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AHOTAIIA

Hlanaoan /1.11. Opzanizauyin hapuiegux koucepeie

Mera kBamidikaiiiinoi poOOTH — OOIPYHTYBaTH Ta PO3POOUTH TEXHOJOTIIO
BUPOOHUIITBA (apiIeBUX KOHCEPBIB.

M'sicHI KOHCEPBH — € XapuOBUMHU TOTOBUMHU MPOIYKTAMH, 10 YIaKOBYIOTHCS
FePMETUYHO, CTEPWII3YIOThCS HArpiBaHHAM JO TEMIEpaTypH, SKa MpPU3YIHHSIE
KUTTEIISUIBHICT MIKPOOPTAHI3MIB Ta MOXYThb 30€epiraTHCsl MPOTATOM TPUBAJIOTO
TepMIHY 13 30€peKEHHsSIM SIKICHUX IMOKa3HUKIB. Ha OCHOB1 aHami3y pUHKY M'SICHUX
KOHCEpBIB B YKpaiHi Oyno OOIpyHTOBAaHO BHUPOOHHUIITBO M'SICHUX (hapIIeBUX
KoHcepBiB. DapiieBi KOHCEPBU OYyTh BUTOTOBIIATUCS B *KepcTsHUX Oankax Ne 8 /
353 .

Y poOoTi 3po0sieHHni MPOAYKTOBHI pPO3PaxyHOK BHPOOHMIITBA M 'SCHHX
KOHCEpBIB, HA OCHOBl1 PO3PAaXyHKIB NPOAYKTUBHOCTI Ta IMOTY>KHOCTI OOJIaJHAHHS
3po0eHO TMiA0Ip TEXHOJOTIYHOrOo OOJIaJIHaHHS IS BHUPOOHUIITBA OaHKOBUX
KoHcepiB. Jlnsg crepuiizamii KOHCEpBIB Oyne BOPOBAIKEHO TOPU3OHTAIIBHUN
aBTokiaB. Crepuiizaiis Oyze 3ailicHioBaTrcs 3a Temneparypu 115 °C.

Po3po0neHo cxeMy TEeXHOXIMIYHOTO KOHTPOJIKO TEXHOJIOTIYHHUX IMPOIECIB Ta
napameTpiB OLIHKHU SKOCTI M'SICHUX (paplieBUX KOHCEPBIB.

3a €KOHOMIYHMMH PO3paxyHKaMu PEHTA0eNbHICTh BUPOOHUIITBA (DapiieBux
KOHCEpBiB Oyze ckianatu 2,1 %.

KBamiikamiitna po6ora mictuth 53 crtopinku, 12 Tabnuib, 3 PUCYHKH Ta
CITMCOK BUKOPUCTAHUX JKEpE JiTepatypu 3 31 HaliMeHyBaHHsI.

KurouoBi cjioBa: M'acHiI (papiieBi KOHCEPBH, BUMOTU JO M'SICHOI CHUPOBUHHU,
TEXHOJIOTIYHE OOJIalHAHHSA, TEXHOJIOTIYHUN PO3PaxXyHOK, TOJPIOHEHHS M 'sica,

cTepuiizailisi 0aHKOBUX KOHCEPBIB.



ANNOTATION

Shalabai D.P. Organization of minced meat preserves

The purpose of the qualification work is to substantiate and develop the
technology for the production of canned minced meat.

Canned meat is ready-to-eat food products that are hermetically packed,
sterilized by heating to a temperature that stops the life of microorganisms and can be
stored for a long time while maintaining quality indicators. On the basis of the
analysis of the canned meat market in Ukraine, the production of canned minced
meat was substantiated. Canned minced meat will be produced in tin cans No. 8 / 353
g.

In the work, a product calculation for the production of canned meat was made,
based on the calculations of the productivity and power of the equipment, a selection
of technological equipment was made for the production of bank preserves. A
horizontal autoclave will be introduced to sterilize canned goods. Sterilization will be
carried out at a temperature of 115 °C.

A scheme of technochemical control of technological processes and parameters
for evaluating the quality of canned minced meat has been developed.

According to economic calculations, the profitability of canned meat production
will be 2,1%.

The qualification paper contains 53 pages, 12 tables, 3 figures and a list of used
literature sources from 31 titles.

Key words: canned minced meat, requirements for meat raw materials,
technological equipment, technological calculation, grinding of meat, sterilization of

cans.
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