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AHOTANIA
Jouenko bornan denoposuu

«AHAJI3 TA VIOCKOHAJEHHS TeXHOJIOTil BHPOOHUIITBA MJIMHIIIBY.

B po6oTi mpoaHani3oBaHO TEXHOJOTIYHY CXEMYy BHpPOOHMIITBA MIIMHIIIB Ta
OMKC anapaTypHO-TEXHOJIOTIYHOI CXEMHM MIJIMHLIB; 3pOOJICHHI pPO3paxyHOK
CHUPOBUHH JUII BUTOTOBJICHHS; 3pOOJICHA XapaKTEPUCTHUKA TOBApHOI MPOIYKIIi,
CUPOBUHHM, OCHOBHHX 1 JOMOMDKHHX MarepialiB;, pO3paxOBaHO MPOIYKTOBHUI
PO3paxyHOK JJIsi MIUHIIIB, HOPMH BUTPATH CHPOBUHH; MPOBEJACHO PO3pPaxyHOK Ta
nig0ip TEXHOJOTTYHOro OOJaHAHHS; MPOBEICHUI aHalll3 KOHTPOJIIO CUPOBHUHHU
JUTS. BATOTOBJICHHSI MJIMHIIIB Ta PO3PaxOBaHO €KOHOMIUHI 3aTpaTH MO 00JIaTHAHHIO
IpU BUPOOHUIITBI MITUHIIIB.

JIiss MABUIICHHS KOHKYPEHTOCIIPOMOXXHOCTI Ha PHUHKY MH TPOMOHYEMO
MOJICPHI3yBaTH BUPOOHMIITBO MJIMHIIIB, BIPOBAKYIOUM CYy4YacHI TEXHOJIOTIl Ta
PO3MIMPIOIOYM aCOPTUMEHT MPOJYKIl 3a paxyHOK BHUPOOHMIITBA MIIMHIIIB 3
iHAMYUM M’sicoM. lle 103BOJIMTH HaM CTBOPUTH YHIKAJIbHUNA MPOAYKT, SKHI
3aJI0BOJIBHUTH HAMBUIII BUMOTH CIIOKHBAYiB.

AHani3 pe3ynbTaTiB IMOKa3aB, IO 3MiHA PEleNnTypHd MIIMHIIB TO3UTUBHO
BIUTMHYJa Ha (pIHAHCOBI TMOKAa3HUKH IMIAMPUEMCTBA. 30KpeMa, OyJo JIOCATHYTO
30UTBIICHHS TMPUOYTKY Ta PIBHA PEHTA0ENbHOCTI, KWK Y JOCTIIKYBAaHOMY
Bunaaky ckimaB 83,8 %, mo Ha 6,1% mepeBHIlye perenTypy MIIMHIIB 3a
TPaULIHHOIO0 TEXHOJIOTIEIO.

Kpanidikamiiitna pobora wmarictpa MicTuth 46 cropinok, 12 Ttabmunp, 8
PHUCYHKIB, CIIUCOK BUKOpUCTaHUX JiKepen 13 30 HaliMeHyBaHb.

KarouoBi cjaoBa: MiIuHIN, 1HAWYE M'SCO, MiHEpajdbHAa BOJA, SKICTh,

oO0J1aTHaAHHS.



ANNOTATION

Dotsenko Bohdan

“Analysis and improvement of pancake production technology”.

The work analyzes the technological scheme of pancake production and
describes the hardware and technological scheme of pancakes; calculates raw
materials for production; characterizes commodity products, raw materials, main
and auxiliary materials; calculates product calculation for pancakes, raw material
consumption rates; calculates and selects technological equipment; analyzes
control of raw materials for pancake production and calculates economic costs for
equipment for pancake production.

To increase competitiveness in the market, we propose to modernize pancake
production by introducing modern technologies and expanding the range of
products by producing pancakes with turkey meat.

This will allow us to create a unique product that will satisfy the highest
demands of consumers.

The analysis of the results showed that the change in the pancake recipe had a
positive effect on the financial performance of the enterprise. In particular, an
increase in profit and profitability was achieved, which in the studied case
amounted to 83.8%, which is 6.1% higher than the pancake recipe using traditional
technology.

The master's qualification work contains 46 pages, 12 tables, 8 figures, a list
of sources used with 30 names.

Keywords: pancakes, turkey meat, mineral water, quality, equipment.
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