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AHOTAIIA

Ky3unenos Ouier bopucoBu4
«OPTAHIBAIIISI TEXHOJIOT'TI MAPUHOBAHUX I'PUBIB»

MapurHoBaH1 TpuOH € TMOMYJISIPHUM IMPOAYKTOM Yy 0ararboX KyXHSX CBITY,
BKJTIOYAIOYM YKPATHCBKY. IX XapdoBa IiHHICTH, KOPUCTH IS 370POB'S i CMAKOBi
XapaKTEPUCTUKH POOJISATH 1X BAXKIUBUM €JIEMEHTOM PalliOHY.

MapuHoBaHi TpuOM MarlOTh HU3BKHI BMICT KallOpiid, IO poOUTH ix
TAXOASIIUMU JJI TUX, XTO KOHTPOITIOE Bary abo JOTPUMYETHCS IE€TH.

B 1uimomy, ycmimHe BHPOOHUIITBO MapUHOBAHUX TpUOIB  BHUMAarae
KOMIUIEKCHOTO TIJXOAy, SKUWA BKIIOYae B ceOe SIKICHY CHPOBHHY, BIANOBIIHE
oOnajiHaHHs, TPaBUJIBHY TEXHOJOTIYHY OOpOOKY Ta JOTPUMaHHS EKOJOTIYHUX
cTaHAapTiB. PeTenbHe BUKOHAHHS KOXKHOTO €Tally TEXHOJOTIYHOTO MPOIIECY
rapaHTye BUCOKY AKICTh Ta O€3IEKY KIHIIEBOTO MPOIYKTY.

Crpykrypa Ta o00caAr poGoru. JluruiomHa poOoTa CKIaAaeThes 13
CIIAYIOUUX PO3AUTIB: BCTYIY, TEXHOJIOTIYHOI YACTUHU, KOHTPOJIIO O€3MEeYHOCTI U
SKOCTI BUPOOHUIITBA MapUHOBAaHUX TPHUOIB, €KOJIOTi3allli BUPOOHUYMX IMPOIIECIB,
C€KOHOMIYHOI YacCTHHH, BHUCHOBKIB, CIHUCKY BHUKOPUCTaHOiI JiTeparypu. PoOota
BUKJIaJlecHa Ha 37 CTOpPIHKAX KOMII IOTEPHOIO TEKCTY, MICTUTh 1 puCyHOK 1 4
tabnuii. Cucok JiTepatypu Bkirodae 21 mxeperno.

Kuirouosi cjioBa: MapuHOBaH1 TpuOH, NPOIYKTOBHI PO3paxyHOK, CHPOBHUHA,

ne4yepulll, OpraHoJENTUYHI TOKa3HUKHU, MAPUHA/.



ANNOTATION
Kuznetsov Oleh

ORGANIZATION OF PICKLED MUSHROOM TECHNOLOGY

Pickled mushrooms are a popular product in many cuisines of the world,
including Ukrainian. Their nutritional value, health benefits and taste
characteristics make them an important element of the diet.

Pickled mushrooms are low in calories, which makes them suitable for
weight control or dieters.

In general, the successful production of pickled mushrooms requires a
comprehensive approach, which includes high-quality raw materials, appropriate
equipment, correct technological processing and compliance with environmental
standards. Careful execution of each stage of the technological process guarantees
high quality and safety of the final product.

Structure and scope of work. The thesis consists of the following sections:
introduction, technological part, control of safety and quality of production of
pickled mushrooms, environmentalization of production processes, economic part,
conclusions, list of used literature. The work is presented on 37 pages of computer
text, contains 1 figure and 4 tables. The bibliography includes 21 sources.

Key words: pickled mushrooms, food calculation, raw materials,

champignons, organoleptic indicators, marinade.
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