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AHOTALISI
ITanenko Aprem BirasiiioBu4

«OPTAHI3ALISA BUPOBHUIITBA COE€BOI'O COYCY»
AKTyallbHICT ~ TEeMH  MIATBEPIXKYETbCA  TOCTIMHUM  3pPOCTaHHSIM

BHYTPIIIHBOT'O TOIMUTY HAa COEBY MPOAYKIIIO 13 OOKY BJIACHUKIB TBAPHHHUIIBKUX
dbepM 1 KOMIIaHIM-TIEPEPOOHUKIB XapyOBHUX TMPOAYKTIB M  OCOOJIUBICTIO
YKPaiHCBKOTO PUHKY, SIKa TMOJISITA€ B TOMY, IO MTPUOJIM3HO MOJIOBUHA BHPOIICHUX
coeBUX 0001B €KCIIOPTYETHCSA, a Ipyra MoJIOBUHA MepepoOIIsieThcsl Ha 0a30B1 COEBI
MPOIYKTH TPHU IIbOMY BHYTPIIIHIA TOMUAT HA COEBY MPOIYKIIIIO 33I0BOJILHIETHCS
TaJbKHU Yepe3 IMIOPT.

J1J1st BUpOOHMIITBA COEBOTO COYCY HEOOX1THO BUKOPUCTOBYBATH JIMIIIE SIKICHI
coeBl 000M Ta TIIEHHWIS, IO BIANOBIAAIOTH BCTAHOBJICHUM CTaHAapTaM.
BaxxnuBUM acmekToM € BUKOPHCTaHHS OPraHIYHOI CHUPOBUHHU, fKa 3MEHIIYE
HEraTUBHUI BIUIMB Ha HABKOJIMIITHE CEPEOBUIIIC.

TexHoyoriss BUPOOHMUIITBA CO€BOTO COYCY BKJIIOYAE €TalM IMIATOTOBKU
CUPOBHMHHM, BapiHHs, ¢epMmeHTalli, GuibTpaiii, nactepusaiii Ta I[aKyBaHHS.
depMeHTaLlis SBISETHCA KIOUOBUM €TarloM Y BUPOOHHIITBI COEBOTO COYCY, KU
BHU3HAYa€ HWOTr0 CMakoOBI M apoMaTH4YHI XapakTepucTuku. KokeH 3 1Mx erariB
BUMAara€e peTeIbHOT0 KOHTPOIK TeMIEpaTrypy, Yacy Ta IHIIUX MapaMeTpiB JUIs
3a0e3MneueHHs CTa0lIbHOI SIKOCTI MPOIYKTY.

HurmiomMHa poboTa CKJIaAaeThesl 13 CHIAYIOUMX  PO3AUTIB:  BCTYILY,
TEXHOJIOTTYHOT YaCTHUHU, KOHTPOIIO OE3MEYHOCTI U SKOCTI BUPOOHUIITBA COEBOTO
COyCy, eKoJiorizaiii BUPOOHUYUX TMPOIIECIB, €KOHOMIYHOI YACTWHH, BUCHOBKIB,
CIIUCKY BHUKOPUCTAHOI JjiTeparypu. PoOora BukiageHa Ha 37 CTOpIHKax
KOMIT FOTEPHOTO TEKCTY, MICTUTh 3 pucyHKa 1 2 Ttabmuui. Coucok JiTeparypu
BKJIIOUaE 21 mxepeno.

Kuro4oBi cjioBa: coeBuid coyc, IpOAYKTOBUN PO3PaxyHOK, CUPOBUHA, COS,

OpraHoJENTUYHI MOKA3HUKH, MIKPOOPTaHI3MHU.



ANNOTATION
Patsenko Artem
SOY SAUCE PRODUCTION ORGANIZATION

The relevance of the topic is confirmed by the constant growth of domestic
demand for soy products from the owners of livestock farms and food processing
companies and the peculiarity of the Ukrainian market, which is that
approximately half of the grown soybeans are exported, and the other half is
processed into basic soy products, while domestic demand for soy products is met
only through imports.

For the production of soy sauce, it is necessary to use only high-quality
soybeans and wheat that meet the established standards. An important aspect is the
use of organic raw materials, which reduces the negative impact on the
environment.

Soy sauce production technology includes the stages of preparation of raw
materials, cooking, fermentation, filtration, pasteurization and packaging.
Fermentation is a key stage in the production of soy sauce, which determines its
taste and aroma characteristics. Each of these stages requires careful control of
temperature, time and other parameters to ensure consistent product quality.

The thesis consists of the following sections: introduction, technological
part, safety and quality control of soy sauce production, environmentalization of
production processes, economic part, conclusions, list of used literature. The work
Is presented on 37 pages of computer text, contains 3 figures and 2 tables. The
bibliography includes 21 sources.

Key words: soy sauce, food calculation, raw materials, soy, organoleptic

indicators, microorganisms.
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