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PEDEPAT

Yepnenrxo M.O. Opeanizayis eupobruymaea 6yo1udHux eupoois.

VY poboTi mpoBeieHO BCEOIYHUN aHalli3 Cy4acHOT'O0 PUHKY OyOJIWYHUX

BUPOOIB, BU3HAYEHO OCHOBHI TEHJICHIIT Ta MOTPEOU CHOXKKMBayiB. PO3rasHyTO
IIUPOKUH aCOPTUMEHT OyOnMyHUX BHUPOOIB, BKIIOYAIOYM TPATUIINAHI Ta
1HHOBAIIHHI PELENTYpPH, IO 3aJ0BOJIBHAIOTH P13HI CMaKU Ta MOTPEOU CIIOKUBAYIB.

OnucaHo TEXHOJOTIYHI TPOIECH BUPOOHUITBA OyONMMYHUX BUPOOIB,
BKJIFOYAIOYH MIATOTOBKY CUPOBHHH, 3aMIlllyBaHHs TicTa, (GOpMyBaHHS, BUMIIKAHHS,
OXOJIO/DKEHHSI Ta makyBaHHsA. OcoOnMBY yBary NpPHUIUICHO BIPOBAIKEHHIO
Cy4acHOro OOJIaiHaHHSI Ta aBTOMATH3allli BUPOOHUYHUX MPOIECIB, IO J03BOJISIE
M1IBHUIIUTH MPOAYKTUBHICTD Ta SKICTh MIPOIYKIIi.

Po3po06ieHo cucteMy KOHTPOJIIO SIKOCTI Ta O€3MEYHOCTI MPOAYKIlli Ha BCIX
eTanax BUpPOOHHUIITBA. BH3HaUeHO KJIIOYOBI KpUTEPli OLIHKHU SKOCTI CUPOBUHU Ta
TOTOBOI MPOAYKIIli, a TaKOXX 3aXOJu JJisg 3a0e3MeUYeHHs BIAMOBIAHOCTI MPOAYKITIi
BCTAHOBJICHUM CTaHAapTaM.

Y po3aini €KOHOMIYHOI €(EKTUBHOCTI MPOAHAII30BAHO BUTpPATH Ha
BUPOOHHUIITBO Ta pearizaiito OyOoJInyHuX BUPOOIB, BUBHAYEHO OCHOBHI €KOHOMIYHI
MOKA3HUKKW  PEHTa0eNbHOCTI  BUpPOOHMIITBA. JloBeneHO, 10  OMTUMI3ALlA
BUPOOHUYUX TIPOIIECIB Ta pallioHAJIbHE BHUKOPUCTAHHS PECYPCIB CHPUSIOTH
M1JIBUIICHHIO €KOHOMIYHOT €(DeKTUBHOCT1 MIAPUEMCTBA.

Po3risiHyTo TNWTaHHA €KoJIoTi3alli BHUPOOHMYMX TpoleciB. BuszHaueHo
OCHOBHI 3aXOAW WIOJI0 3HW)KCHHS HETaTUBHOTO BIUIMBY Ha HAaBKOJMIIHE
CepeIOBUIIE, BKJIOYAIOYM BUKOPUCTAHHS €KOJIOTIYHO YHCTUX MaTepiaiaiB Ta
BIIPOBA/KCHHSI CHEPTOC(PEKTUBHUX TEXHOJIOT1M.

3aranoMm, aWIUIOMHa poOOTa MICTUTh JIeTaJbHUN OMUC OpraHizarlii
BUpOOHHUIITBA OyOJIMYHUX BUPOOIB, BUCBITIIIOE KIIFOUOBI ACMEKTH TEXHOJOTTYHHX
MIPOIIECIB, KOHTPOIIO SKOCT1, EKOHOMIYHOI €(PEKTUBHOCTI Ta €KOJIOTTYHOI Oe3IeKH,
10 € HEOOX1JHUMH ISl YCIIIIHOT A1sTTbHOCTI MIJIPUEMCTBA Y CyYaCHUX YMOBAX.

KirouoBi ciaoBa: OyOnMku, TEXHOJOTIS, peuentypa, oOJagHaHHS,

OE3MEYHICTb.



ANNOTATION

Chernenko M.O. Organization of production of bagel products.

In the work, a comprehensive analysis of the modern market of bagel products
was carried out, the main trends and needs of consumers were determined. A wide
range of bagel products is considered, including traditional and innovative recipes
that satisfy different tastes and needs of consumers.

The technological processes of the production of bagel products are described,
including the preparation of raw materials, dough kneading, forming, baking,
cooling and packaging. Special attention is paid to the introduction of modern
equipment and automation of production processes, which allows to increase the
productivity and quality of products.

A system of product quality and safety control at all stages of production has
been developed. The key criteria for assessing the quality of raw materials and
finished products, as well as measures to ensure compliance of products with
established standards, have been determined.

In the economic efficiency section, costs for the production and sale of bagel
products are analyzed, and the main economic indicators of production profitability
are determined. It has been proven that the optimization of production processes and
the rational use of resources contribute to increasing the economic efficiency of the
enterprise.

The question of environmentalization of production processes is considered.
The main measures to reduce the negative impact on the environment, including the
use of environmentally friendly materials and the introduction of energy-efficient
technologies, have been determined.

In general, the thesis contains a detailed description of the organization of the
production of bagel products, highlights the key aspects of technological processes,
quality control, economic efficiency and environmental safety, which are necessary
for the successful operation of the enterprise in modern conditions.

Keywords: bagels, technology, recipe, equipment, safety.



CIIUCOK JIITEPATYPHA
1. CuueBcbkuit M. II., Inuuak O. M., KoBanenko O. B., Kyus O. L.,
bokiit O. B. Tenaentii Ta nepcnekTUBU PO3BUTKY XJT100MEKapCHKOr0 BUPOOHHUIITBA
B eBponeicbkux KpaiHax. Exonomika AIIK. 2020. Ne 7. C. 54-67. DOI:
https://doi.org/10.32317/2221-1055.202007054

2. bokiit O. B. lnsgixu nmominiueHHs AiSUTBHOCTI PUHKY XJI1000YI0YHIX
BUpoOiB Ykpainu. [Ipogosomnrui pecypcu. 2017. Ne 9. C. 16-25.

3. Hogotitenko I.B., ManunoBcekuii B.B. Ctan Ta 0CHOBHI TpeHIH

4, PO3BUTKY XJIIOOMEKAapChKOi MpOMHUCIOBOCTI YKpainu. EdextuBHa
exoHoMika. 2020.

5. Ne 11. URL.: http://www.economy.nayka.com.ua/?0p=1&z=8314 (nata
3BEPHEHHS:

6. 13.03.2023). DOI: 10.32702/2307-2105-2020.11.52

7. [Tamaanuka H.O., Bepxomannea B.O., Ilerpuuenxko C.B.
TexHosnoriyne oOJagHAHHSA [JI1 BHUPOOHMITBA OOPOIIHSHUX KOHAMTEPCHKHUX
BUpPOOIB:  HaBu. MOCI0H. THATY, MeniTonoms. URL:
https://elib.tsatu.edu.ua/dep/mtf/ophv_30/index.html

8. byOnuunuii 0i3Hec: BUOIp oOnagHaHHS. URL:

http://www.harchovyk.com/news/detail/4337

Q. TexHonoriyHi poO3paxyHKH Y XJI1OOMEKAPCHKOMY BHPOOHHIITBI
(3a1auyHuK): HaBYAJIbHO-METOIMUYHUM TTociOHUK. /3a pea. B.1. [Ipo6oT. K.: Konnop,
2010. 440 c.

10. T'CTY 46.004-99. Bunanns. bopomno mmennyHe. TexHIYHI YMOBH.
[Uuunuii Big 15.08.1999]. Bua. odin. Kuis. 1999. 9 c.

11. JICTY 7525:2014. Bupmanns. Boma mnutHa. Bumorm Ta Meromau
KOHTpOJtoBaHHS  skocTi. [Yunamii Big 23.10.2014]. Bua. odin. Kuis:
Minekonompo3Butky Ykpaiau, 2014. 30 c.

12.  JICTY 4812:2007. Bumannas. Jpixmki xai00meKkapchKi MpecoBaHI.
TexHiyHl  YMOBH. [Uuanuit  Big  01.01.2009]. Bwua. odin.  Kwuis:

HepxcnoxuBcrangapt Ykpaiau, 2009. 17 c.
41


https://doi.org/10.32317/2221-1055.202007054
http://www.economy.nayka.com.ua/?op=1&z=8314
https://elib.tsatu.edu.ua/dep/mtf/ophv_30/index.html
http://www.harchovyk.com/news/detail/4337

13.  JCTY 3583 — 97. Bunannsa. Cutb KyXoHHA. 3arajgbHi TEXHIYHI YMOBH.
3 monpaBkoto. [Yuunwmii Big 01.07.2015]. Bua. odin. Kuis: AT « YkpH/IHL», 2016.
12 c.

14.  JCTY 4623:2006. Bunauus. Llykop Oummii. TexHiuni ymoBu. I3
[TopaBkamu Ta 3minoro Ne 1. [Uumnuit Bix 01.01.2008]. Bun. odin. Kuis: JI1
«YxpH/IHII», 2008. 18 c.

15. JCTY 7042:2009. Bunanus. Bupobm xm1i600ynouni OyOmuuHi
3aranpHi  TexHiuHi ymoBH. [YwaHwmi Bixm 01.01.2010]. Bua. odim. Kuis:
JepxxcnoxxuBctanaapt Ykpainu, 2009. 17 c.

16.  JpoGot B.I. [loBigHUK 3 TEXHOJIOTI XJ1100MeKapChKOro BUPOOHHUIITBA.
Hagu. moci6. K.: Pycnana, 1998. 416c¢.

17. TexHonoriuHe oOJaJHaHHS  XJIOOMEKAPCHKUX 1 MaKapOHHUX

BupoOHuTB / 3a pen. O.T Jlicouka. K.: Hayk.axymka, 2000. 282 c.

42



