mopo3uBo — ymrO0JIeHUNH MPOAYKT OUIBIIOCTI JIFOACH, KU KOPUCTYETHCS
MONUTOM Yy CIIOKMBa4iB OCOOJIMBO Yy JITHIM mepion. Hapasi mmpokoro momury
cepell CHOKMBayiB Ha0yBae M’sSKe MOPO3UBO, BUPOOHHMKAMH SIKOTO € 3aKiIajau
IpPOMAJICHKOI0 XapuyBaHHs, peCTOPAHHO-TOTEILHOTO TocnoaapceTBa. Taki 3aknaau
3aMOBJISIIOTH TOTOBI JIECEPTHI CyMillll JJii MOpO3MBAa Ha MOJOKOMEPEPOOHHUX
HIIPUEMCTBAX, a TOBOJSATH IO CTaHY M’ SIKOTO MOPO3UBa 3a JOMOMOro (pusepa
0e3nocepeHbO Y 3aKJIajl XapuyBaHHS.

[IpoBeaeHO aHami3 TEXHOJOTIT BUPOOHUUTBA MOJIOYHMX CYMIIIEH i
MOpo3uBa. BU3Hau€HO OCHOBHY CUPOBUHY Ta BUMOTH JI0 HE.

3po0eH0 TPOAYKTOBUN PO3pPaXyHOK CHUPOBHUHH, MIiAIOpaHO OOJIagHAHHS
JUIsl BUTOTOBJIEHHSI JecepTHUX cyMmimei. IIpencraBieHo MOXIMBUN arOPUTM
BUSBJIICHHS KpUTHYHUX To4yok KoHTpomto (KTK) BimmoBimno no HACCP 3a
BUPOOHUIITBA 3aIIPOMIOHOBAHOTO MPOAYKTY.

3HailIcHO eKOJIOTIYHI pPU3WMKM Ta MNUISAXM 1X BuUpimieHHd. [loBeaeHo
€KOHOMIYHY JIOIJIbHICTh BUPOOHUIITBA 3aPONIOHOBAHOTO MPOAYKTY.

KBanmigikariiina poboTa CKIagaeTbcsi 3 BCTyNy; 4 pO3/ALUIIB, BUCHOBKIB,
CIIUCKY BUKOPHMCTAHOI JIITEpaTypH Ta BUKIIaJeHa HA 43 CTOpIHKAX KOMIT IOTEPHOTO
TEKCTY, MiCTUTh 6 Tabmu1l, 4 pucynka. CIiMCoK JiTepaTypH BKIItodae 25 mreperna.

Karw4yoBi cjoBa: cymim ajis MOpo3uBa, JECEpTHI CyMIiIli, MOpPO3HWBO,

MOJIOKO, CHPOBHHA, OPTaHOJICTITUYHI TOKa3HUKU, MIKPOO10JIOT14HI MOKa3HUKH.



ANNOTATION
Fedotkina A.M. ""Organization of the production of dessert mixtures for ice

cream"'

Ice cream is a favorite product of most people, which is in demand among
consumers, especially in the summer. Currently, soft ice cream is in wide demand
among consumers, the producers of which are catering establishments, restaurants
and hotels. Such establishments order ready-made dessert mixtures for ice cream
from milk processing enterprises, and bring them to the state of soft ice cream with
the help of a freezer directly in the catering establishment. The analysis of the
production technology of milk mixtures for ice cream was carried out. The main
raw materials and their requirements have been determined.

The product calculation of raw materials was made, the equipment for the
production of dessert mixtures was selected. A possible algorithm for identifying
critical control points (CCP) in accordance with HACCP for the production of the
proposed product is presented. Environmental risks and ways to solve them were
found. The economic feasibility of the production of the proposed product has
been proven

The qualification work consists of the following: 4 chapters, conclusions, a
list of used literature and laid out on 43 pages of computer text, contains 6 tables, 4
figures. The list of references includes 25 sources.

Key words: ice cream mix, dessert mixes, ice cream, milk, raw materials,

organoleptic indicators, microbiological indicators.
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