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AHOTALIA
Canabait Anapin BacuiboBu4
«AHAJII3 TA YIOCKOHAJIEHHS TEXHOJIOI'TI XAJIBH»

Cy4acHe BUPOOHHMIITBO XaJIBU XapaKTEPU3YETHCS TIOETHAHHSAM TPATUIIHHAX
pELEnTiB 13 HOBITHIMHU TEXHOJOTISIMU. [HAYCTpis XanBU PO3BUBAETHCS B HAMPSMKY
CTBOPEHHS OUIbII SIKICHUX, O€3MeYHUX 1 PI3HOMAHITHUX MPOJAYKTIB, UIO
BI/IMOB1IAIOTh BUMOTAM CYYaCHHUX CIIOKHMBadiB. [HHOBAIl1, MiABUIIEHHS yBaru 10
€KOJIOTIYHOCTI Ta 3/I0POBOTO Xap4yBaHHS, a TAaKOX OPIEHTAIliss HA PO3ITUPCHHS
PUHKY CIPHSIOTH 30€pEKEHHIO MOMYJIIPHOCTI XaIBH Ta 11 OIaJbIIIOMY PO3BUTKY.

BcraHoBeHO, 110 y BUPOOHUIITBI XaJBU BUKOPUCTOBYIOTH IIUPOKUH CIIEKTP
CUPOBHHH, siKa 3a0e3reuye 1 XapakTepHUH CMakK, CTPYKTYpY 1 MOKUBHY IIHHICTb.
OCHOBHI TpyNmH CHUPOBHHH, SKI 3aCTOCOBYIOTHCS B TEXHOJIOTil BHTOTOBJICHHS
XaJIBH, BKJIIOUAIOTh OLTIKOBI MacH, IIyKpOBI KOMIIOHEHTH, MIHOYTBOPIOBaYi, KUPU
Ta PI3HOMAaHITHI JOOABKH.

3’scoBaHO, M0 BUPOOHHUIITBO XajBU € CKIAAHUM IPOIIECOM, IO BHUMAarae
TOYHOTO JOTPUMAHHS TEXHOJOTTYHUX MPUMOMIB, MO0 AOCATTH OakaHOi SIKOCTI
npoaykty. KoHTpoIb KOKHOTO €Tary — BiJl MiATOTOBKM CUPOBUHU JIO TIAKyBaHHS —
Ma€ BaXXIJIMBE 3HAYEHHS IS OTPUMAHHS CMAyHOTO Ta apOMATHOTO TMPOIYKTY 3
XapaKTEepHOIO TEKCTYPOIO.

3arajioM, BIPOBA/KEHHsS HOBITHIX TEXHOJOTIYHHMX PIIICHb, ONTHUMI3allis
BUKOPUCTAHHS CUPOBUHHU Ta aKI[EHT Ha €KOJIOTIYHOCTI pOOUTH BUPOOHHUIITBO XaJIBU
3 MaJMHOBOIO HAaYMHKOIO TEPCIEKTUBHUM HAINpPSMOM 3 BHCOKHUM EKOHOMIYHUM
MOTEHITIaJIOM Ta 3HAYHUMU TepeBaramMmu y cdepi SKOCTi MPOAYKIIii.

KpamidikamiiHa AUIUIOMHA poOOTa CKIAMAETHCS 3 CHIAYIOYMX PO3MLIIB:
BCTYNY, TEXHOJIOTIYHOT YaCTHHU, KOHTPOJIIO OE3MEYHOCTI M SKOCTI BUPOOHHMIITBA
Mapmesaay, eKoiorizaiii BApOOHUYKX MPOIECiB, EKOHOMIYHOI YaCTHHH, BUCHOBKIB
Ta CIHCKY BHUKOPUCTaHO! JiTeparypu. PoOora BuknageHa Ha 48 cTopiHKax
KOMIT FOTEPHOTO TEKCTY, MICTUTh 2 PUCYHKIB 1 12 Tabmuib. CHOUCOK JiTeparypu
BKJIIOYA€E 36 mKepet.

KurouoBi cjgoBa: xanBa, TNpPOAYKTOBUH  PO3PaxXyHOK, CHPOBHUHA,
COHSIIIIHUKOBE HACIHHS, MaJIMHOBA HAYMHKA, OPTaHOJICTITUYH] TTOKa3HUKH.



ANNOTATION

Salabai Andrii

"ANALYSIS AND IMPROVEMENT OF HALVAH TECHNOLOGY"

Modern production of halvah is characterized by a combination of traditional
recipes with the latest technologies. The halva industry is developing in the
direction of creating higher quality, safer and more diverse products that meet the
requirements of modern consumers. Innovations, increased attention to
environmental friendliness and healthy eating, as well as orientation towards
market expansion contribute to maintaining the popularity of halva and its further
development.

It has been established that a wide range of raw materials are used in the
production of halva, which provides its characteristic taste, structure and
nutritional value. The main groups of raw materials used in the technology of
making halva include protein masses, sugar components, foaming agents, fats and
various additives.

It was found that the production of halva is a complex process that requires
precise adherence to technological techniques to achieve the desired product
quality. Control of each stage - from the preparation of raw materials to packaging
- is important for obtaining a tasty and aromatic product with a characteristic
texture.

In general, the introduction of the latest technological solutions, optimization
of the use of raw materials and an emphasis on environmental friendliness make
the production of halva with raspberry filling a promising direction with high
economic potential and significant advantages in the field of product quality.

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 12 tables. The list of references includes 36 sources.

Key words: halva, food calculation, raw materials, sunflower seeds,
raspberry filling, organoleptic indicators.
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