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AHOTAIIA

Bbyuenko Poman CepriiioBu4
Opramnizanisi TeXHOJIOTII COCHCOK 3 CHPOM

Cocucku € TOmyJIIpHUM MPOAYKTOM y 0ararbox KpaiHax CBITY, B TOMY YHCII
1 B Ykpaini. BoHr MaroTh 3HauHMI BIUIMB Ha XapuyBaHHS JIOAEH 3aBISKH CBOIM
XapaKTepUCTUKAM Ta MOKJIMBOCTI IIBUJIKOTO MPUTOTYBAHHSI.

[IpoBeneHO TEXHOJOTIYHI PO3paXyHKH CHPOBUHH Ta TEXHOJIOTIYHOTO
oOafHaHHSI JIJIs1 TEXHOJIOT1] BUTOTOBJICHHS COCUCOK .3 CHPOM

TexHosorisi BUTOTOBJIEHHSI COCHUCOK 3 CHPOM, 3aCHOBaHA Ha BUKOPHUCTaHHI
BHUCOKOSIKICHOI CHUPOBHHHM, TOYHOMY JIOTPMMAaHHI TEXHOJOTIYHUX IMPOIECIB Ta
BIPOBAPKEHHI 1HHOBAIIHHOTO 00JIaIHAHHS, 3a0€31euy€e BUCOKY SIKICTh Ta Oe3MeKy
npoaykiii. Exonorizaiiisi BUpOOHMYMX TMPOIIECIB Ta CUCTEMAaTUYHUN KOHTPOJIb Ha
BCIX €Tanax BUPOOHUITBA CIPHUSIOTH CTIMKOCTI MIAMPUEMCTBA Ta 30€PEKEHHIO
HABKOJIMIIIHBOTO cepenoBuilia. [HBecTHIlii B cydacHe oONaJiHaHHS Ta ONTHMI3allis
TEXHOJOTIYHUX MPOLECIB  3a0e3MeuyloTh E€KOHOMIYHY  €(EKTHUBHICTh Ta
KOHKYPEHTOCITPOMOXKHICTh MPOYKIIIi HA PUHKY.

Crpykrypa Ta o00caAr poGoru. JluruiomHa poOoTa CKIadaeThes 13
CIIAYIOUUX PO3AUTIB: BCTYIY, TEXHOJOTIYHOI YaCTUHU, KOHTPOJIIO O€3MEeYHOCTI U
SKOCTI BUPOOHHUIITBA COCHUCOK 3 CHPOM, EKOJIOTi3allii BUPOOHHYUX MPOIIECIB,
€KOHOMIYHOI YaCTWHU, BHUCHOBKIB, CIHCKY BHKOPUCTaHOI JiTeparypu. PoOota
BUKJIaJicHa Ha 38 CTOpIHKaX KOMIT'IOTEPHOTO TEKCTY, MICTUTh 2 pHUCYHKa 1 6
Tabnuib. CIUCOK JIITepaTypu BKItoUae 24 mxepena.

KurouoBi c¢jioBa: COCUCKH, IIMUK, CUP, OPTAHOJENITUYHI TTOKA3HUKH, M'SICO

CBHMHHHU, SAJIOBHUYHHA.



ANNOTATION
Butsenko Roman
Organization of technology of sausages with cheese

Sausages are a popular product in many countries of the world, including
Ukraine. They have a significant impact on people's nutrition due to their
characteristics and the possibility of quick cooking.

Technological calculations of raw materials and technological equipment for
the production technology of sausages with cheese were carried out

The technology of making sausages with cheese, based on the use of high-
quality raw materials, strict adherence to technological processes and the
introduction of innovative equipment, ensures high quality and safety of products.
Greening of production processes and systematic control at all stages of production
contribute to the sustainability of the enterprise and preservation of the
environment. Investments in modern equipment and optimization of technological
processes ensure economic efficiency and competitiveness of products on the
market.

Structure and scope of work. The thesis consists of the following sections:
introduction, technological part, safety and quality control of production of
sausages with cheese, environmentalization of production processes, economic
part, conclusions, list of used literature. The work is presented on 38 pages of
computer text, contains 2 figures and 6 tables. The list of references includes 24
sources.

Key words: sausages, lard, cheese, organoleptic indicators, pork, beef.
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