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PEDEPAT
Henbko Cepriit OnexkcanapoBuy

AHAJII3 TA YIOCKOHAJIEHHS TEXHOJIOTI'II IPECOBAHUX
XJIBONEKAPCBHKUX JPIKIKIB B YMOBAX IPAT «KOMITAHII
EH3UM)

BupoOnunreo xmiba i x11600ya04HHX BHUPOOIB SIBISETHCA ONHIEIO 13
OCHOBHHUX Traiy3ed XapuoBOi IPOMHCIOBOCTI KpaiHu. BoHa Bimirpae BakKIHBY
CoLllalibHy U CTpaTEeriuyHy pojb B CYCHUIbCTBI.

bepyun no yBaru icHyroul TEHJAEHLII Ha PUHKY XJI1000YyIOYHUX BUPOOIB,
MPIOPUTETHUMU CHPSIMYyBAaHHSIMHU 1HHOBAI[IHHOTO PO3BUTKY IIJANPUEMCTB Taly3l
SBIIIETHCA MIABUIICHHS SIKOCTI MPOAYKIT W TMOCTIiHE OHOBIIEHHS ACOPTHUMEHTY,
3pOCTaHHS ACOPTUMEHTY IMPOAYKLIT i PO3LMIMPEHHS LIJTbOBUX PUHKIB 30YTY.

Po3p's;3at  mpobsieMy  O310pOBJE€HHS 1 30arayeHHss acOPTUMEHTY
xJ11000yI09HUX BHPOOIB MOXKHA 3a JOMOMOTOI0 CTBOPEHHS W BIPOBAIKEHHS Y
BUPOOHMIITBO MACOBHUX COPTIB O3J0pPOBYMX XJ1000YJIOYHMX BHPOOIB, SKI
30aradeHi CO€r0, MOJIOYHIUMH Y1 K POCTUHHUMH MPOIAYKTAMH, TIOJiHEHACHUYEHUMHU
KUPHUMHU KHUCJIOTaMH, BiTaMiHAMU, MiHEpajaMd, XapuOBUMH BOJIOKHAMH TOOIII
GyHKIIOHATTBHUMU THTPEIIEHTAMU

Bbyno oxapakTepr30BaHO BUMOTM HOPMATHBHOI JOKYMEHTALlli O OCHOBHOI,
JIOTIOMID)KHOI CUPOBMHHU Ta JIOMOMDKHHMX MaTepiaiiB JJisi BUPOOHUIITBA, & TaKOXK
HaBEJIEHO BHUMOIM JI0 TOTOBOi HPOAYKUli. 3poOJeHO OMUC BHUPOOHUIITBA
MIPECOBAHUX XJI100MEKAPChbKUX APIKIKIB Ta il TEXHOJOTYHUX MPOIIECIB, a TAKOXK
OMKMCAHO TEXHOJIOTIYHY cXeMy BUpOOHUUTBa. byno HaBeneHo ii cneuudikaiiro, a
TaKOX TMpoBeAeHo miadip obOnamHanHsA. [IpoBegeHO E€KOHOMIYHI PO3paXyHKHU
YIOCKOHAJIEHOT TEXHOJIOT1T TPECOBAHUX XJI100MEKAPCHKUX JPIKIIKIB.

JurmoMHa poboTa CKIalaeTbes 13 TaKUX PO3AUTIB AK: BCTYI, OIS
JiTEpaTypu, mMarepiaa Ta METOJUKH BUKOHAHHS POOOTH, TEXHOJOTIYHOI YaCTHHH,
€KOHOMIYHOI €()EeKTUBHOCTI, BUCHOBKIB, MPOIO3HIII W CHUCKY BHKOPUCTAHUX
moxepen. Pobora BukiiazeHa Ha 45 CTOpIHKax KOMII IOTEPHOTO TEKCTY, MICTUTH 6
pUCYHKIB 1 9 Tabnuib. CUCOK JIiTepaTypu BKIo4ae 33 pxeperna.

KurouoBi cioBa: npecoBaHux xii0ONEKAPCHKUX IPIKIKIB, MPOAYKTOBHIMA
pPO3paxyHOK, CHPOBHHA, OPTaHOJICTITUYHI TOKA3HUKH, MeJIsica.



ANNOTATION

Nenko Serhii

ANALYSIS AND IMPROVEMENT OF THE PRESSED BAKERY
YEAST TECHNOLOGY IN THE CONDITIONS OF THE ENZYM
COMPANY

The production of bread and bakery products is one of the main branches of
the country's food industry. It plays an important social and strategic role in
society.

Taking into account the existing trends in the market of bakery products, the
priority directions of the innovative development of the enterprises of the industry
are the improvement of the quality of products and the constant renewal of the
assortment, the growth of the assortment of products and the expansion of target
sales markets.

It is possible to solve the problem of improving the health and enrichment of
the range of bakery products by creating and introducing mass varieties of healthy
bakery products, which are enriched with soy, dairy or vegetable products,
polyunsaturated fatty acids, vitamins, minerals, dietary fibers and other functional
ingredients.

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. The production of pressed baker's yeast and its
technological processes are described, as well as the technological scheme of
production is described. Its specification was given, as well as the selection of
equipment was carried out. Economic calculations of the improved technology of
pressed baker's yeast were carried out.

The thesis consists of such sections 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
45 pages of computer text, contains 6 figures and 9 tables. The list of references
includes 33 sources.

Key words: pressed baker's yeast, product calculation, raw materials,
organoleptic indicators, molasses.
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