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PE®EPAT
Koaomicun Liiona OneriBua

AHAJII3 TA YIOCKOHAJIEHHS TEXHOJOI'TL I'PYJIUHKH
«IMIKAHTHOI» B YMOBAX ®OII «<MAPIIAJIOK»

M'sconepepobHa raigy3b XapuoBOi MPOMMCIOBOCTI 3aiiMae Barome Micle y
BUPOOHUIITBI I[IHHUX Ta BHUCOKOMOXXMUBHUX TMPOJYKTIB XapuyyBaHHA. [010BHUM
3aBJaHHSIM MEepPEepOOHOI Tally31 HAPOIHOTO TOCMOAAPCTBA € MOAAJbIIE 301TbIICHHS
BUITYCKY MPOAYKIIi W MIABUILEHHS SKOCTI, PO3IIMPEHHS I TMOKpamleHHs ii
aCOPTMMEHTY B IHTEpecax CHOXHBaya 3a MAaKCUMaJIbHOI EKOHOMIYHO1
e(hEeKTUBHOCTI BUPOOHUIITBA.

3a BUpIIICHHS TaKoi MpoOJIeMu BEJIUKE 3HAYCHHS MTPUMAIa€ Ha BUPOOHUIITBO
M'sca, 00 BOHO IIOCiJla€ BaroMe MicIe B 3a0e3leueHH] HACCIICHHS MPOAyKTaMH
Xap4yBaHHS.

['pynuHKYy KOMYEHY BHUTOTOBIISIFOTH 13 TPYIO-YEPEBHOI YACTHHU CBHUHSIUNX
Tylll, a camMe OCKOHHOI BrOJOBaHOCTI 13 IIKIpO0. B caii rpyIuHKU € Mpolapok
M's130BOi TKaHWHHM. [ pyIuHIN MPUAAIOTH TPIMOKYTHY (GOpPMY i MOXYTh 3aJIHIIATH
HIDKHIO 9YaCTUHY pebep.

Bbyno oxapakTepu3oBaHO BUMOTH HOPMATHBHOI JOKYMEHTAIlli 10 OCHOBHOI,
JIOTIOMIDKHOI CHUPOBMHHU Ta JIOMOMDKHHMX MaTepialiiB JJisi BUPOOHUIITBA, a TaKOXK
HaBEJICHO BUMOTH JI0 TOTOBOI MPOAYKIlii. 3p00IeHO ONMKUC BUPOOHUIITBA TPYAUHKH
«IlikaHTHO1» Ta ii TEXHOJOTIYHUX IMPOILECIB, & TAKOXK OMNHUCAHO TEXHOJIOTIYHY
cxeMmy BUpoOHHUITBA. Byo HaBeneHo ii cnenudikaiito, a TAKOXK MPOBEAEHO MiaAdIp
oOnaaHaHHs. IIpoBeneHO EKOHOMIYHI PO3PAXYHKU YAOCKOHAJIEHOI TEXHOJOTIT
rpyauHku «llikaHTHOD».

JlurioMHa poOoTa CKIAJAEThCS 13 TaKUX TMYHKTIB SIK: BCTYI, OIVIST
JiTEpaTypu, mMarepiajl Ta METOJIMKH BUKOHAHHS POOOTH, TEXHOJOTIYHOI YaCTHHH,
E€KOHOMIYHO1 €(EeKTUBHOCTI, BHUCHOBKIB, MPOMO3UIi i CIHUCKY BUKOPUCTAHHUX
moxepen. Pobora BukianeHa Ha 42 CTOpIHKAax KOMII IOTEPHOTO TEKCTY, MICTUTH 6
pUCYHKIB 1 7 Tabnuib. CIIUCOK JIITepaTypu BKItOUYa€ 37 KEpet..

KarwuoBi cjoBa: rpyavHKa, NOpOAYKTOBUN PpPO3PAaXyHOK, CHPOBHHA,
OpraHOJIENTUYHI MOKAa3HUKH, MAPWUHA], TIPSHOIIT.



ANNOTATION

Kolomiiets Ilona

ANALYSIS AND IMPROVEMENT OF TECHNOLOGY OF
HRUDYNKA "PIKANTNA" IN THE CONDITIONS OF FOP
"MARSHALOK™

The meat processing branch of the food industry occupies an important place
in the production of valuable and highly nutritious food products. The main task of
the processing industry of the national economy is to further increase production
output and improve quality, expand and improve its assortment in the interests of
the consumer with maximum economic efficiency of production.

For the solution of such a problem, meat production is of great importance,
because it occupies an important place in providing the population with food
products.

Smoked brisket is made from the thoracic-abdominal part of pork carcasses,
namely bacon fat with skin. There is a layer of muscle tissue in the fat of the
brisket. Breasts give a rectangular shape and can leave the lower part of the ribs.

The requirements of regulatory documentation for the main, auxiliary raw
materials and auxiliary materials for production were characterized, as well as the
requirements for finished products. A description of the production of "Spicy"
brisket and its technological processes has been made, as well as a technological
scheme of production has been described. Its specification was given, as well as
the selection of equipment was carried out. Economic calculations of the improved
technology of "Spicy" brisket were carried out.

The thesis consists of such items as: introduction, review of literature,
material and methods of work performance, technological part, economic
efficiency, conclusions, proposal and list of used sources. The work is presented on
42 pages of computer text, contains 6 figures and 7 tables. The bibliography
includes 37 sources.

Key words: brisket, food calculation, raw materials, organoleptic indicators,
marinade, spices.
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