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AHOTALISA

Kpusenbkunii P.O. AHami3 Ta yIOCKOHAJEHHS TEXHOJIOriI M’SICHMX

HaniB(padpukaris

KBamidikauiiitna podoTa BMUKOHaHa BIJIMOBIIHO 10 3aBJaHHS 1 IpHUCBAYEHA 3
YJIOCKOHAJICHHIO TEXHOJOT1i M’SICHUX HamiBpaOpHUKaTiB 32 BUKOPHUCTAHHS MPOAYKTIB
nepepoOKy aMmapaHTy, W10 MIABUIIUTH LIHHICTh KOTJIET. Mertowo pobotu €
yJIOCKOHAJIEHHS TEXHOJIOT1i CIYEHUX M’ SICHUX HamniBpaOpuKaTiB.

VY MNOsCHIOBAJIBbHIN 3amuclli OMHMCAHO YAOCKOHAJIEHHS pEUENTypu, BUMOTHU [0
BUPOOHUIITBA, OCOOJMBOCTI TEXHOJOTI, MPOAYKTOBUU pPO3PAXYHOK, EKOHOMIUHI
NOKa3HUKU. BUpOOHUITBO MpOAYKIIl PO3MIMPUTH ACOPTUMEHT Ta  3a0e3MeYUTh
noTpeOu HaCEeJeHHs HOBUMHU BHJIaMH 3aMOpPOXEHUX HamiB()aOpUKaTIB TPUBAJIOTO
30epiranHs. OOrpyHTOBAHO OpraHi3alil0 TEXHOXIMIYHOTO KOHTPOJIIO Ta YHHHUKIB
eKoJjIorizallii BUpOOHHUIITBA.

JIOUUIBHICTh ~ BOPOBAUKEHHA JaHOiI JOOaBKM y  pELEenTypy JAOBEIEHO
PO3paxyHKOM €KOHOMIYHHMX ITOKa3HUKIB.

Hapeneno crmcok miteparypu 3 38 mkepen, siki Oy BUKOPUCTaHI B HaIMCaHHI
pobotu. Po6oTy Hanmcano Ha 45 cropiHkax, MiCTUTh 17 Tabmuili 1 4 pUCYHKIB.

KirodoBi cioBa: amapaHT, OU10K, M’ sCHUI HaniBpaOpHKaT, TEXHOJIOTIS.



ANNOTATION

Kryvenkyi R.O. Analysis and improvement of technology of meat ready-to-
cook foods

Qualifying work is executed in accordance with a task and devoted from to the
improvement of technology of meat ready-to-cook foods for the use of products of
processing to the amaranth that will promote the value of chops.

The aim of work is an improvement of technology of ciuennx meat ready-to-cook
foods. In an explanatory message the improvement of compounding, requirement is
described to the production, features of technology, food calculation, economic
indicators.

The production of goods will extend an assortment and will provide the
necessities of population of the frozen ready-to-cook foods of the protracted storage
new kinds. Organization of texnoximiunoro control and factors of ecologization of
production is reasonable.

A list over is brought literatures from 38 sources, that were used in writing of
work. Work is written on 45 pages, contains a 17 table and 4 pictures.

Keywords: amaranth, albumen, meat intermediate product, technology.
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