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AHOTALIA

Konna A.l. AHaaiz Ta YI0CKOHAJIEHHSI TEXHOJIOrl BHUPOOHMITBA
neJbMEHIB

Punok M'scHux HamiB(aOpUKaTIB MOCTIMHO € aKTyaJlbHUM CEpesl HACEJEHHS 1
Ma€ 3HAYHHUH TIOMHT, TOMY II¢ € TIEPCIICKTUBHA Hillla JIJI1 PO3BUTKY Ta BIPOBAKECHHS
HOBHUX TE€XHOJIOT1H.

B poGoti mnpoananizoBaHO Ta OOIPYHTOBAHO MEPCHEKTUBHY TEXHOJOTIO
BUPOOHUIITBA MEJIBMEHIB, TPOBEICHO MTPOIYKTOBUI PO3paxyHOK cupoBuHU Ha 500 Kr
rOTOBOT'O TMPOAYKTY, a TaKOX Mi0Ip Ta PO3PaxXyHOK TEXHOJIOTTYHOTIO OOJaHAHHS
JUTsl BAPOOHUIITBA JaHUX HamiBpaOpHUKaTiB.

PerebHO pO3TISHYTI BUMOTH JI0 CHPOBUHH, OOJIaIHAHHS Ta TEXHOJIOTIYHOTO
IpoIIeCy, BA3HAYCHO HEOC3MEeUHI YNHHUKH, SIKi MOKYTh BHHHKHYTH TPOTATOM YChOTO
BUPOOHUYOTO TIPOIIECY.

BusnaueHo  ekOHOMIYHY  €(QEeKTHBHICTh  YJOCKOHAJIEHOI  TEeXHOJIOTii
BUPOOHMIITBA, Jie TPUOYTOK Bia peaizaliii mpoaykilii 30uismuThes Ha 3206,4 TpH.,
IIpU IbOMY PiBE€Hb PEHTA0EIBHOCTI MABUIIUTHCS HA 2,8 Y.

[IpencraBiieHi TEXHOJOTIUHI PO3PAXyHKH JIJISl 3alIPOTIOHOBAHOTO ACOPTUMEHTY
IPOJIYKIIi, a caMe TICTOBOI OOOJIOHKH IEJIbMEHIB 3 CyMilli OOpOIITHA MIIEHUYHOTO
I[IJTbHO3EPHOBOTO Ta YKUTHHOTO OOJMPHOTO.

Kpanidikamiiina pobora MICTATH _ CTOPIHOK,  TaOJuIb,
PHUCYHKIB, CIIUCOK BUKOPUCTAHUX JDKEpPEN  HallMEHyBaHb.

KiarwouoBi ciaoBa: TexHoyoriss, OOpoIIHO, M SICHUN dapir, TIeIbMEHI,

o0aJHaHHs, AKICHI ITOKa3HUKH.



ANNOTATION

Zholna A.l. Analysis and improvement of dumpling production
technology

The market of meat semi-finished products is constantly relevant among the
population and has a significant demand, therefore it is a promising niche for the
development and introduction of new technologies.

The work analyzed and substantiated the prospective technology of the
production of dumplings, carried out a product calculation of raw materials per
500 kg of the finished product, as well as the selection and calculation of
technological equipment for the production of these semi-finished products.

The requirements for raw materials, equipment, and the technological
process were carefully considered, and dangerous factors that could arise during
the entire production process were determined.

The economic efficiency of the improved production technology was
determined, where the profit from the sale of products will increase by UAH
3,206.4, while the level of profitability will increase by 2.8%.

Technological calculations are presented for the proposed range of products,
namely the dough shell of dumplings made from a mixture of whole wheat flour
and dehulled rye flour.

The qualification work contains _ pages, ___ tables,  figures, a list
of used sources of ___titles.

Keywords: technology, flour, minced meat, dumplings, equipment, quality

indicators.
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