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PE®EPAT
Maprunenko Inna

BUBYEHHS TA IOKPAIIIEHHA TEXHOJIOT'TI COCUCOK
KoBOacHi BHpoOM — 1€ TpaauIiAHUN TPOAYKT MNPAKTUYHO MIOJCHHOTO

XapuyBaHHS JUIs YKpaiHIiliB. PUHOK KoBOACHMX BUPOOIB B JepikKaBl IMpeacTaBICHUN
BapECHUMHU, HAIIBKOITYCHUMHU, KOTTUEHUMH KOBOACaMH, JIeTIKaTeCaMu, CAIbTUCOHOM
tomo. OCHOBHI KputTepli BHOOpYy — II€ BCE X TaKu OpeHa, IliHa Ta CMaKOBi
XapaKTEPUCTUKH.

Cocucku SBISIOTECA M'SICHUM MPOIYKTOM, SIKUW TOTYETHCS 13 MOAPIOHEHOTO
BapeHOro M'sica TBapuH 4M X ntuul. [lo cyTi, BOHU fABISAIOTH COOOI0 MaJEHbKY
KOBOACKY, OJIHaK Ha BIJIMIHY BiJl 3BMYaiiHOT KOBOACH 3a3BUYAll BKHBAETHCS Y 1KY
omicJs AeSIKOT TepMIYHOT 0OpOOKH (BapiHHS 1 CMaXKEHHS).

Bbyno oxapakTepr30BaHO BUMOTM HOPMATHBHOI JOKYMEHTaLlli O OCHOBHOI,
JIOTIOMIDKHOI CHUPOBMHHU Ta JONOMDKHHMX MAarTeplajiB JJisi BUPOOHUIITBA, & TaKOX
HaBEJIEHO BUMOTH JI0 TOTOBOI MPOAYKIIii. 3p00JI€eHO ONKHC BUPOOHUILITBA COCHCOK 13
KypsiuOTo M’sica Ta IX TEXHOJIOTIYHHMX IPOLECIB, a TAKOXK OMKUCAHO TEXHOJOTIYHY
cxeMy BUpoOHUITBA. byno HaBeneHo ii cnenugikaito, a TAKOXK MPOBEAEHO MiaA0Ip
oOnagHanHs. [IpoBeneHO EKOHOMIYHI PO3PAXYHKH YAOCKOHAJIEHOT TEXHOJOTIT
BUTOTOBJIEHHS COCHCOK 13 Kypsi4oro m’sica.

JlunimomMHa poOoTa CKIAMA€ThCS 13 TaKUX IMYHKTIB SK: BCTYI, OIS
JiTEpaTypu, Marepiajl Ta METOJIMKH BUKOHAHHS POOOTH, TEXHOJOTIYHOI YaCTHHH,
€KOHOMIYHOI €(EeKTUBHOCTI, BUCHOBKIB, MPOMO3ULIi i CIHUCKY BUKOPHUCTAHHX
mxepen. Pobora BukiiameHa Ha 43 CTOpiHKax KOMIT IOTEPHOTO TEKCTY, MICTUTH 8
puCyHKIB 1 8 Tabmuis. Criucok JiTeparypu BkiIrodae 34 mxepena.

Kiro4oBi ci0Ba: COCHCKH, TNPOAYKTOBUM pO3paxyHOK, CHPOBHUHA,

OpraHOJICITUYHI TOKa3HUKH, KOBOACHI BUPOOH, CHP.



ANNOTATION

Martynenko Inna
STUDY AND IMPROVEMENT OF SAUSAGE TECHNOLOGY

Sausage products are a traditional product of almost daily nutrition for
Ukrainians. The market of sausage products in the country is represented by
boiled, semi-smoked, smoked sausages, delicacies, saltisone, etc. The main
selection criteria are still the brand, price and taste characteristics.

Sausages are a meat product made from minced boiled meat of animals or
poultry. In fact, they are a small sausage, however, unlike ordinary sausage, it is
usually eaten after some heat treatment (boiling and frying).

The requirements of the regulatory documentation for the main, auxiliary
raw materials and auxiliary materials for production were characterized, as well as
the requirements for finished products were given. A description of the production
of chicken sausages and their technological processes was made, as well as a
technological scheme of production was described. Its specification was given, and
the selection of equipment was also carried out. Economic calculations of the
improved technology for making chicken sausages 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
43 pages of computer text, contains 8 figures and 8 tables. The list of references
includes 34 sources.

Key words: sausages, product calculation, raw materials, organoleptic

indicators, sausage products, cheese.
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