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AHOTALIA

Haszapenko JI.P. Opranizauis BUpOOHUIITBA KABH.

Meta po60oTH € BCTAaHOBJICHHS Ta O3HAHOMIICHHS TEXHOJIOTii BUPOOHHUIITBA
KaBH.

Ha croromnimHiii 1eHb CMaKyBaHHS KaBH, II€ CIPAaBKHE MHUCTEITBO. Bemmka
KUIBKICTh PI3HOMAHITHUX 3aKJajliB, J€ TOTYIOTh KaBy, JHyXe Bpaxkae. 3a
CTaTUCTUKOIO B YKpaiHi 01u3bko 42% croxuBayiB M’I0Th 3amallHy Ta apoMaTHY
KaBy.

KaBa € 1[iHHUM Ta CMaKOBUM POCIMHHUM IMPOJYKTOM, III0 BUTOTOBIISAETHCS 3
HAClHHA KaBOBOTO jepeBa. ChOro/iHi iCHy€e 0arato pi3HUX HAroiB, AKi TOTYIOThCA 3
BUKOPUCTAaHHAM PI3HUX BUAIB KaBH. L1 Hamoi BiApI3HAIOTHCS BUCOKOIO O10JIOTTYHOIO
I[IHHICTIO, OCKUIBKM MICTSATh aiKanoif KodeiH, apoMaTU4YHI pPEYOBHUHU Ta
XJIOPOTEHOBY KHUCIIOTY.

bionoriyna aisi KaBU MPOSIBISETHCA B Jii KodeiHy, sSIKUMl 3BY)XYy€ CYJIHHH,
0JIarOTBOPHO BIUIMBAE HA PIBEHb IJTIOKO3U B KPOBI, CTUMYJIIOE MO3KOBY JIISITbHICTD.

[IpoBeneHO TEXHOJIOTIYHI PO3pAaxXyHKH 3aTpaTd OCHOBHOI Ta JOMOMIKHOI
CUPOBUHM JIJI1 TEXHOJIOT1I BHUpPOOHMIITBA KaBHW, MifiOpaHe Ta po3paxoBaHe
oOJiaTHaHHsI, SIKE BIAMOBIa€ BUMOTAM JIJIsi PO3YMHHO1 KaBH.

3po0eHO0 BHCHOBOK, M0 OOCMaXyBaHHS KaBH € OJHUM 3 KJIIOUOBHUX
nporeciB. KaBa naOyBae cBOro apomary, 3amaxy Ta XapaKTEpHOTO KOJIbOPY
po3nouyaBmd el erami. Jng TexHoNOrid BUPOOHUIITBA PO3YMHHOI KaBU
BuKoprcToByemo Taki coptu: 80 % Coffea robusta i 20% Coffea arabica.

Kpamidikamiitna po6ora mictuth_43 cTopiHok, 14 Tabmuie, 8 pucynkis, 30
CITMCOK BUKOPHUCTAHUX JKEPE.

KiarouoBi cjioBa: HaciHHS 3€JI€HOI KaBHW, pO3YMHHA MeEJIEHA Kapa,

OpraHOJICNTUYHI MTOKa3HUKHU, 00JIaTHAaHHS, TEXHOJOT1YHA CXEMa.



ANNOTATION

Nazarenko L.R. Organization of coffee production.

The purpose of the work is to install and familiarize coffee production
technology.

Today, drinking coffee is a real art. The wide variety of coffee establishments
IS very impressive. According to statistics, about 42% of consumers in Ukraine drink
aromatic and aromatic coffee.

Coffee is a valuable and tasty plant product that is produced from the seeds of
the coffee tree. Today there are many different drinks that are prepared using
different types of coffee. These drinks are of high biological value because they
contain caffeine alkaloid, aromatic substances and chlorogenic acid.

The biological effect of coffee is manifested in the action of caffeine, which
constricts blood vessels, has a beneficial effect on blood glucose levels, and
stimulates brain activity.

Technological calculations of the costs of main and auxiliary raw materials for
coffee production technology were carried out, equipment was selected and
calculated to meet the requirements of instant coffee.

It is concluded that coffee roasting is one of the key processes. Coffee begins
to acquire its aroma, smell and characteristic color at this stage. For instant coffee
production technologies we use the following varieties: 80% Coffea robusta and
20% Coffea arabica.

The qualifying work contains 43 pages, 14 tables, 8 figures, 30 list of sources
used.

Key words: green coffee seeds, instant ground coffee, organoleptic

characteristics, equipment, technological scheme.
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