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AHOTAIISA

Ocinmuyk Bagum MuxaiisioBu4

Opranizaniss BApOOHMITBA LYKPY
[lykop BBaxarTh OJHUM 13 HAWBaXIMBIIIUX BHCOKOSIKICHUX XapuyOBHUX

MPOAYKTIB, TaK K BIH Ma€ JOCHUTh BUCOKY XapuOBY IIHHICTH, JIETKO 3aCBOIOETHCS
OpPraHi3MOM JIIOMMHHM, a TaKOX IIBUAKO BIJHOBIIOE BTPAYCHY CHEPril0 Ta
XapaKTEPU3YETHCS BUCOKOIO YMCTOTOIO i IPUEMHUM CMAKOM.

[{ykop 3acTOCOBYIOTH O€3MOCEpPENHbO y XapuyBaHHI Ta SIK CUPOBHHY IS
0ararbOX Xap4yoBUX BHUPOOHHUIITB, 1€ W KOHAMTEPCHKOTO ¥ XJ11000YyI0YHOTO,
KOHCEpPBHOTO, BHHOPOOHOT'O TOIIIO.

OCHOBHOIO METOIO IIYKpOOYpPSIKOBOTO BUPOOHMIITBA € BUIYYEHHS 13 Oypsika
IyKpO3W, HaJaHHA I1d TOBAapHOIO BHUDJIALY, @ TAaKOX BHUKOPUCTAHHS 1HIIUX
CKJIaJIOBUX YACTUH KOPEHEIUIONY Y 1HIIUX Taldy3sX MPOMHUCIOBOCTI Ta CUIbCHKOTO
TOCIIO/IapCTBA

JIOTpUMaHHS TEXHOJIOTIYHUX HOpPM M ONTHUMI3allisl KOXKHOIO —€eTaly
BUPOOHMIITBA IIYKPY O3BOJISIOTH JOCATTH BHCOKOI SIKOCTI KIHIEBOIO IMPOIYKTY,
MaKCUMAaJbHOTO BHXOIYy I[YKpy H €KOHOMIYHOI €(eKTHMBHOCTI BHPOOHHUIITBA.
PerenpHuii migdip 1 KOHTPOJb CHUPOBHHH, €(PEKTUBHICTh TEXHOJIOTTYHOTO
oOnagHaHHs Ta IOTPUMAHHS EKOJOTIYHUX CTAaHJAPTIB SIBISIFOTHCS OCHOBHUMH
dbakTopamMu yCIIITHOTO BUPOOHUIITBA KPUCTATIIYHOTO IIYKPY.

JlunimomHa po0oTa CKJIAMA€TbCsl 13 HACTYNMHUX  PO3ILUIIB:  BCTYMY,
TEXHOJIOTIYHOT YaCTUHHU, KOHTPOJIO OE3MEYHOCTI W SIKOCTI BHUPOOHMIITBA IIYKDY,
€KoJIOT13aIlli BUPOOHUYUX TIPOIIECIiB, €KOHOMIUYHOI YaCTUHHM, BHUCHOBKIB, CIIHCKY
BUKOpHCTaHOI JiTeparypu. PoOora BukiiageHa Ha 37 CTOpIHKaX KOMI FOTEPHOTO
TEKCTY, MICTUTh 2 pUCYHKa 1 4 Tabmuill. CIUCOK JIITepaTypy BKITIOYAE 25 JHKEPElL.

KurouoBi cJjioBa: 1ykop, NpoAyKTOBUH pO3paxyHOK, CHPOBMHA, I[yKPOBI

OypsIKH, OPraHOJIENTHUYHI MOKa3HUKH, caxapo3a.



ANNOTATION
Osipchuk Vadym
Sugar production organization

Sugar is considered one of the most important high-quality food products, as
it has a fairly high nutritional value, is easily absorbed by the human body, and
also quickly restores lost energy and is characterized by high purity and pleasant
taste.

Sugar is used directly in food and as a raw material for many food industries,
including confectionery and bakery, canning, winemaking, etc.

The main purpose of sugar beet production is the extraction of sucrose from
beets, giving it a marketable form, as well as the use of other constituent parts of
the root crop in other branches of industry and agriculture

Adherence to technological norms and optimization of each stage of sugar
production allow us to achieve high quality of the final product, maximum sugar
yield and economic efficiency of production. Careful selection and control of raw
materials, efficiency of technological equipment and compliance with
environmental standards are the main factors in the successful production of
crystalline sugar.

The thesis consists of the following sections: introduction, technological
part, control of safety and quality of sugar production, environmentalization of
production processes, economic part, conclusions, list of used literature. The work
Is presented on 37 pages of computer text, contains 2 figures and 4 tables. The
bibliography includes 25 sources.

Key words: sugar, food calculation, raw materials, sugar beets, organoleptic

indicators, sucrose.
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