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AHOTAIIA

3azopyu JLII. « Ananiz ma yoocKkoHa1eHHA MeXHO102ii 3aniKaHKU i3 cupy

Kuciomonounozo 6 ymosax TOB «l'ama BI]» Kuiecvkoi oonacmi

[IpoBeneHo anami3 puUHKY HamiBpaOpHWKATIB 13 CHUPY KHUCIOMOJOYHOI'O Ta
HiATBEP/HKEHO JOIIbHICTh BUPOOHHUIITBA 3aIKAHKH.

JlocnmipkeHo TexHiKO-eKOHOMiuHI XapakTtepuctuku TOB «[lama BL».
3HalIeHO MOXKIIUBOCTI JI0 301JIBIIICHHSI TOTYKHOCTI MiIPUEMCTBA.

Bu3HaueHO IOLIIBHICTH BOPOBAKEHHS Y BUPOOHMIITBO HamiBpaOpUKaTy
«3amikaHka 13 CHpPY KHUCIOMOJIOYHOTO» (DYHKIIIOHAJBHOTO TMPU3HAYEHHS Y
3aMOPOKEHOMY CTaHi.

3anponoHOBAaHO TEXHOJIOTIYHY CXeMy BHUPOOHHMIITBA HamiBpaOpukaTy
3allKaHKM Ha OCHOBI ICHYIOYOi TEXHOJIOTIYHOI CXE€MHU BHpPOOHMIITBA Ha
M1IPUEMCTBI.

[IpoBeneHO pPO3paxyHOK CHUPOBUHU HJisi HamiBaOpukaty Ta 3AilCHEHO
M1101p TEXHOJOTTYHOTO 00JIaJHAHHS.

BuB4eHO MOKa3HUKH SKOCTI Ta OE3MEKH TOTOBOI MPOAYKIIIT Ta €KOJIOT13aIlit0
BUPOOHMYHUX TPOIECIB HA MiAPUEMCTBI.

JloBeneHo, 110 J1aHe BNPOBAKCHHS 3a0e3rnedye MiIBUIICHHS €KOHOMIYHOT
e(heKTUBHOCTI BUPOOHHMIITBA.

OpneprkaHi pe3ylnbTaTH MOXKYTh OyTH BUKOPUCTaH1 Ha MIANPUEMCTBAX.

KBanigikariitna po6ora Mictuth 58 cTOpiHOK, 8 Tabnuip, 10 pUCYHKIB,
CIIUCOK BUKOPUCTAHUX JIXKEpe 13 44 HallMeHyBaHb.

KurouoBi ciaoBa:zamoposkeHi HamiB(paOpukatu, HamiBpaOpuUKaTH 13 CUPY
KHCIIOMOJIOYHOTO, 3aliKaHKa, CUP KUCIOMOJIOUHUM, rapOy30Be OOPOIITHO, BIBCSHI

BUCIBKH.



ANNOTATION
Zahorui L.P. «Analysis and improvement of the sour-milk cheese casserole

technology under the conditions of Gama BC LLC of the Kyiv region»

An analysis of the market of semi-finished products made of sour milk
cheese was carried out and the feasibility of the production of casserole was
confirmed.

The technical and economic characteristics of LLC "Gama BC" were
studied. Opportunities have been found to increase the capacity of the enterprise.

The expediency of introducing into production the semi-finished product
"Sourdough cheese pie" with a functional purpose in a frozen state has been
determined.

A technological scheme for the production of semi-finished casserole based
on the existing technological scheme of production at the enterprise is proposed

The calculation of raw materials for the semi-finished product was carried
out and the selection of technological equipment was carried out

The indicators of quality and safety of finished products and environmental
protection of production processes at the enterprise were studied

It has been proven that this implementation provides an increase in the
economic efficiency of production.

The obtained results can be used at enterprises.

The qualification work contains 58 pages, 8 tables, 10 figures, a list of used
sources with 44 names.

Keywords: frozen and semi-finished products, semi-finished products from

sour milk cheese, casserole, sour milk cheese, pumpkin flour, oat bran.
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