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PED®EPAT
AsekceeB O.A. YI0CKOHAJIEHHS TEXHOJIOTiI M’ICHUX BUPOOiB

O6’ext: TexHosoriss BUPOOHHUIITBA M SICONPOIYKTIB 3 BHUKOPHUCTAHHSIM
PI3HUX PO3COIIIB.

Merta: IlpoananizyBaTH TEXHOJOTIYHHUN MPOIIEC BUTOTOBJICHHS BapeHO-
KOITYUCHHX BUPOOIB 13 CBUHUHHU 3a JIBOX CIIOCOOIB COJIIHHS.

[IpoBeneHo aHal3 CUPOBUHU, PELIENTYPH Ta TEXHOJOTTYHUX MapaMeTpiB
BUTOTOBJICHHS BapeHO-KOIMYEHUX IPyauHOK. [IpoBeneHo po3paxyHOK MOTpeOu B
OCHOBHIH Ta IONOMDKHIN CUPOBHHI, BUXOY TOTOBOI MPOAYKIII Ta OI[IHKY SIKOCTI;
€ KOHOMIYHY €()EeKTHUBHICTb CITIOCOOIB.

B poGoTi mpoaHanizoBaHO JBa CHOCOOM COJIIHHS JJIsi BUTOTOBJICHHS
BapEHO-KOMYEHUX BUPOOIB 13 CBUHUHU, OOIPYHTOBAHO IMPOJYKTOBI PO3pPaXyHKH
Ta IapaMeTPHU OCHOBHUX TEXHOJOTTYHUX OMEpPaLliii.

Ha miacraBi mochigkeHb OOIPYHTOBAHO JOIJIBHICTh BIPOBAKCHHS
Croco0y MPUTOTYBaHHS BapEHO-KOIMYEHUX TPYAMHOK BUTOTOBJICHUX MPU COJIIHHI
y 0araTOKOMIIOHEHTHHUX PO3COJIaX.

KBamiikamiitna po6ora marictpa mictuth 40 cropinok, 14 tabmuies, 3
PUCYHKH, CHMCOK BUKOPUCTAHUX JKepet 13 36 HallMeHyBaHb,

KirrouoBi cioBa: M’ICO, COTIHHS, MITTPUITFOBAHHS, TEXHOJIOT1S.



ANNOTATION

Alekseev O.A. Improving the technology of meat products

Object: Technology of production of meat products using different brines.

Purpose: To analyze the manufacturing process of boiled and smoked pork
products using two methods of salting.

An analysis of the raw materials, recipe and technological parameters of
the production of boiled and smoked brisket was carried out. The calculation of the
need for the main and auxiliary raw materials, the yield of finished products and
the quality assessment was carried out; economic efficiency of methods.

The paper analyzes two methods of salting for the production of boiled and
smoked pork products, substantiates product calculations and parameters of the
main technological operations.

On the basis of research, the expediency of introducing the method of
cooking boiled-smoked briskets made by salting in multi-component brines has
been substantiated

The master's qualification thesis contains 40 pages, 14 tables, 3 figures, a
list of used sources of 36 names.

Keywords: meat, salting, injection, technology.
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