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AHOTANIA
JlacroBka IBan CepriiioBuu Has3zea keanighikayiiinoi po6omu:

AHAJII3 TEXHOJIOTI' Il BAPOBHUIITBA TA TEPEPOBKHY MPOAYKIII CBUHAPCTBA
B CTOB (3EHIT» KHIBCHKOI OBJIACTI.

[IpoaHanizoBaHO ICHYIOUY TEXHOJIOTII0 BHUPOOHMIITBA CBUHUHU 1 MEPEPOOKU B
CTOB «3eHnit», mo po3ramioBane B ¢. MucainiBka KuiBcbkoi 061acTi.

[Ipu ©HanucanHi OakandaBPChKOI JUIIOMHOT poOOTH OyJiI0 BUKOPHUCTAHO
aHAIITUYHI, CTATUCTHYH1, CKOHOMIYHI MCTOIH.

Busineno, mo ocHoBHUM BHOM AisutbHOCTI CTOB «3eHiT» € BUpOITyBaHHS y
POCIMHHUIITBI 3€pPHOBUX 1 TEXHIYHMX KYJIbTYp, a Yy TBaApUHHMIITBI BUPOOHMITBO 1
nepepoOka MoOJOKa, M’sica 1 yTpUMaHHsS, PO3BEACHHS CBHHEHW Ta ONTOBA TOPTIBIIS
KUBUMHU TBapUHAMU.

CTOB «3eHiT» € TOBapHUM TOCIOAAPCTBOM 13 3aKIHYEHUM BHUPOOHUYUM
IIUKJIOM — PO3BOJIUTH 1 BHUPOIILYE MOPOCSAT Ta OPraHi30BYE BIATOAIBIIO BIACHOTO
MOJIOJTHSIKY CBHHEHW Ha M'Aco 1 mepepoOKy. I'ocrogapcTBO MIOPIYHO BiATOMOBYE 0
BianoBinHuX KoHauiii 1000—1200 romiB MOJOAHSIKY CBUHEW MOPOJIM .BeJMKa Oifa,
I’ €ETpPEH

JunimomHa poOoTa cKIamaeTrbes 3 4 PO3AUTIB: BCTYMy, OTJISI JIITEpaTypH,
MaTepiall 1 METOJWMKAa BHUKOHAHHS poOOTH, aHami3y ToCMOoAapChKOi AISIIBHOCTI,
€KOHOMIYHI1 MMOKa3HUKH.

[Teprmuit po3ain — BCTyM, aKTyalbHICTh TEMHU JTUIUIOMHOI pOOOTH, MeTa 1 3a7adi
JIOCJIII’KEHB.

Hpyruii po3ain — OIS JIITepaTypu NPHUCBSIYCHUN BUBYCHHIO (PAKTOPIB, SKi
BIUTMBAIOTh HA TOCMOJAPCHKI 1 MPOAYKTHBHI SKOCTI CBUHEH, 1O (HOPMYIOTH SKICTh
M'SICOTTPOIYKTIB B MpOIIeCi IEPepOOKH M'SICHOT CHPOBUHH.

Tperiit po3nim — ONUCAHHS METOJWKHM BHUKOHAHHS pPOOOTH Ta KOPOTKa
XapaKTEePUCTHKA TOCIIOAAPCHKOT NISUTBHOCTI MiAIPHUEMCTRA.

YerBepTuii po3ail — aHANI3 CTaHY BUPOOHUIITBA CBUHUHU. OXapakTEpU30BaHO
IOTOJIB'SS CBUHEH, iX IOpPOJHWM, BIKOBHUM Ta KJIAacCHUM cCKiIaj cranma. HaeegeHo
MPOAYKTUBHI Ta BiITBOPIOBAJIbHI XapakTEPUCTHKU cTaga. OmnucaHoO TEXHOJOTIS
YTPUMAaHHSI Ta TOJIBII PI3HUX CTATEBO-BIKOBUX I'PYIl CBUHEH.

[T’ aTHif po3/1iJT1 —eKOHOMIYHI ITOKa3HHUKH.

Otpumani pe3ynpratu B poOOTI MOXKYTh OYyTH BHKOPUCTaHI B JaHOMY
MIIPUEMCTBI JIIT OTPUMAHHS BJIACHOI MPOAYKIN 1 BAOCKOHAJICHHS TEXHOJOT1l
BUPOOHUIITBA 1 TEPEPOOKH CBUHUHHU.

Kgamidikamiitna pobora OakamaBpa MicTuTh 56 cropinok, 19 Ttabmumb, 6
dbopMynH, CIMCOK BUKOPHUCTAHUX JKepen 13 31 HaiiMeHyBaHHS.

KuarouoBi ciaoBa: TexHosoris, mopocsita-CHCYHH, BiITOAIBEIbHHA MOJIOJHSK,
nmopoja 1’ €TpeH, MPUpPOoCTH, 3abiii, mepepodka, MpUOyTOK.



ANNOTATION
Lastovka lvan Serhiyovych Title of the qualification work:

ANALYSIS OF THE TECHNOLOGY OF PRODUCTION AND
PROCESSING OF PIG PRODUCTS AT THE "ZENITH" STOV IN THE KYIV
REGION.

The existing technology of pork production and processing at the Zenit Joint
Stock Company, located in the village of Mysaylivka, Kyiv region, was analyzed.

When writing the bachelor's thesis, analytical, statistical, and economic methods
were used.

It was found that the main activity of the Zenit Joint Stock Company is the
cultivation of grain and industrial crops in crop production, and in animal husbandry,
the production and processing of milk, meat and keeping, pig breeding, and
wholesale trade in live animals.

STOV "Zenit" is a commodity farm with a complete production cycle - it breeds
and raises piglets and organizes the fattening of its own young pigs for meat and
processing. The farm annually fattens 1000-1200 young pigs of the breed .large
white, pietren

The diploma thesis consists of 4 sections: introduction, literature review,
material and methodology of the work, analysis of economic activity, economic
indicators.

The first section is an introduction, the relevance of the thesis topic, the goal and
objectives of the research.

The second section is a literature review devoted to the study of factors that
influence the economic and productive qualities of pigs, which form the quality of
meat products in the process of processing meat raw materials.

The third section is a description of the methodology for performing the work
and a brief description of the economic activities of the enterprise.

The fourth section is an analysis of the state of pork production. The number of
pigs, their breed, age and class composition of the herd are characterized. The
productive and reproductive characteristics of the herd are given. The technology of
keeping and feeding different sex and age groups of pigs is described.

The fifth section is economic indicators.

The results obtained in the work can be used in this enterprise to obtain its own
products and improve the technology of pork production and processing.

The bachelor's qualification work contains 56 pages, 19 tables, 6 formulas, a list
of used sources with 31 names.

Keywords: Technology, suckling piglets, fattening young stock, Pietren breed,
growth, slaughter, processing, profit.
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