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IerpoBchbkuii Bosiogumup CepriiioBu4

«AHAJII3 TA YIOCKOHAJIEHHS TEXHOJIOI'TI BAPOBHUIITBA
PUBHUX INTPECEPBIB»

KBanmidikauiitna pobota BUKOHaHA Ha 45 CTOpiHKax, MICTUTh 2 pUCYHKH, 13
Ta0IMIb, JIITEpaTypHUX Jxepena 31.

Merta po6orm — AHami3 TEXHOJOrli BUPOOHUITBA PUOHUX MpECEpBIB Ta
po3poOKa OKpEeMHUX EJIEMEHTIB 010 ii YA0CKOHAICHHS.

O0’exTOM 0CTIIZKEHHS € TEXHOJIOT1Sl BUPOOHUIITBA pUOHUX MPECEPBIB.

IIpeamer pocaigxeHb — 3MIHM XapyoBOi IIHHOCTI MPECEpPBIB MpHU
PO3p0o0JICHH] pelenTyp.

Ha ocHOBI aHanizy miTepaTypHUX JDKEpesl BU3HAUCHO METY Ta 3aBIaHHs HAIIOl
poOoTu. Bu3HaueHO XIMIUYHMM CKJIaJ Ta TEXHIYHI XapaKTEpUCTUKH OCHOBHUX Ta
JOTIOMDKHUX THTPEAIEHTIB y BUPOOHUIITBI KOHCEPBOBAHUX MPOIYKTIB.

XapakTeprCcTUKa 3MIHM XapyoBOi IIIHHOCTI MPOAYKTIB 3aJI€KHO BiJl BUAY Ta
KUTBKOCTI JOJIaHUX IHTPEIIEHTIB. 3apPONOHOBAHO TEXHOJIOT1H0 BUPOOHHUIITBA PHOHOT
IIPECEPBH 3 MIIBUIIICHOIO XapYOBOKO Ta O10JI0TTYHOIO IIHHICTIO.

Po3paxoBaHO €KOHOMIYHI TOKa3HMKHA BiJT MOXJIMBOT'O  BIIPOBAKEHHS
TEXHOJIOT1i Ta HaBeJCHO OPIEHTOBHY COOIBAPTICTh OTPUMAHOTO TIPOIYKTY.

KurouoBi ciioBa: ocenezens, mpecepsa, xapuoBa I[IHHICTb, KBACOJIs, TOMAaTHUH

coyc.



ABSTRACT
Petrovsky Volodymyr
"ANALYSIS AND IMPROVEMENT OF FISH PRESERVE
PRODUCTION TECHNOLOGY"

The qualification work is completed on 45 pages, contains 2 figures, 13 tables,

31 literary sources.

The purpose of the work is to analyze the production technology of fish
preserves and develop individual elements for its improvement.

The object of research is the production technology of fish preserves.

The subject of research is changes in the nutritional value of preserves when
developing recipes.

Based on the analysis of literary sources, the purpose and tasks of our work are
determined. The chemical composition and technical characteristics of the main and
auxiliary ingredients in the production of canned products are determined.

Characteristics of changes in the nutritional value of products depending on the
type and amount of added ingredients. A technology for the production of fish
preserves with increased nutritional and biological value is proposed.

The economic indicators from the possible implementation of the technology
are calculated and the estimated cost of the obtained product is given.

Key words: herring, preserve, nutritional value, beans, tomato sauce.
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