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PEDEPAT

Kpanidikamiitna pobora mpucBsiueHa JOCHTIKCHHIO MUTaHb, MOB'SI3aHUX 3
OpraHizaii€lo BUPOOHMIITBA 3J00HOTO IMeYuBa. Y pOOOTI BHUCBITICHO OCHOBHI
aCTeKTH, M0 BIUIMBAIOTh HAa €(PEKTHUBHICTh Ta PEHTAOENbHICTP BHUPOOHHUIITBA, a
TaKOX Ha SIKICTh KIHIIEBOI ITPOYKIIi.

OCHOBHOO METOIO pOOOTH € PO3pOOKA ONITUMATLHUX ITiIXO0TIB IO OpraHi3aii
BUPOOHUYOTO Mpolecy, 3a0e3MeYeHHs] BUCOKUX CTaHJApTIB SKOCTI Ta Oe3neku, a
TaKOXX BIIPOBA/KCHHS €KOJIOTIYHO BIAMOBIJAIBHUX TMPAKTUK y BHUPOOHUIITBI
3100HOTO TMEYHUBA.

BusznaueHo KII0OUOBI KOMIOHEHTH JUIsl BUPOOHUIITBA 37J00HOTO MEYMBa, TaKl
SK OOpOIITHO BWIIOTO COPTY, IIYKPOBa IMyApa, S€YHUN MEJaHX, BEPIIKOBE MacIo,
XapyoBi €CEeHIIii, TBOBYTJIEKHCIIA COMa, MaJITHKa Ta MOJIOKO. Po3risHyTo KpuTtepii
B1JI00PY CUPOBUHU Ta METOJAM KOHTPOJIIO SIKOCTI.

[IpoBeneHo aHami3 BUTpAaT Ha BUPOOHHUIITBO, PO3PAaxOBAaHO COOIBAPTICTh
3I00HOTO0 TI€YMBa Ta BCTAHOBIECHO ONTHUMAIbHY IIiHY peanizamii. OIiHeHo
peHTa0eNbHICT, BUPOOHMIITBA Ta MPOTHO30BaHO (DIHAHCOBI  TOKa3HUKHU
H1JIPUEMCTBA.

BusnaueHo OCHOBHI 3ax0AM 3 €KOJIOTi3allli BHPOOHUIITBA, BKIIOYAIOUU
BUKOPUCTAaHHS €HEProe(PeKTUBHOTO OOJaIHAHHS, CUCTEM YIIPaBJIIHHS B1JIXOJaMH,
BOJI030€peKEHHS Ta MiHIMI3alilo BHUKWIIB. [loka3aHO TO3UTUBHUN BILUIUB
€KOJIOTIYHHUX 3aXOJ1B Ha CTaJIe PO3BUTOK MIIMPHUEMCTBA.

PesynbraT  gOCHIKEHHS  CBIAYATh PO  MOXKJIMBICTh  Oprasizamii
e(pEeKTUBHOTO Ta PEHTA0EIHLHOTO BUPOOHUIITBA 3J00HOr0 TIEYMBA 3a YMOBHU
JIOTPUMAaHHSI BHUCOKHX CTaHJAPTIB SIKOCTI Ta OE3MEKH, a TaKOXX BIPOBAHKCHHS
€KOJIOTIYHO BIAMOBIJAIBLHUX MpakTUK. Hagano pexoMeHaaiii moa0 marpuMaHHs
Ta MIABUIICHHS SIKOCTI MPOAYKIIii, BiockoHaneHHs cuctemu HACCP, ontumizaiii
CKOHOMIYHHX ITOKA3HUKIB Ta BIPOBAIHKCHHS €KOJIOTTYHUX 3aX0/IiB.

Kitto4oBi cnoBa: 1me4nBO, TEXHOJOTIS, pO3PAaXyHKH, O0IaIHaHHS.



ANNOTATION

The qualification work is dedicated to the research of issues related to the
organization of the production of butter cookies. The work highlights the main
aspects affecting the efficiency and profitability of production, as well as the quality
of final products.

The main goal of the work is the development of optimal approaches to the
organization of the production process, ensuring high quality and safety standards,
as well as the implementation of environmentally responsible practices in the
production of butter cookies.

The key components for the production of butter cookies are identified, such
as high-grade flour, powdered sugar, egg melange, butter, food essences, baking
soda, baking soda and milk. Raw material selection criteria and quality control
methods are considered.

An analysis of production costs was carried out, the cost price of butter
cookies was calculated and the optimal sales price was established. The profitability
of production was assessed and the financial indicators of the enterprise were
forecast.

The main measures for greening production, including the use of energy-
efficient equipment, waste management systems, water conservation and emission
minimization, have been identified. The positive impact of environmental measures
on the sustainable development of the enterprise is shown.

The results of the study indicate the possibility of organizing efficient and
profitable production of butter cookies, subject to compliance with high quality and
safety standards, as well as the implementation of environmentally responsible
practices. Recommendations were provided for maintaining and improving product
quality, improving the HACCP system, optimizing economic indicators, and
implementing environmental measures.

Keywords: cookies, technology, calculations, equipment.
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