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AHOTALIA
Jlem0Oinbkuii Baaguciaas Pyciaanosuu

«AHAJII3 TA OPT'AHI3AILIS TEXHOJIOI'TI BAPOBHUIITBA
KYPAYNX KOHCEPBIB»
bakanaBpchka poOOTa MpUCBSYCHA aHATI3Y 1 YAOCKOHAJIICEHHIO TEXHOJIOTi

BUPOOHMIITBA KOHCEPBIB M'siCa IITHIII.

BupoOHUIITBO KOHCEPBIB € OJIHUM 13 MEPCHEKTUBHUX HANPSIMKIB B
Xap4yoBiii MPOMHCIOBOCTI, 1 MOro sKiCTh Ta e(QEeKTUBHICTb BHUPOOHUIITBA
BIUTMBAIOTh HA KOHKYPEHTOCITPOMOXKHICTh M1MPUEMCTBA.

Y po0oTi MPOBOAUTHCS AOKIAAHUN aHATI3 1ICHYIOYOI TEXHOJIOTIYHO1 JIAHKU
BUPOOHMIITBA KOHCEpBIB M'sica MNTHUIIl Ha NIANPUEMCTBI, BKJIOYAOYU BHOIp
CUPOBHMHHM, MPOIEC MPUTOTYBaHHS, MaKyBaHHS Ta SKICTh KIHIIEBOTO MPOIYKTY.
TakoX BHBYAIOTHCSA TEXHIYHI XapaKTEPUCTHKU YCTaTKyBaHHSA Ta CHCTEMHU
KOHTPOJTIO SKOCTI.

Ha ocHOBI pe3ynbTaTiB aHamizy po3poOsSIOTbCS pEKOMEHJAIli Ta
MPOMO3HIIT IOJ0 YIOCKOHAJIEHHS TEXHOJIOTI BHPOOHMUIITBA KOHCEPBIB M'Aca
NTHUII. 3 METOIO MIJBHINCHHS SKOCT1 MPOYKIIii, 3HWKSHHS BUTpAT Ta ONTHMI3arlii
npoueciB. Ile moxe Bkimodyatn B ceOe BUOIp HOBMX CHPOBMHHUX Mareplaiis,
BJIOCKOHAJICHHS PEIENTYPH, 3MIHH y TPOIlecax BHPOOHWIITBA Ta BIPOBAIKCHHSI
CYy4aCHHUX METO/IIB KOHTPOJIIO SKOCTI.

bakanaBpchbka poOoTa cCHpsMOBaHA Ha YJOCKOHAJIEHHS TEXHOJIOTIL
BUPOOHHMITBA KOHCEPBIiB M'sica NTHIII HA PUHKY Ta MOXE CTaTH BaXXJIMBUM
BHECKOM Y BJJOCKOHAJICHHS] BAPOOHUIITBA I[HOTO MOMYJISPHOTO MPOIYKTY.

Kuarw4oBi cjioBa: KOHCEpBHM, TEXHOJIOTISl, CUPOBHHA, KOHTPOJb SKOCTI,

peIICTIT.



ABSTRACT
Dembitskyi Vladyslav
"ANALYSIS AND ORGANIZATION OF CANNED CHICKEN
PRODUCTION TECHNOLOGY™"

The bachelor's thesis is devoted to the analysis and improvement of the

technology of canned poultry production.

The production of canned food is one of the most promising areas in the
food industry, and its quality and production efficiency affect the competitiveness
of the enterprise.

The paper provides a detailed analysis of the existing technological link in
the production of canned poultry meat at the enterprise, including the choice of raw
materials, the cooking process, packaging and quality of the final product. The
technical characteristics of equipment and quality control systems are also studied.

Based on the results of the analysis, recommendations and proposals are
developed to improve the technology of canned poultry production in order to
improve product quality, reduce costs and optimize processes. This may include
the selection of new raw materials, recipe improvements, changes in production
processes, and the introduction of modern quality control methods.

The bachelor's thesis is aimed at improving the technology of canned
poultry production on the market and can be an important contribution to
Improving the production of this popular product.

Keywords: canned food, technology, raw materials, quality control, recipe.
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