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AHOTALIA
IHagnenko T.0. Ananiz ma y0oCKOHANEHHA MEXHON02T @pyKmosux
koncepgie ¢ ymoesax IIPAT «binouepkiecvkuii Koncepenuit 3a600» Kuiscokoi

oonacmi

B ymoBax mnepepoOHOro MiANPUEMCTBA ClILCHKOIOCIIONAPCHKOT CHUPOBUHU
[TPAT «binouepKkiBCbKUil KOHCEPBHHMI 3aBO/J» BHBYEHI Ta MpOaHai30BaHI
TEXHIKO-€KOHOMIYHI TMOKAa3HUKU JiSUIbHOCTI Ta ACOPTUMEHT IIJI0JI00BOYEBOI
KOHCEPBHOI MPOAYKIIii, [0 BUTOTOBJISIETHCS HA MiAMPUEMCTBI.

Ha ocHOBI aHaimi3y 3MIHHOI MOTY>KHOCTI Ta rpagiky poOOTH MiANPUEMCTBA,
KUIBKOCT1  3aKYIUICHOI CHPOBMHM Ta ICHYIOUMX TEXHOJOTIH BUPOOHUIITBA
KOHCEPBHUX BUPOOIB OOTPYHTOBAHO BHUPOOHULTBO KOHCEpBU «CiK MOPKBSIHUH 3
M SIKOTTIO Ta IIykpom» — 5000 kxr 3a 3MiHy, «Jl>)xem kypaBiuHoBuit» — 3000 kr 3a
3MIHY.

Buxonsum 13 TOpOAYKTOBOTO pO3PAaxXyHKy Ta peEUENnTypu 3aIlUIaHOBaHUX
KOHCEPBHHUX BUPOOIB 3pOOJICHO MiA0Ip TEXHOJOTTYHOTO 00sagqHanHsa. Po3pobiena
cXeMa TEXHOXIMIYHOTO KOHTPOJIIO JaHUX BUPOOIB Ta OXapaKTEPU30BaHI OCHOBHI
MYHKTU BIpoBapkeHHs cucteMu KoHTpoito HACCP myis BUpOOHUIITBA KOHCEPBU
«CiK MOPKBSIHUH 3 M 'SIKOTTIO Ta IIYKPOMY, «J[>KeM KypaBIUHOBUI».

Po3paxoBana exkoHOMIYHAa €(QEKTHUBHICTh BJOCKOHAJICHHS  TEXHOJIOTIl
BUPOOHMIITBA 3aITPOCKTOBAHUX ILJI0JI00BOYEBHUX BUPOOIB.

Ksamidikariitna po6ora marictpa mictuth /1 cropiaky, 21 Ttabnwuimro, 2
PUCYHKH, CTUCOK BUKOPUCTAHUX JpKepen 13 37 HaliMeHyBaHb.

Kiio4oBi cjioBa: TEXHOJOTIS IJI0JI00BOYEBUX KOHCEPBIB, CIK MOPKBSHHUIA,
JUKEM  KYpPaBIMHOBUM, NPOAYKTOBUM PO3PAXYHOK, MiAOIp TEXHOJOTTYHOTO

o0J1afHaHHS, cCXeMa TEXHOXIMIYHOTO KOHTPOJTIO.



ANNOTATION

Pavlenko T.O. Analysis and improvement of the technology of fruit
preserves in the conditions of PRAT «Bilotserkivsky Cannery Zavody of the Kyiv

region

In the conditions of the processing enterprise of agricultural raw materials
PRAT «Bilotserkivskyi cannery Zavody studied and analyzed the technical and
economic indicators of activity and the range of fruit and vegetable canned
products manufactured at the enterprise.

Based on the analysis of the variable capacity and work schedule of the
enterprise, the amount of purchased raw materials and existing technologies for the
production of canned goods, the production of canned food «Carrot juice with pulp
and sugar» — 5,000 kg per shift, «Cranberry jam» — 3,000 kg per shift is
substantiated.

Based on the product calculation and recipe of the planned canned goods, the
selection of technological equipment was made. The scheme of technochemical
control of these products was developed and the main points of implementation of
the HACCP control system for the production of canned food «Carrot juice with
pulp and sugar», «Cranberry jam» were characterized.

The calculated economic efficiency of improving the production technology
of the designed fruit and vegetable products.

The master's thesis contains 71 pages, 21 tables, 2 figures, a list of used
sources with 37 names.

Key words: canned fruit and vegetable technology, carrot juice, cranberry
jam, product calculation, selection of technological equipment, technochemical

control scheme.
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