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AHoTaNisA
Bapaansin Aprem I'eopriiioBu4

«AHAJI3 1 YI0CKOHAJIEHHSI TEXHOJIOTII CHPOKOIYEeHUX KOBOAC B YMOBaX
TOB «Anan»»

JumioMHa poOoTa CKIAA€eThes 13 BCTYIY, OTJISAY JITEpaTypH, Marepiaity
Ta METOJWUKHU JOCITIKeHb, PE3YJIbTATIB BIACHUX JOCIITKEHb, BHCHOBKIB Ta
MPOMO3UIIiIl BUPOOHUIITBA, CITUCKY JITEPATypH Ta TOAATKIB.

O06’exTOM OCTIHKEHb OYJIM KUIBKICHI Ta SIKICHI TOKaQ3HUKH CUPOKOMYEHUX
KoBOac, BUpOOJICHUX 3a TPATUIIIMHOTO Ta IHHOBAIIMHOTO CITOCO0IB.

[Ipenmerom pociimkeHs Oyinu MapamMeTpd Macuh TOTOBOI MPOIYKIIi,
aKTUBHOI KHUCJIOTHOCTI, BMICTY BOJIOTH, OLIKa, >XUPY Ta OPraHOJIENTUYHI
MOKa3HUKU KoBOAac.

Merta nociikeHb: BU3HAYEHHS KIJTbKICHUX Ta SAKICHUX IMOKAa3HUKIB KOBOAC,
BUT'OTOBJICHHUX 32 PI3HUX CIOCOOIB.

3aBgaHHS  JOCHKEHb: MpoaHali3yBaTH JAI0Yy Ha  MIIINPUEMCTBI
TEXHOJIOT1I0 Bape€HUX KOBOAcC, MPOBECTU PO3PaXyHOK IMOTPeOM B OCHOBHIM Ta
JOTIOMIJKHIM CHPOBHHI, BCTAHOBUTH BHXI1J] TOTOBOI MPOAYKIIll, IPOBECTU OIL[IHKY
AKOCT1 KOBOac, OmpairoBaTd BHOIPKOBHI MaTepiali METOJO0M BapialliiHoOl
CTATUCTUKHU Ta BU3HAYUTUEKOHOMIYHY €()eKTUBHICTh JOCIII)KEHb.

BcranoBneno, 1mo cupokomdyeHi KOBOAacHI BUPOOWM MpPU IHTEHCUBHOMY
croco01 BUTOTOBJICHHSI XapaKTEePU3YyBaJUCh MalM Kpallll SKICHI Ta KUIbKICHI
noka3Huku. [lpu 3aMouyBaHHI KOBOACHMX OOOJOHOK y PO3YMHI KOHCEPBAHTIB
MOJIOBXKYETHCS CTPOK 30€piraHHs BUPOOiB.

Knwuoegi cnosa: cupokomueHi KoBOACH, aHalli3 TEXHOJIOT11, IKICHI MOKa3HUKHU

M’SICHOT CUPOBHMHH, KUIbKICHI TOKa3HUKH.



Abstract
Artem Georgiyovych Vardanyan
"Analysis and improvement of the raw smoked sausages technology in
the conditions of LLC "Alan"""'

The thesis consists of an introduction, a literature review, research material
and methodology, the results of own research, conclusions and production
proposals, a list of references and appendices.

The object of research was the quantitative and qualitative indicators of raw
smoked sausages produced by traditional and innovative methods.

The subject of research was the parameters of mass of finished products,
active acidity, moisture content, protein, fat and organoleptic indicators of
sausages.

The purpose of research is determination of quantitative and qualitative
parameters of sausages made by different methods.

Research tasks are: to analyze the technology of cooked sausages operating at
the enterprise, to calculate the need for the main and auxiliary raw materials, to
establish the yield of finished products, to evaluate the quality of sausages, to
process the sample material by the method of variational statistics and to determine
the economic efficiency of the research.

It was established that raw-smoked sausage products with an intensive
production method were characterized by having better qualitative and quantitative
indicators. When sausage casings are soaked in a solution of preservatives, the
shelf life of the products is extended.

Key words: raw smoked sausages, technology analysis, quality indicators of

meat raw materials, quantitative indicators.
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