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AHOTALIS
Caran IBan SIpociaBoBuu
«AHAJII3 TA YIOCKOHAJIEHHA TEXHOJIOIII ILUIOJIB
MOYEHHUX»
BupoOHUIITBO MOYEHHUX IJIOAIB B YKpaiHi Mae OaraTi iCTOpUYHI Tpaguii,

pOTe Hapasl I Tajly3b HE € HAATO PO3BHMHEHOIO 1 Ma€ MEBHI OCOOIUBOCTI, IO
BIUIMBAIOTH HA 11 pO3BUTOK.

BusiBneno, 1mo fKiCTh CHPOBUHHM JJIi BHUTOTOBJICHHS MOUYEHUX SIONYK €
KPUTUYHUM UYMHHHUKOM, IO BIUIMBAE HA KIHIICBUH CMakK, TEKCTypy Ta TEPMiH
30epiranHs TOTOBOi mponykiii. /[is ycmimHOro BUpOOHHMIITBA MOUYEHHUX SIOMYK
HEOOXITHO JOTPUMYBATHCS TEBHUX BHMOI IOAO0 BUOOpPY, MIATOTOBKH Ta
30epiraHHs CHpOBUHH.

[IpoBeneno awnami3, mo npu BHOOpi 0OJaAHAHHA MOTPIOHO BPAaXOBYBATU
o0csirh  BUPOOHMIITBA, JOCTYIHI IUIOII, a TaKoXX (pIHAHCOBI MOMKJIMBOCTI
MIANPUEMCTBA. 30anMaHcoBaHUW Mia0lp oOnagHaHHA 3a0e3nedyuTh €ePEeKTUBHY
poOOTYy BUPOOHUYOT JIiHIT, BUCOKY AKICTh MOUEHHUX SIOJYK 1 3MEHIIICHHS BUTpPAT Ha
BUPOOHULITBO.

Bceranosneno, 1o yiockoHajaeHa TEXHOJIOTiSI BUPOOHUIITBA MOUYEHUX SIOTYK
13 JT0JaBaHHSIM BIBCSHOrO OOpOIIHA Ma€ HHU3KY IepeBar, 30KpeMa MOKpallleHHS
CMaKOBMX Ta Xap4OBHX BIACTUBOCTEH, OMTUMI3AII0 BUPOOHMYUX TMPOIECIB 1
MIJBUIICHHS €KOHOMIYHOI edeKTUBHOCTI. BoHa BiJNOBiJa€ CydacHUM BUMOTam
€KOJIOT1YHO1 Oe3MeKH Ta € MEePCIIEKTUBHUM HampsSMOM JIJIsi PO3BUTKY BUPOOHHUIITBA
B rayty3i epepoOKu IIIOIB.

Kgamigikamiitna aumioMHa poOOTa CKIAAA€ThCA 3 CHIAYIOUHX PO3ILTIB:
BCTYIY, T€XHOJIOTIYHOI YACTHHH, KOHTPOJIO OE3MEYHOCTI M SIKOCTI BUPOOHHUIITBA
Mapmenany, eKosorizarii BApOOHUYMX MPOIECIiB, EKOHOMIYHOI YaCTUHH, BUCHOBKIB
Ta CIOUCKY BHUKOpUCTaHOI JiTepaTypu. PobOora BukiageHa Ha 48 CTOpiHKax
KOMIT FOTEPHOTO0 TEKCTY, MICTUTh 2 pucyHKa 1 8 Tabmuik. CHUCOK JiTepaTypu
BKJIIOYae 39 mxeper.

KirouoBi cioBa: ModeH1 II0au, MPOAYKTOBUM PO3pPaXyHOK, CHPOBHHA,

OOpOIIIHO BiBCSHE, 10TyKa, OPraHOJENTHYHI MOKa3HUKH.



ANNOTATION
Sahan Ivan
"ANALYSIS AND IMPROVEMENT OF THE TECHNOLOGY OF
CURED FRUITS"
The production of soaked fruits in Ukraine has rich historical traditions,

however, at present this industry is not very developed and has certain features that
affect its development.

It was found that the quality of raw materials for the production of soaked
apples is a critical factor affecting the final taste, texture and shelf life of the
finished product. For the successful production of soaked apples, it is necessary to
comply with certain requirements regarding the selection, preparation and storage
of raw materials.

It was analyzed that when choosing equipment, it is necessary to take into
account production volumes, available areas, as well as the financial capabilities of
the enterprise. A balanced selection of equipment will ensure efficient operation of
the production line, high quality of soaked apples and reduction of production
Costs.

It has been established that the improved technology for the production of
soaked apples with the addition of oat flour has a number of advantages, including
improved taste and nutritional properties, optimization of production processes,
and increased economic efficiency. It meets modern environmental safety
requirements and is a promising direction for the development of production in the
field of fruit processing.

The qualifying thesis consists of the following sections: introduction,
technological part, control of safety and quality of marmalade production,
environmentalization of production processes, economic part, conclusions and a
list of used literature. The work is presented on 48 pages of computer text, contains
2 figures and 8 tables. The list of references includes 39 sources.

Key words: soaked fruits, food calculation, raw materials, oatmeal, apples,

organoleptic indicators.
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