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AHOTAIIA

3oso0ueBcbkuii Imutpo CepriiioBuy
«OPTAHI3ALIA BUPOBHULITBA INIEJIBMEHIB»

[lenbMeH1 € OAHUM 3 HaAWMOMYJSIPHIIIMX 1 HaWYIIOOJCHIIIMX CTpaB y
OaraTbox KpaiHax CBITY, 30KkpeMa B YkpaiHi. Ll cTpaBa Mae naBHIO 1CTOpIIO 1
BIJIPI3HSAETHCS CBOEIO YHIBEPCAIBHICTIO, MPOCTOTO MPUTOTYBaHHS 1 0araTcTBOM
CMaKOBUX Bapiamiii. Bix TpagumiiiHMX AOMAIIHIX PEUEenTiB [0 NPOMHUCIOBOIO
BUPOOHUIITBA, MEIbMEHI 3aJUIIAIOTHCS HE3MIHHO 3aTpeOyBaHUMHU 3aBISKH CBOIN
JIOCTYITHOCTI Ta MOKUBHIM I[IHHOCTI.

TexHooriss BUTOTOBJICHHS TIEJILMEHIB € PETEJIbHO CIUIAHOBAHUM ITPOIIECOM,
KU BKJIIOYA€ MIArOTOBKY BHCOKOSIKICHOI CHPOBHHH, TOYHE BHUKOHAHHSA
peuenTypy, BUKOPUCTAHHS Cy4aCHOTO aBTOMATHM30BAaHOTO OOJIaJHAHHS, CYBOPHIA
KOHTPOJIb SIKOCTI Ta OE3MEKU Ha BCIX €Tarax BUPOOHUIITBA, a TAKOXK 3aXOJU II0JI0
3MEHIIEHHSI E€KOJIOTIYHOrO BIUIMBY. BuKOHaHHS 1MX BHUMOr 3a0e3nedye
BUPOOHMIITBO BHUCOKOSIKICHOTO MPOAYKTY, SIKMM BIJNOBIAAE Cy4YaCHUM BHMOTraMm
PHUHKY Ta CIIO)KHBAaYiB.

Crpykrypa Ta o00caAr poGoru. JluruiomHa poOoTa CKIadaeThes 13
CIIAYIOUUX PO3AUTIB: BCTYIY, TEXHOJOTIYHOI YACTUHM, KOHTPOJIIO O€3MEeYHOCTI U
SKOCT1 BUPOOHUIITBA TIEJIbMEHIB, €KOJIOT13al1lli BUPOOHUYHUX MPOIIECIB, EKOHOMIYHOT
YaCTUHH, BUCHOBKIB, CIIUCKY BUKOPHUCTaHOI JiTeparypu. PoboTra BukiageHa Ha 39
CTOpPIHKAaxX KOMII FOTEPHOTO TEKCTY, MICTUTh 3 pucyHka 1 4 tabmuimi. Crucok
JiTEpaTypu BKIOYaE 24 mxepena.

KurouoBi csioBa: menbmeHi, HamiBpaOpuKar, MpPOAYKTOBUH PO3PaxyHOK,

CHUPOBHHA, OOPOIITHO, M'ICO, OPTraHOJICITHIH] TTOKa3HUKH.



ANNOTATION

Zolochevskyi Dmytro
ORGANIZATION OF THE PRODUCTION OF DUMPLINGS

Dumplings are one of the most popular and favorite dishes in many
countries of the world, in particular in Ukraine. This dish has a long history and is
distinguished by its versatility, ease of preparation and a wealth of taste variations.
From traditional home recipes to industrial production, dumplings remain in
constant demand due to their affordability and nutritional value.

The technology of making dumplings is a carefully planned process that
includes the preparation of high-quality raw materials, accurate recipe execution,
the use of modern automated equipment, strict quality and safety control at all
stages of production, as well as measures to reduce environmental impact.
Fulfillment of these requirements ensures the production of a high-quality product
that meets the modern requirements of the market and consumers.

Structure and scope of work. The thesis consists of the following sections:
introduction, technological part, safety and quality control of dumpling production,
environmentalization of production processes, economic part, conclusions, list of
used literature. The work is presented on 39 pages of computer text, contains 3
figures and 4 tables. The list of references includes 24 sources.

Key words: dumplings, semi-finished product, food -calculation, raw

materials, flour, meat, organoleptic indicators.
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