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PE®EPAT

Cunopenko Mapuna MuxaiiniBHa «AHaI3 Ta YJOCKOHAJIEHHS TEXHOJOTIi
BUPOOHUIITBA M SICHUX MapuHOBaHMX HamiBdaOpukatiB B ymoBax T/IB
«Tepe3une» KuiBcbkoi 061acTi.

JocnipkeHo aHami3 Ta 3alpolOHOBAHO YJOCKOHAJIEHHS TEXHOJIOTii
BUPOOHUIITBA M SICHUX MapuHOBaHMX HamiBdaOpukaTtiB B ymoBax T/IB
«Tepe3une» KuiBcbkoi 061acTi.

B po6oTi mpoananizoBaHO Ta JETAJbHO PO3TJISHYTO Xapakrtepuctuxky T/1B
«Tepe3nHe»; TEXHOJOTIYHI CXEMH BUPOOHUUTBA Ta TEXHOJOTII0 BUPOOHUIITBA
M SICHUX MapUHOBaHUX HamiB(paOpuKaTiB; 3p00JICHHUI PO3paxXyHOK CUPOBUHHU JJIS
BUTOTOBJICHHS M SICHUX MapUHOBaHUX HamiB()aOpUKaTIB; TaKOX Mi110paHo
oOnagHaHHS Il €PEeKTUBHOI POOOTH IIeXy; MPOBEICHUN aHali3 KOHTPOJIO
CUPOBHMHH JIJI1 BUTOTOBJICHHSI MAPUHAJIIB Ta 3alPOIIOHYBAHO IUISIXU MOKPAIEHHS
TEXHOJIOT1i MapHUHA/IIB.

[IpoBeneni HMOCHIPKEHHS TMOKa3ylOTh, II0 MapuHAJ KiBi-aelbCUHOBO-
TIPYUYHHANA XapaKTEePU3yIOThCSI BUCOKUMHU OPTaHOJICITUYHUMHU TTOKa3HUKAMU, 110
JI03BOJISIE BUKOPUCTAHHS SIK OKPEMOTOo BHUAY MapHHaly, Tak 1 B peLenTypax
HariBpaOpUKaTiB 3 M’sca MTHUIII.

Kiarw4yoBi cjgoBa: wmapuHaja  aneiabCUHOBO-TipunuHMi, KiBi, TJIB
«Tepesune», ICTY, kpuia, TOMIUJIKH.

Ksamidikariitna po6ora marictpa mictute 47 cropinok, 11 tabmwmp, 13

pUCYHKIB, 39 BUKOPUCTAHUX JKEPEIL.



ANNOTATION

Maryna Sydorenko "Analysis and improvement of the production technology
of marinated meat semi-finished products in the conditions of the Terezine
industrial complex of the Kyiv region.

The analysis and improvement of the technology of production of marinated
meat semi-finished products in the conditions of TDV "Terezine" of the Kyiv
region were studied and proposed.

The work analyzed and considered in detail the characteristics of the
"Terezine" TDV; technological schemes of production and production technology
of marinated meat semi-finished products; the calculation of raw materials for the
production of marinated meat semi-finished products was made; equipment is also
selected for the efficient operation of the shop; an analysis of the control of raw
materials for the production of marinades was carried out and ways of improving
the technology of marinades were proposed.

The conducted studies show that the kiwi-orange-mustard marinade is
characterized by high organoleptic indicators, which allows the use of both a
separate type of marinade and in the recipes of semi-finished products from poultry
meat.

Key words: orange-mustard marinade, kiwi, TDV "Terezine", DSTU, wings,
drumsticks.

The master's thesis contains 47 pages, 11 tables, 13 figures, 39 used sources.
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