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AHOTAILISA
Bbonrapos Cepriit BacuinsoBuu

«AHAJII3 TA VIOCKOHAJECHHS TeXHOJIOTIl BUPOOHUIITBA CYHICHUX OBOYIB».

JlocmimkeHo aHami3 TEXHOJOT1i BUPOOHHUIITBA CYIIIEHUX OBOYIB.

MeTta poOOTH - YAOCKOHAIUTH TEXHOJIOT1I0 BUPOOHUIITBA CYIIIEHUX OBOYIB 32
PaxyHOK BUPOOHMIITBA CYIIEHUX OBOYIB ISl IEPIIUX CTPAB 13 3€JICHUM TOPOIIKOM.

B po6oTi mpoaHanizoBaHO TEXHOJOTIYHY CXEMYy BHUPOOHHIITBA CYIIEHUX
OBOYIB Ta OMHC amapaTypHO-TEXHOJOTIYHOI CXEMH CYIICHHX OBOYIB; 3pOOJECHUMN
PO3paxyHOK CHPOBHMHHU JIJIs BUTOTOBJICHHS, 3pOOJICHAa XapaKTEpUCTHKA TOBAPHOI
NPOJYKIIi, CHPOBUHH, OCHOBHUX 1 JIONOMDKHMX MarepiaiiB; pO3pPaxoBaHO
OPOAYKTOBUN PO3PAaxyHOK JUIsl CYIIEHMX OBOYIB, HOPMU BHUTpPaTH CHPOBUHH;
MPOBEJEHO PO3PaXyHOK Ta MiAOIp TEXHOJIOTIYHOTO OO0JaJHAHHA, MPOBEIACHUN
aHaJll3 KOHTPOJIKO CUPOBUHM ISl BUTOTOBJIEHHS CYIIEHHUX OBOYIB Ta PO3PaXOBAHO
€KOHOMIYHI 3aTpaTH 1Mo 00JaJHAHHIO TPU BUPOOHUIITBI CYIIIEHUX OBOYIB.

3agaya poOOTH — OpraHizyBaTd BHUPOOHMITBO | TOHU CYIIEHMX OBOYEBUX
cymimeil «Cyn OBOYEBMH 3 3€JI€HMM TOpOIIKOM» 3a BIIPOBAKEHHS HOBOI
cyudacHoi JiHii GOINGWIND.

IHHOBaIIIITHA TEXHOJOTIS BHUPOOHHUIITBA CYIICHHMX OBOYIB 3 3CJICHUM
TOPOIIIKOM BHUSBHJIACS CKOHOMIYHO €(EKTHUBHINIOW 3a TPaguIiifHI METOIH.
PenrtabenbHICTh TPOAYKTY ckinanae 78,7%, mo Ha §,5% Bulle cepeaHboro
NOKa3HUKA. 3aBIJKU BHUKOPUCTAHHIO 3€JICHOTO TOPOILIKY Ta ONTHUMI3alil
BUPOOHMYHMX TPOLIECIB BJAAJIOCS HE JUIIE€ MIJBULIUTU MPUOYTKOBICTh, ane u
MOJIIMILIUTHA CMAKOBI SIKOCTI IPOAYKTY Ta 3HU3UTHU HOro co0iBapTicTh Ha 5%.

KBamikamiitna po6ora Marictpa MmictuTh 51 ctopinky, 9 Ttabmuns, 8
PHUCYHKIB, CIIMCOK BUKOPUCTAHUX JKeped 13 35 HallMeHyBaHb.

Kuro4oBi cjioBa: cymieHi oBo4i, TOPOIIOK, CYIIIHS, SKICTh, 00JaTHAHHS.



ANNOTATION
Bolgarov Sergey

Analysis and improvement of technology for the production of dried
vegetables.

The analysis of the production technology of dried vegetables was studied.
The purpose of the work is to improve the technology of the production of dried
vegetables due to the production of dried vegetables for first dishes with green
peas. The paper analyzes the technological scheme of the production of dried
vegetables and the description of the equipment and technological scheme of dried
vegetables; the calculation of raw materials for production is made; characteristics
of commercial products, raw materials, basic and auxiliary materials are made;
calculated product calculation for dried vegetables, raw material consumption
rates; calculation and selection of technological equipment was carried out; the
analysis of control of raw materials for the production of dried vegetables was
carried out and the economic costs of equipment for the production of dried
vegetables were calculated.

The task of the work is to organize the production of 1 ton of dried vegetable
mixtures "Vegetable soup with green peas™ with the introduction of a new modern
GOINGWIND line.

The innovative technology for the production of dried vegetables with green
peas turned out to be more cost-effective than traditional methods. Product
profitability is 78.7%, which is 8.5% higher than the average. Thanks to the use of
green peas and the optimization of production processes, it was possible not only
to increase profitability, but also to improve the taste of the product and reduce its
cost by 5%.

The master's qualification work contains 51 pages, 9 tables, 8 figures, a list of
used sources of 35 items.

Keywords: dried vegetables, peas, drying, quality, equipment.
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