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AHOTALIS
KOIT’SIK SIH BOJIOJUMHUPOBUY

«AHAJII3 TA YIOCKOHAJIEHHA TEXHOJIOI'TT
BUPOBHUITBA YIIICIB»

KBanidikauiitna podota BukoHaHa Ha 46 CTOpIHKaX, MICTUTh 5 PUCYHKIB, 8
TaOuIh Ta 3 8 JIITepaTypHUX JKepell.

Meta poGoTH — aHaji3 TEXHOJIOTli BUPOOHMIITBA KAapPTOIUISHUX YINCIB Ta
yIOCKOHAJICHHS 1X peleNTYPHOTO CKIIamdy.

006’exTOM I0CTIIZKEHHS € TEXHOJIOT11 BUPOOHUIITBA KAPTOILISIHUX YIICIB.

IIpeamer pociiikeHb — 3MIHM XapyoBOi IIIHHOCTI YINCIB 3a PaxyHOK
BUKOPHCTAHHS apOMO-CMAaKOBHUX MPSHOIIIB.

Ha ocHOB1 aHamiTUYHOrO OIJISAAY JITEPAaTypH BITUM3HSIHUX 1 3apyOilKHHUX
JTOCJIITHUKIB, TIOTJIMOJICHO 3HAHHS 3a TEMOIO J1aHOi KBasidikamiiHoi poOoTH.

[IpoananizoBaHO TEXHOJOTI0 BUPOOHUIITBA YIINCIB 1 TPOBEICHO OIIHKY
ixHpo1 sikocTi. CeHCOpHa OIliHKa TOTOBOTO NPOAYKTY Jajia 3MOTy BH3HAUYUTH
ONTUMAJIBHY KUIBKICTh JOJAHUX CMaKO-apOMaTHYHHUX J100aBOK, IO 3HAWIILIO
BiIOOpaKCHHS B YAOCKOHAJICHIN pEelenTypi.

3po0ieH0  BUCHOBKM  IOJO  BHUKOPUCTAHHSA  MPSHO-apOMaTUYHUX
IHTPEMTIEHTIB Y TEXHOJOT1l BHPOOHHUIITBA YINCiB Ta OOIPYHTOBAHO JOILILHICTH
00paHOro HAMPSIMKY pOOOTH.

KirouoBi cioBa: 4inicu KapTOIUISHI, CyXl CHIIAHKW, MPSHOIN, CHEKH,

CMaKo0-apOMaTHYHi I00aBKH.



ABSTRACT
KOPIAK YAN
"ANALYSIS AND IMPROVEMENT OF TECHNOLOGY
MANUFACTURE OF CHIPS"

The qualification work is completed on 46 pages, contains 5 figures, 8 tables

and 38 literary sources.

The purpose of the work is to analyze the technology of the production of
potato chips and improve their recipe composition.

The object of research is the production technology of potato chips.

The subject of research is changes in the nutritional value of chips due to the
use of flavoring spices.

Based on an analytical review of the literature of domestic and foreign
researchers, the knowledge on the topic of this qualification work was deepened.

Chip production technology was analyzed and their quality was evaluated.
Sensory evaluation of the finished product made it possible to determine the
optimal amount of added flavoring additives, which was reflected in the improved
recipe.

Conclusions were made regarding the use of spicy and aromatic ingredients
in the technology of the production of chips, and the feasibility of the chosen
direction of work was substantiated.

Keywords: potato chips, breakfast cereals, spices, snacks, flavoring

additives.
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