MIHICTEPCTBO OCBITH I HAVYKU YKPAIHU
BUJIOLIEPKIBCHKUI HALIIOHAJIbHUI AT'PAPHUHN YHIBEPCUTET
BIOJIOTO-TEXHOJIOI' TYHW GAKYJILTET

CrernianpHicTh 181 «XapuoBi TeXHOIOTI»

JlonyckaeTnes 10 3aXUCTY
B.0.3aB. Kadepu XapuoBUX TEXHOJIOTIH i

TEXHOJIOT1H epepoOKH POy KT
TBapu I/ILI?/
K.BET.H., jo11. 3aropyi JLIL

f ,44/_4@/%&024 pOKy

KBAJIDOIKALIIMHA POBOTA MATICTPA

«AHAJII3 TA YAOCKOHAJIEHHS TEXHOJIOT I
KOBBACHUX BUPOBIB»

Bukonana Maiicrpenko Mupocaasa CepriiBHa -

—

Kepisuuk pouent 3aropyi JLIIL. /ﬂéz/

PerieH3eHT /(;/657&0 AR, /K/ﬁé//é‘%

s, Maiicmpenko Mupocnaeéa Cepeiiena, 3acBiuyio, 10 KBaniQikauiiHy poboTy
BUKOHAHO 3 JOTPUMAHHAM IIPHHIMIIIB aKaJeMiuHoT 100pOUeCHOCTI.

bina LlepkBa — 2024



SMICT

3AB/IAHHS na xBamidikamiifay poOOTY 3I00YBATY.....evuveenrreanreenneannnnns 3
AHOTALS. ..o e e e 4
ANNOTATION. .o 5
BIAI'YK KEPIBHUKA ... e e, 6
PELIEHSBIS. ... 7
2 1 1 8
PO3AII 1. OTJIAL JIHTEPATYPHU ..o, 9
1.1. Ctan Ta nepcneKTHBYU PO3BUTKY PUHKY KOBOACHUX BHPOOIB ................ 9
1.2. lllnaxu ynocKoHaIeHHS TEXHOIOT1i KOBOACHUX BUPOOIB .......eeveennn.n. 14
PO3/IJI 2. METOJOJIOT' I KBAJII®IKAIIMHOLI POBOTH. ................. 19
PO3/ILJI 3.PO3POBJIEHHS TEXHOJIOIIL ..o 21
3.1. BUMOTH 10 CUPOBHUHU TA MATEPIAIIB. . ...t uttententeenneeneeenneenneeannannnns 21
3.2. TIpOAYKTOBHH POBPAXYHOK ... eouerennrenrsenneeaneeaneeenneenesensenreneaneneens 27
3.3. AnapaTypHO-TEXHOJOTTUHE 3A0C3MEUCHHS . ..''uvvennreeennneerieneeennneennns 34
R0 117 (ol NS 4: (011 (1) | B 37
PO311JI 4. KOHTPOJIb BE3ITEHHOCTI TA SAKOCTI IMPOAYKTY,
EKOJIOTT3ALIA BUPOBHUITBA ... 45
PO3IJI 5. EKOHOMIUHA YACTUHA. ..o 50
BUCHOBKU TA TTPOTTOBULIL ....o.ovee e, 53

CITMCOK BUKOPUCTAHOI JHTEPATYPU........ccoveeiiiiiiieiiain . 54



AHOTAIIA

Maiicmpenko Mupocnaea Cepciiena «Ananiz ma yoocKonaieHnsa mexmHonozii

K080acHux eupooie»

Y BumyckHii KBamidikamiiHii poOOTI MaricTpa 3po0JIeHO JeTalbHUN
aHaJi3 TeXHOJIOT1i BUPOOHHUIITBA KOBOACHUX BUPOOIB, a caMe BapeHUX KOBOac 3a
TUIIOBOI PELENTYPHU.

Ocob6nuBy yBary miji 4Yac HamucaHHsS KBajiidikamiitHoi poOoTu Oyiio
IOPUJIITIEHO PO3TIISAY MOXKIMBOCTEW BUPOOHHUIITBA Ta PO3pOOILIl peLenTypu BapeHoi
KoBOacu (pyHKIIOHANIBHOrO Mpu3HadeHHs . Hamu Oyno perenpbHO mpoaHai30BaHO
TEXHOJIOT1I0 BUPOOHMIITBA BapeHOi KOBOACH 3a TPAAMUININHOI TEXHOJIOTIEIO Ta
3p00JICHO MPOYKTOBUM pO3PAXYyHOK JJIsl yAOCKOHATIEHOT TEXHOJIOT 1.

JUist  yJOCKOHAJIEHOT  TEXHOJOTii miidpaHo Cy4acHE TEXHOJIOTIYHE
oOnagHaHHs. HuWHI aKkTyaJlbHUM € TOAAJIbIIE PO3UIMPEHHS ACOPTUMEHTY
KOBOACHUX BUPOOIB 03J0POBYOr0 HANPSIMKY, IO JACTh 3MOTY 3aJIy4UTH OLIbIIE
YHUCJIO MOKYMIB. TOMy HaMH 3alpONOHOBAHO TEXHOJIOTIS BUPOOHMIITBA BapeHOI
KoBOacM TOJAPIOHEHUM HACIHHSAM JbOHY Ta KpIOMOPOIIKOM MOMIJOPIB Ta
YaCTKOBOIO 3aMiHOIO OCHOBHOI CUPOBHHU Ha M'SICO 1HAWYKH.

BnpoBamxkenHss y BHUpPOOHMIITBO HOBOTO pPELENTy BapeHOi KoBOacH
(YHKLIOHATBHOTO NPU3HAYEHHS EKOHOMIYHO JIOUUIBHHUM, OCKUIBKM —HOro
peHTa0eIbHICTh CTAaHOBUTH 24,4 %.

KBamidikarriitna po6ota Marictpa ckiaaaeTbes 3 57 cropidok, 11 Tabnuie, 3
PUCYHKH, CICKY BUKOPUCTaHUX JKEpEl, 10 BKIoYae 32 HalMeHyBaHHS.

KurouoBi cjoBa: BapeHi koBOacu, (QYHKIIOHATBHI TPOAYKTH, HACIHHS

JBOHY, KP1OMOPOIIOK MOMIJIOPIB, M’SICO IHIUYKH.



ANNOTATION
Maistrenko Myroslava «Analysis and improvement of technology of sausage

products»

A detailed analysis of the production technology of sausage products,
namely cooked sausages according to a typical recipe, was made in the Master's
thesis.

During the writing of the qualification work, special attention was paid to
the consideration of production possibilities and the development of the recipe for
cooked functional sausage. We have carefully analyzed the technology of
production of boiled sausage according to the traditional technology and made a
product calculation for the improved technology.

Modern technological equipment was selected for the improved
technology. Currently, the further expansion of the assortment of health-related
sausage products is relevant, which will allow to attract a larger number of buyers.
Therefore, we have proposed a technology for the production of cooked sausage
with crushed flax seeds and cryopowder of tomatoes and partial replacement of the
main raw material with turkey meat.

The introduction into the production of a new recipe for cooked sausage
with a functional purpose is economically feasible, since its profitability is 24.4%.

The master's thesis consists of 57 pages, 11 tables, 3figures, a list of used
sources, which includes 32 names.

Keywords: cooked sausages, functional foods, flax seeds, cryoporar nf

tomatoes, turkey meat.
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