MIIHCTEPCTBO OCBITU I HAYKH YKleTHI/I
BIJIOLIEPKIBCbKUM HALIIOHAJIbBHWM ATPAPHUM YHIBEPCUTET
BIOJIOI'O-TEXHOJIOI TYHUM ®AKYIILTET

CrenianbHicTh 181 «Xap4oBi TeXHONOTIi»

JlomycKa€eTbCsl 10 3aXMCTY
3aB. kadenapu 6e3MeIHOCTI Ta IKOCTI XapuOBHX
IIPOIYKTIB, cnpoanm% JIOTIYHHX TPOIIECIB
JIOLIEHT okid I".B. Mep3noBa
« 5 » 77 2024 poky

KBAJI®PIKAIIIMHA POBOTA MATICTPA

AHAJII3 TA YIOCKOHAJEHHSI TEXHOJIOI'TI BAPOBHUILITBA
JIABAIIIB

s S

BukoHaB /> — Mixkepin B.1O.

KepiBHHK, nouem(’" | /%ﬁ@&/) H.B.'HepamkiBceka
Peuewnsent __ g7~ /7/{16)/4%’ ////ﬁ%//f/
/4 7 (y

S, Mixepin Baaoucnae IOpitioeuu, 3acBigdyio, mo kpanidikaniiHy poboTun
BMKOHAHO 3 JIOTPUMAaHHsAM MPHHIIMIIIB akaJeMiuHOl T0OpO4eCHOCTI.

bina Ilepksa — 2024



3MICT

3aBnaHHs 3
AHoTars 4
Annotation 5
Binryx 6
Penensis 7
BT Y. 8
1 | Pozmim 1. OTTIAL JUTEPATYPU. ..o, 9
1.1. | AcopTUMEHT JaBalliB Ta ICTOPIS BUHUKHEHHS .. ..ouveeneeeneenneenn.. 9
1.2. | TpaauiiitHa TEXHOIOT1SI BAPOOHHIITBA JIABAIIIIB. . ..\vveeeveenrennnsns 10
2 | Po3nin 2. Metogonoris kBamidikaiiiHoi poooTu........... 13
3 | Po3ain 3. PO3po0IeHHS TEXHOMOTIT. . ouvvveeeeieeaieeanen, 15
3.1 | Bumoru 10 CUpPOBHUHU Ta | 15
Y 3 0 2 1§D S
3.2 | IIpOAYKTOBUM POPAXYHOK ..enrrrreeeeenninneeennnnnnnnsn 18
3.3 | AnaparypHO-TeXHOJOT14HE 26
T (0731 (512 ()2 13 £ SO
3.4 | Onuc TexXHOJOT1i BUPOOHUIITBA JIABAIIA. .................. 35
3.5 | Po3min 4. KoHTponb O€3MEYHOCTI Ta SKOCTI MPOAYKTY, ekoJiorizamis | 38
BUPOOHUIITBA
4 | Pozain 5. EKOHOMIUHA YACTUHA. ... 44
BUCHOBK. ... e, 46
TTPOTIOBUIIIL. ... 47
CITMCOK BUKOPUCTAHOI JIITEPATYPU.............eenen., 48




AHOTANIA
Mikepin Brnagucnas FOpilioBuu

«AHAJI3 TA VIOCKOHAJECHHSA TEXHOJIOrIl BUPOOHUITBA JIABAIIIBY.

Po3po6ienuit HOBUM croci0 BUpPOOHMIITBA JaBaila, SKMM Oyjae He JuIe
CMayHUM, a ¥ OaraTMM Ha KOPHUCHI PEYOBMHM 3aBASKA YAaCTKOBIA 3aMiHI1
NIIICHAYHOTO OOpOITHA Ha BIBCAHE IS CTBOPEHHS 370pOBOI aJIbTCPHATHBU
TPAIUIIIHHOMY TIPOIYKTY.

B poGoTi mpoaHaii30BaHO TEXHOJIOTIYHY CXEMy BHUPOOHWIITBA JIaBaIlliB Ta
OMHC arapaTypHO-TEXHOJOTIYHOI CXEMH JaBalliB; 3pOOJICHUH pPO3PaXyHOK
CUPOBHMHH IS BUTOTOBJICHHS; 3pOOJICHA XapaKTePUCTHUKAa TOBAPHOI MPOIYKIIIi,
CUPOBHHH, OCHOBHHMX 1 JOIMOMDKHHX MaTepiajiB, pPO3paxOBaHO IPOTYKTOBHIMA
PO3paxyHOK IS JIaBallliB, HOPMU BUTPATH CHPOBUHU; MPOBEIACHO PO3PaXyHOK Ta
migoip TEXHOJOTIYHOro OOJIaTHAHHS; MPOBEACHUN aHalli3 KOHTPOJIKO CHPOBHUHH
JUIsl BUTOTOBJIEHHS JIaBallliB Ta pO3pPaxOBaHO €KOHOMIYHI 3aTpaTd TpHU
BUPOOHMIITBI JIABAIIIiB.

ExoHoMiuHE IOCTIIKEHHS TOBOAUTH, 1110 BUPOOHMIITBO JIaBalliB 3 BiBCSIHUM
OOpOITHOM HE TUIBKKM BUIIpaBaaHe 3 (IHAHCOBOI TOYKH 30py, aje U €
nepcrneKTUBHUM Oi3HecoM. TIopiBHSHO 3 TpaAWIIHHUMM JIaBalllaMH, IIEH MPOJTYKT
neMoHcTpye Ha 4,3 % BUIIMIA MOKAa3HMK pPEeHTa0enbHOCTI, csararoun 65,9%. lle
CBITYUTH MPO OUIbIIY NPUOYTKOBICTH JUIsi BHUPOOHHWKIB Ta BIJKpUBAE HOBI
MO>KJIMBOCTI JJIsl PO3IMIUPEHHST BUpoOHUIITBA. KpiM TOTO, pe3yabTaTH AOCITIIKEHHS
MiATBEPIKYIOTh €()EeKTHBHICTh BUKOPUCTAHHS BIBCAHOTO OOpOIIHA B PELENTYpi
JaBaria, 1o poOuTh HOro MPUBAOIMBUM JIJIsl CTIOKUBAYIB, SIK1 MPArHyTh 3JJ0POBOTO
XapuyBaHHS.

Kgamidikamiitna pobora marictpa mictuth 49 cropinok, 15 Ttabmump, 2
PUCYHKH, CIUCOK BUKOPUCTAHUX JKEpen 13 32 HaltMeHyBaHb.

Kuaro4oi cioBa: napaiil, BiBCsiHE OOpOIIHO, MIIEHUYHE OOPOIIHO, SIKICTH,

oOnagHaHHS.



ANNOTATION
Mikerin Vladislav

"Analysis and improvement of lavash production technology*'.

A new method of producing lavash has been developed, which will be not
only tasty, but also rich in useful substances due to the partial replacement of
wheat flour with oat flour to create a healthy alternative to the traditional product.

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

The economic study proves that the production of lavash with oat flour is not
only justified from a financial point of view, but is also a promising business.
Compared to traditional pita bread, this product demonstrates a 4.3% higher
profitability index, reaching 65.9%.

This indicates greater profitability for manufacturers and opens up new
opportunities for expanding production. In addition, the results of the study
confirm the effectiveness of using oat flour in the pita bread recipe, which makes it
attractive to consumers who seek a healthy diet.

The master's qualification work contains 49 pages, 15 tables, 2 figures, a list
of used sources with 32 names.

Keywords: pita bread, oat flour, wheat flour, quality, equipment.
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