MIHICT]?:PCTBO OCBITH I}:IAVKH YKRATPM
BJIOLIEPKIBCBKMU HALIIOHAJIbHAN Al PAPHUU YHIBEPCUTET
BIOJIOTO-TEXHOJIOI' TYHUM ®PAKYJIbTET

CrerianbHicTs 181 «Xap4oBi TEXHOJOTII»

JIOIyCKa€eThCs 10 3aXUCTY
3as. Kadenpu 6e3me4HOCTi Ta SKOCTI Xap4oBUX
IPOAYKTiB, CADOBHHH % gHomOriYHIX TPOLIECIB
JIOLIEHT b sl I".B. Mep3ioBa
« 5 » A 2024 poky

KBAJII®IKAIIMHA POBOTA MAT'ICTPA

AHAJII3 TA YIOCKOHAIJIEHHA TEXHOJIOI'Ti BUPOBHULITBA CYXOTI'O
YACHUKY

Bukonana 'Q/W ‘j‘// — [O.B. MepexeHIoK

KepiBHUK, JOLIEHT %/ H.B. HepamkiBcbKa

. / | n [ 4 ¢
O F AL ioinrmit iy
Penensent_[|J{({ () Wt ©. €. Vsrrwsempamnss
LSS B ' |

S1, Mepeacuniok FOnis Bonooumupiena,3aceiouyio, 1o kBaiQikaiiay

poGOTY BUKOHAHO 3 JOTPHMaHHAM TIPUHIIMIIB aKaJeMi4HOT J06pOYECHOCTI.

bina Llepksa - 2024



SMICT

3aBaaHHsI 3
AmnoTaris 4
Annotation 5
Biaryk 6
Pertensis 7
BCTVII ... 8
1 | Pozmin 1. OI'JIAL JUTEPATYPH................. 10
2 | Po3nin 2. Merogodoris kBamigikaiiiHoi po6oTH........... 16
3 | Po3ain 3. Po3po0OneHHs TEXHOMOT L. .............. 20
3.1 | BuMoru 10 CHpOBHHH Ta MATEPIATIB .....vevvvennnnnnnn. 20
3.2 | IIpOAYKTOBHUM POBPAXYHOK. ..o uvvenneeeneeannennneannnnns 25
3.3 | AnapaTtHO-TeXHOJOTiYHE 3a0€3MedYeHHs, TEXHOJIOTiS BUTOTOBJEHHS | 29
1103 £ 121
4. | Poznin 4. KoHTpoJsib G€3MEeYHOCTI Ta SKOCTI MPOAYKTY, €KOJIOTI3aIlis
157 101010) 171§ ¥ T VP 38
4 | Pozmin 5. EKOHOMIUHA YACTUHA...........ooiiiiin.. 48
BUCHOBKMU. ..., 50
IPOTIO3UIII. ... 51
CIIMCOK BUKOPUCTAHOI JIITEPATYPU...................... 52




AHOTAIIS

Mepexentok FOmnis BonogumupisHa
«AHAJI3 TA YI0CKOHAJIEHHSA CyX0Ir0 YaCHUKY.

JlocnimkeHo aHaji3 TEXHOJIOT1i BUPOOHHUIITBA CYXOT0 YaCHHKY,

MeTor JOCHIDKEHHA CcTalda  TEXHOJOTIS yIOCKOHAJIEHHS BUPOOHHUIITBA
NETIOCTKH CyXOro YacHUKY Ta IMOKpalIeHHS SKOCTI (pakiiii MEJIEHOro CyXoro
YaCHHKY 3T1THO TEXHOJIOTIYHOI KapTH.

B poboTi mnpoaHai3oBaHO TEXHOJOTIYHY CXEMy BHPOOHHUIITBA CYXOTO
YACHUKY Ta OIUC anapaTypHO-TEXHOJOTIYHOI CXEMU CyXOTO YaCHUKY; 3pOOJIeHUN
PO3paxyHOK CHPOBHMHHU JIJIs BUTOTOBJICHHS, 3pOOJICHAa XapaKTEpUCTHKA TOBAPHOI
OPOJYKIli, CHPOBUHH, OCHOBHUX 1 JIOMOMDKHHX MarepiaiiB; pO3paxoBaHO
OPOAYKTOBUN PpO3PAXyHOK CYXOrO YaCHUKY, HOPMH BHTpPaTH CHUPOBUHU;
MPOBEJCHO PO3PAaXyHOK Ta MiA0Ip TEXHOJIOTIYHOTO OO0JIaJHaHHS, NPOBEIACHUMN
aHaJli3 KOHTPOJIIO CUPOBUHU JUIl BUTOTOBJIEHHS CYyXOT'0 YAaCHUKY Ta PO3PaxOBaHO
€KOHOMIYHI 3aTpaTH 1Mo 00JaJHaHHIO TPU BUPOOHHULITBI CyXOr0 YaCHHUKY.

3aBAsKd MOJIEpHI3AIlll BUPOOHUIITBA MU CYTTEBO MOKpAIIWIA €(EKTUBHICTh
nepepoOKU CUPOBMHU Ta MiJABUIIMIM BHXIJI TOTOBOI mpoaykiii. doTocenaparopu
JI03BOJIIIOTh HAM JIOCSITTA BUCOKOI YHCTOTH TPOIYKTY, BUAAIAIOUM BCi BUAU
3a0pynuenb. Hanpukinan, dotocenapatop Nel oOpobnsie 10 12 ToOHH 3y04HKiB 3a
3MiHYy, @ Ne2 — 10 8 TOHH CyXOro 4aCHHUKY B rpaHyJiax.

Pesynbratu OCHIKEHb MarOTh BaXKJIMBE NPAKTHUYHE 3HAYEHHS, OCKUIBKH
HOBI (pacoBaHi CyMilIl CIEMii JO3BOJIATh KOKHOMY KYJIIHApy JIETKO CTBOPIOBATH
YHIKaJIbHI cMakoB1 KoMOiHamii. Hanpuknaa, cymim 13 CyXoro 4acHHUKY, TipKOro
MePITIo, IMOYJI Ta CBIXKOI 3€JIeH1 10JaCTh MKAHTHOCTI OY/Ib-Kii CTpaBi.

KBamigikamiitna podota marictpa Mictuth 94 cropinku, 11 Ttabnums, 18
PUCYHKH, CIUCOK BUKOpUCTaHUX Jkepen 13 30 HallMeHyBaHb.

Kiro4oBi cioBa: cyXxoro 4acHUKYy, CTaHAapT, (OTO cemaparop, SKICTb,

oO0J1aTHAHHS.



ANNOTATION
Yulia Merezhenyuk
Analysis and improvement of dried garlic.

The analysis of the production technology of dry garlic was studied,

The purpose of the study was the technology of improving the production of
dry garlic petals and improving the quality of the fractions of ground dry garlic
according to the technological map.

The paper analyzes the technological scheme of dry garlic production and the
description of the equipment and technological scheme of dry garlic; calculation of
raw materials for production is made; characteristics of commercial products, raw
materials, basic and auxiliary materials are made; the product calculation of dry
garlic, raw material consumption rates were calculated; calculation and selection of
technological equipment was carried out; an analysis of the control of raw
materials for the production of dry garlic was carried out and the economic costs of
equipment for the production of dry garlic were calculated.

Thanks to the modernization of production, we significantly improved the
efficiency of processing raw materials and increased the yield of finished products.
Photoseparators allow us to achieve high product purity by removing all types of
impurities. For example, photoseparator #1 processes up to 12 tons of cloves per
shift, and 2 - up to 8 tons of dry garlic in granules.

The research results have important practical significance, as new
prepackaged spice mixes will allow every cook to easily create unique flavor
combinations. For example, a mixture of dry garlic, bitter pepper, onion and fresh
greens will add piquancy to any dish.

The master's qualification work contains 54 pages, 11 tables, 18 figures, a list
of used sources with 30 names.

Key words: dry garlic, standard, photo separator, quality, equipment.
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