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AHOTANIA
SApmonenko Banepiii

«AHAJII3 Ta YI0CKOHAJICHHS TEXHOJIOTii BUPOOHMUTBA KPyacaHiB»

Y I0CKOHAIUTH TEXHOJOTIYHUN Mpolec BUPOOHUIITBA KPYyacaHiB LUISIXOM
JOJIaBaHHS JKEMY JUHI SIK HAYMHKH, ONTUMI3YIOUM PELEeNnTypy TICTa 3 METOI0
JOCSITHEHHS ONTUMAJbHOT KOHCUCTEHIIi, apomaTy Ta TepMiHy 30epiranss
TOTOBOT'O MPOIYKTY.

B po6oTi nmpoananizoBaHO TEXHOJOTIYHY CXeMy BUPOOHHIITBA KpYyacaHiB Ta
ONKC anapaTypHO-TEXHOJOTIYHOI CXeMH KpyacaHiB, 3pOOJICHHH pO3paxyHOK
CUPOBUHU I BUTOTOBJICHHS; 3pOOJICHA XapaKTEPUCTHUKA TOBApHOI MPOIYKII,
CUPOBUHHM, OCHOBHUX 1 JOMOMDKHHX MarepialiB, pO3paxOBaHO IPOIYKTOBHUIM
PO3paxyHOK I KpyacaHiB, HOPMHU BUTPATH CHPOBUHU; MPOBEICHO PO3PAXyHOK Ta
nig0ip TEXHOJOTIYHOTO OOJaHAHHS; MPOBEICHMUI aHalll3 KOHTPOJIIO CUPOBHUHHU
JUIs  BUTOTOBJIEHHS KpyacaHIB Ta pPO3paXxOBaHO €KOHOMIYHI 3aTpaTd HpH
BUPOOHMIITBI KpyacaHiB.

Mpu BIOCKOHANMIN KJIACUYHUN pelenT KpyacaHiB, TOJaBIIU 10 HUX B SIKOCTI
HAYUHKHU HKEM JTHHI.

IIpoBeneHi  po3paxyHKH  HEOOXITHOTO  TEXHOJOTIYHOro  00JIaJIHAHHS
JTIO3BOJIMJIM  ONTHUMIZyBaTH BHPOOHHWYUN TPOIEC Ta 3HUBHTH COOIBapTICTh
nponykmii. Bubip oOmagHanHs OyB 3IIHCHEHHM 3 ypaxyBaHHSIM  MOTO
MIPOYKTUBHOCTI, €HEProeeKTUBHOCTI Ta BAPTOCT1 0OCIYyTOBYBaHHSI.

Kranidikamiitna pobora wmarictpa MictuTh 44 cropinku, 11 TtabGmuip, 2
PUCYHKH, CHMCOK BUKOPUCTaHUX JiKepen 13 31 HaltMeHyBaHb.

Kuro4uoBi ciioBa: xpyacaH, JpKeM JUHI, JUCTOBE TICTO, SKICTh, 00JIaTHAHHS.



ANNOTATION
Yarmolenko Valeriy

«Analysis and improvement of croissant production technology™

To improve the technological process of croissant production by adding
melon jam as a filling, optimizing the dough recipe in order to achieve the optimal
consistency, aroma and shelf life of the finished product.

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

We improved the classic croissant recipe by adding melon jam to them as a
filling. The calculations of the necessary technological equipment allowed us to
optimize the production process and reduce the cost of production.

The equipment was selected taking into account its productivity, energy
efficiency and maintenance costs.

The master's qualification work contains 44 pages, 11 tables, 2 figures, a list
of used sources with 31 names.

Keywords: croissant, melon jam, puff pastry, quality, equipment.
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