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AHOTALIS

Simox T.0. AHAJII3 TA YJIOCKOHAJIEHHSI TEXHOJIOI'TI
BUPOBHHUITBA ITOCIYMEHUX HAINIBOABPUKATIB

3a0e3nedeHHs] HacelleHHS 30aJlaHCOBAaHUM XapuyBaHHSM € BaXJIMBUM
3aBJaHHAM cyyacHoOcTi. M'sco Ta M'ICH1 POAYKTH, 3aBASIKK OAararoMmy BMICTY
OUIKIB, )KUPIB, BITAMIHIB 1 MiHEpaJIIB, € HE3AMIHHUMHU KOMIIOHEHTaMU palliOHy,
0COOJMBO JIJIs1 aKTUBHUX TPYH HACETICHHS.

TexHomoriss GopMyBaHHS XapuOBHX Mac € OJHIEI0 3 Haile(EeKTUBHIIINUX
JUIsi BUpOOHMIITBA M'sICHMX HamiBaOpukaTiB. Bona no3Boisie oTpumyBaTu
TOTOBi MPOJIYKTH 3 MiHIMAaJIbHUMH BHUTpPATaMH 4acy Ta PeCypciB, TIPU IIbOMY
30epirarouu BUCOKY SIKICTh Ta CMaKOBI1 BIIaCTHBOCTI.

ACOpPTUMEHT M'CHUX MPOAYKTIB MOCTIMHO pO3MUPIOETHCS. OCOOIMBOIO
MOMYJISIPHICTIO KOPUCTYIOThCS HamiBGaOpUKaTH IIBUIKOIO MPUTOTYBaHHS,
BUTOTOBJIEHI METOAOM (hOpMYyBaHHsS XapuyoBUX Mac. Ll TexHomoris go3BoJise
CTBOPIOBATH PI3HOMAHITHI TPOMYKTH, SKi 3aJOBOJIBHSIIOTH MOTpeOM HABITH
HaWBUOATIMBIIINX CIIOKMBAYIB.

Ctpykrypa Ta o006csar podotu. JluruioMHa poOOTa CKIAJAEThCS 13
CHITYIOYHMX PO3AUTIB: BCTYNY, TEXHOJOTTYHOI YaCTUHHU, KOHTPOJIIO O0€3MEeYHOCTI
i sgKOCTI BUpPOOHHMIITBA TIEIBMEHIB, €KOJOTi3alii BUPOOHMYMX IIPOIIECIB,
€KOHOMIYHOI YaCTHHH, BUCHOBKIB, CIIMCKY BHKOPHCTAHOI JiTepaTrypu. PoboTa
BUKIageHa Ha 49 cTOpiHKax KOMIT FOTEPHOTO TEKCTYy, MICTUTh [/ TaOJIHIIb.
Cnmcok mitepaTypu Bkitodae 39 mxeper.

Kiro4oBi cjioBa: KoTieTH, mociueHi HamiBpabpukaT, CHpOBHUHA, M'SCO,

IIPOJIYKTOBHI PO3PaXyHOK, TEXHOJIOTIYHA CXeMa.



ANNOTATION

Yaniuk T.0. ANALYSIS AND IMPROVEMENT OF THE
PRODUCTION TECHNOLOGY OF CUT  SEMI-FINISHED
PRODUCTS

Providing the population with a balanced diet is an important task of modern
times. Meat and meat products, due to the rich content of proteins, fats,
vitamins and minerals, are indispensable components of the diet, especially for
active population groups.

The technology of forming food masses is one of the most effective for the
production of meat semi-finished products. It allows you to obtain ready-made
products with minimal expenditure of time and resources, while maintaining
high quality and taste properties.

The range of meat products is constantly expanding. Instant semi-finished
products made by the method of forming food masses are particularly popular.
This technology allows you to create a variety of products that satisfy the needs
of even the most demanding consumers.

Structure and scope of work. The thesis consists of the following sections:
introduction, technological part, safety and quality control of dumpling
production, environmentalization of production processes, economic part,
conclusions, list of used literature. The work is presented on 49 pages of
computer text, contains 7 tables. The list of references includes 39 sources.

Key words: meatballs, chopped semi-finished products, raw materials, meat,

product calculation, technological scheme.
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vitamins and minerals, are indispensable components of the diet, especially for
active population groups.

The technology of forming food masses is one of the most effective for the
production of meat semi-finished products. It allows you to obtain ready-made
products with minimal expenditure of time and resources, while maintaining
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The range of meat products is constantly expanding. Instant semi-finished
products made by the method of forming food masses are particularly popular.
This technology allows you to create a variety of products that satisfy the needs
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