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PEDOEPAT

Pyoxiecvxuii /[.B. « Opeanizayisi 6upobHUYmMEa a€4HOi TOKUWUHUY

Y nunnomHiA poOOTI pO3TISAAlOThCA KIIOUOBI aClEKTH CTBOPEHHS Ta
(GyHKIIIOHYBaHHS IMANPUEMCTBA 3 BUPOOHUIITBA S€YHOT JIOKIIMHU. JOCTiHKEHHS
OXOILTIOE TaKi OCHOBHI HAMPSMKH: TEXHOJOTIYHI MPOIIECH BUPOOHUIITBA, KOHTPOJIb
SIKOCT1 Ta 0€3MeYHOCT1 MPOAYKIlii, EKOHOMIYHA €(DEKTUBHICTb, @ TAKOXK €KOJIOT14Hi
aCTMEeKTH BUPOOHUUO]T ISITHHOCTI.

Y poOoTi AeTanbHO OMHUCAHO TEXHOJIOTTYHUHN MPOIeC BUPOOHHIITBA SE€YHOT
JIOKIIWHY, BKJIIOYAIOUM MiATOTOBKY CHPOBHHH, 3aMiC TicTa, (OpMyBaHHS, CYIIKY
Ta MaKyBaHHS TroToBOi Npoaykiii. OcobnuBa yBara NPUAUISETHCS KOHTPOIIO
SIKOCT1 Ha BCIX eTamax BUPOOHHIITBA 3 METOIO 3a0€3MEUYCHHSI BUCOKUX CTaHIAPTIB
0€3MEeYHOCTI MPOAYKIITIi.

ExoHoMiuHMI po3aia poOOTH aHali3ye BUTPATH HA BUPOOHHULITBO, OLIHIOE
pPEHTA0ENbHICTh TMIANPUEMCTBA, a TaKOX pO3TJSNJAa€ MOMKIUBOCTI 3HUKECHHS
co0IBapTOCTI MPOAYKINT NUIAXOM BIPOBAKEHHS CYYaCHMX TEXHOJIOTIH Ta
onTUMi3allii BApOOHUYUX MPOLIECIB.

ExosoriyHa yacTuHa JOCHIKEHHS MIIKPECITIOE BaXKIUBICTh BIPOBAIHKEHHS
€KOJIOTIYHO YWCTUX TEXHOJOTIH, 3MEHIICHHS BIIXOMIB Ta BUKOPUCTAHHS
eHeproe(peKTUBHOIO OOJIaIHAHHS JIJI1 MIHIMI3aIlli HEraTMBHOTO BIUIMBY Ha
HABKOJIMIIIHE CEPEIOBHIIIE.

PesynbraTti MOCHIPKEHHS JEMOHCTPYIOTh MEPCHEKTUBHICTH BUPOOHUIITBA
SIEYHOI JIOKIIMHU K 3 €KOHOMIYHOI, TaK 1 3 €KOJOTIYHOI TOYKH 30pYy, a TaKOX
HAJAI0Th MPAKTUIHI PEKOMEHIAIT 11010 MOKPAIIeHHS e(PEKTUBHOCTI BUPOOHHIMX
IPOLECIB.

Kuarwo4oBi cioBa: seyHa JOKIIMHA, BUPOOHUIITBO, TEXHOJIOTIYHUN TIpOIIEC,

KOHTPOJIb SIKOCT1, EKOHOMIYHA €(PEKTUBHICTh, €KOJIOT13allisi BAPOOHUIITBA.



ANNOTATION

Rudkivskyi D.V. "Egg noodle production organization™

The thesis examines the key aspects of the creation and operation of an egg
noodle production enterprise. The research covers the following main directions:
technological processes of production, control of quality and safety of products,
economic efficiency, as well as ecological aspects of production activity.

The work describes in detail the technological process of egg noodle
production, including the preparation of raw materials, dough kneading, forming,
drying and packaging of finished products. Special attention is paid to quality
control at all stages of production in order to ensure high standards of product
safety.

The economic section of the work analyzes the costs of production,
evaluates the profitability of the enterprise, and also considers the possibilities of
reducing the cost of production through the introduction of modern technologies
and optimization of production processes.

The ecological part of the study emphasizes the importance of implementing
environmentally friendly technologies, reducing waste and using energy-efficient
equipment to minimize the negative impact on the environment.

The results of the study demonstrate the promising production of egg
noodles from both an economic and ecological point of view, and also provide
practical recommendations for improving the efficiency of production processes.

Key words: egg noodles, production, technological process, quality control,

economic efficiency, greening of production.
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