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PE®EPAT
Mauauna Poman MukosaioBu4

AHAJII3 TA YIOCKOHAJIEHHS TEXHOJIOI'II PUBHOI
KOHCEPBU B YMOBAX KOMITAHII «IHTEPPUB®JIOT»
KHIBCBHKOI OBJIACTI

KoHcepBHa mNpoMHCIIOBICT B KpaiHi — 1€ OJIHAa 13 TOJIOBHUX Traiy3ei
HApOJHOTO rOCIOAAPCTBA, 10 3a0e3Meuye HaCeJIeHHs MPOAYKTaMH XapuyBaHHSI.

KoncepBytoTe puby He nuie i3 MeToro ii 30epiraHHs, aje W OTpUMaHHS
OPOAYKTIB 13 BH3HAUEHUMM XapyOBUMH, CMAaKOBUMH ¥ TEXHOJOT1YHHUMHU
B1acTUBOCTAMU. CyTh KOHCEPBYBAHHS 3BOJUTHCS 10 CTBOPEHHS TaKHX yMOB, 3a
AKX HE PO3BHBAETHCA UM X THHE MIKpO(IOpa, YHOBUIBHIOETHCA iSIBHICTD
TKaHUHHUX (DEPMEHTIB, a 32 0OPOOKH BUCOKOIO TEMIIEPATypPOIO — IPUITUHSIETHCSI.

Puba ¥ puOHI MPOIYKTH MAalOTh 3a IILOTO MAaKCHUMAaJbHO 30€pEerTu CBOIO
Xap4oBY IIHHICTh 1 MOYATKOB1 KOPUCHI BJIACTUBOCTI. [3 IIuX mo3uIliid crnocodu, o
3aCTOCOBaHI JUIsi KOHCEPBYBaHHS puUOUM € HEPIBHOIIHHUMU. Y KOKHOMY
KOHKPETHOMY BUIIAJKy MPUUHATHUM SIBISETHCS TAaKUM METOMA, SKUH JT03BOJIUTH
HalOUIbII MOBHO 30€perTM CMakoBlI I MOXKHUBHI SIKOCTI MPOAYKTY Ta JAOCIITH
HalOUIbII JOBrOTPUBAJIOrO HOro 30epiraHHs 13 MiHIMAJIbHUMHU BUTpaTaMmH Iparl 1
OCHOBHE Yacy Ta BUKJIIOUYUTH BTpaTH KOPUCHOI MacH.

Bbyno oxapakTepu3oBaHO BUMOTH HOPMATHBHOI JOKYMEHTAIIli 10 OCHOBHOI,
JIOTIOMIDKHOI CHUPOBMHHU Ta JIOMOMDKHHMX MaTepialiB JJisi BUPOOHUIITBA, a TaKOXK
HaBEJICHO BUMOTH JIO TOTOBOI MPOAYKIIii. 3p0o0JICHO ONMUC BHUPOOHUIITBA PUOHUX
KOHCEPBIB Ta ii TEXHOJIOTIYHHUX IPOIIECIB, & TAKOXK OMUCAHO TEXHOJIOTIYHY CXEMY
BUpOOHUIITBA. byno HaBeneHo 11 creuudikaiiio, a TaKOX MPOBEACHO MiaAdip
oOnaaHaHHs. IIpoBeneHO EKOHOMIYHI PO3PAXYHKU YAOCKOHAJIEHOI TEXHOJOTIT
PUOHUX KOHCEPBIB.

JlunimomHa po0oTa CKIAMA€ThCS 13 TaKUX IMYHKTIB SK: BCTYM, OIS
JiTEpaTrypu, mMarepiaja Ta METOJUKH BUKOHAHHS POOOTH, TEXHOJOTIYHOI YaCTHUHU,
E€KOHOMIYHO1 €(EeKTUBHOCTI, BUCHOBKIB, MPOMO3UIi i CIHUCKY BUKOPUCTAHHUX
mxepen. Pobora BukiiameHa Ha 42 CTOpiHKax KOMIT IOTEPHOTO TEKCTY, MICTUTH 8
pUCYHKIB 1 8 Tabnuib. CIUCOK JIiTepaTypu BKItoUae 37 oKepen

KurouoBi ciaoBa: puOHI KOHCEpBH, MPOAYKTOBHI pO3paxyHOK, CHPOBUHA,
OpraHoJIENTHUYHI MOKa3HUKH, KOHCEPBYBAaHHSI, 3€pHA T1PUHILL.



ANNOTATION

Malyna Roman

ANALYSIS AND IMPROVEMENT OF CANNED FISH
TECHNOLOGY IN INTERRIBFLOT COMPANY'S CONDITIONS KYIV
REGION

The canning industry in the country is one of the main branches of the
national economy, which provides the population with food products.

Fish is preserved not only for the purpose of its storage, but also to obtain
products with certain food, taste and technological properties. The essence of
canning is to create such conditions under which the microflora does not develop
or dies, the activity of tissue enzymes slows down, and when treated with high
temperature, it stops.

Fish and fish products should therefore preserve their nutritional value and
original useful properties as much as possible. From these positions, the methods
used for preserving fish are unequal. In each specific case, such a method is
acceptable, which will allow to preserve the taste and nutritional qualities of the
product as fully as possible and to achieve the longest possible storage with
minimal labor costs and most of the time, and to exclude the loss of useful mass.

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 canned fish
and its technological processes was made, as well as a technological scheme of
production was described. Its specification was given, as well as the selection of
equipment was carried out. Economic calculations of the improved technology of
canned fish 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 8 figures and 8 tables. The list of references
includes 37 sources

Key words: canned fish, food calculation, raw materials, organoleptic
indicators, canning, mustard seeds.
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