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PE®EPAT

Acmpeb O.B. Opeanizayis supobHUymea nueHu4Ho20 xuioa.

s xBamidikamiiina poOOTa MPHUCBSIYECHA JOCHIIKEHHIO Ta aHaii3zy
opratizailii BUpOOHHUIITBA MIIEHUYHOTO XJ110a 3 METO OMNTHMI3allli MPOIECiB Ta
MIJIBHUINCHHS SKOCTI MPOJYKINi. 3a3Ha4eHl TEXHOJOTIYHI acleKTH BKIIIOYAIOTh B
cebe BUOIp Ta MiAIrOTOBKY CUPOBUHU, IPUTOTYBAaHHS TicTa, 00OpOOKY Ta BHUITIKAHHS
xJ1106a, @ TaKOK MICISBUIIIYKOBI €TaIld, TaKl sIK OXOJIOJKEHHS Ta yrnakoBka. Pobora
TAaKOXX aHalli3ye pI3HOMaHITHI THUOU Tie4Yel, BUKOPHCTOBYBaHHX Yy TpOIlEci
BUIMIKAHHS, 1 METOAM OXOJIOJKEHHSA MNpoAyKIli. OTpuMaHi pe3ylbTaTH MaloTh
NpPaKTUYHE 3HAYCHHS JUJIS MIAMPUEMCTB XJI1OOMEKApChKOI Traiys3i, JOIOMararoyu
BIOCKOHQJIUTH BUPOOHMYI TMPOIECH, 3HU3UTU BUTPATH Ta MIJBUIIUTH SIKICTh
BHUpPOOIB, III0 BUTOTOBIIAIOTELCS. B 11i710My, 1151 poO0Ta Cripusi€ pO3BUTKY €(PEKTUBHUX
CTparerii BUPOOHHUIITBA MINEHUYHOTO XJ10a 3 ypaxyBaHHSM Cy4YaCHHX BHUMOT Ta
CTaHJIapPTIB SIKOCTI.

Kamidikariitna podota mictute 42 crtopinku, 11 Tabmuib, 3 pUCYHKH,
CIIUCOK JIiTepatyp Hamiuye 15 mxepern.

KittouoBi cioBa: X110, TEXHOJIOT 1S, pelenTypa, 00IaiHaHHs, O€3MeUHICTb.



ANNOTATION

Yastreb O.V. Organization of wheat bread production.

This qualification work is devoted to research and analysis of the organization
of wheat bread production with the aim of optimizing processes and improving
product quality. The mentioned technological aspects include the selection and
preparation of raw materials, dough preparation, processing and baking of bread, as
well as post-baking stages such as cooling and packaging. The work also analyzes
the various types of ovens used in the baking process and methods of cooling the
products. The obtained results are of practical importance for enterprises in the
bakery industry, helping to improve production processes, reduce costs and improve
the quality of manufactured products. In general, this work contributes to the
development of effective strategies for the production of wheat bread, taking into
account modern requirements and quality standards.

The qualification work contains 42 pages, 11 tables, 3 figures, the list of
references includes 15 sources.

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