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AHOTAIIA

Cumokinb Banentun HOpiiioBuu

«OPTAHI3ALISA BUPOBHULITBA HAITIBOABPUKATIB (ITIL{N)»

lTonoBHMUMHM  CHIO)KMBa4aMu  3aMOPOXKEHUX  XJI1000yJ0UYHUX BHUPOOIB €
BUPOOHUYI MIAMPUEMCTBA, SKI CHEIaNi3yloTbCsd Ha MPOAYKTaX XapuyBaHHS, a
TaKOXXK 3aKJagud TPOMAJCHKOrO XapuyBaHHS, XJIOOMEKapHi, CylNepMapKeTH Ta
pecrtopanu. 3amopo3ka XJi000yTOYHMX BHPOOIB Ha TEMEpINIHIA dYac €
NEPCIIEKTUBHUM Ol3HEC-HaMpsIMKOM. Y Halliid KpaiHi aKTUBHO TMPAKTUKYIOTh
3aMOPOKYBaHHS KOHIUTEPCHKUX BUPOOIB, a TAKOXK XJ1i0a.

BucokosikicHa CuUpOBMHAa € OCHOBOIO JUIsl BUTOTOBJICHHSI  SIKICHOT
3aMOpoyKeHo1 miru. Bigbip 1HrpeaieHTIB, TAKUX K OOPOITHO, AP, TOMATHHMA
COyC, CUp Ta HAUWHKH, TTOBUHEH 3JIIMCHIOBATHUCS 13 OCOOJIMBOIO PETEIBHICTIO, 3
JOTPUMAaHHSM BCIX CTaHJIApPTIB SKOCTI Ta OE3MEKH.

KoxkeH eram TEXHOJOTIYHOTO TMIPOIECY, BiA 3aMilllyBaHHSA TicTa O
3aMOpOXKYBaHHS ~ TOTOBOI  NIPOAYKIii, mMOTpedye  TOYHOTO  JOTPUMAHHS
TEXHOJIOTIYHUX TMapameTpiB. lle BKkIOYae KOHTPOJIb TEMIIEpaTYpHUX PEXHUMIB,
yacy (epmeHTalii, BUIIKaAHHA Ta 3aMOpOKyBaHHSA. OnTuMizallis IUX MpPOIECiB
CIpHSIE TIOKPAIIEHHIO CMAKOBUX Ta TEKCTYPHHUX BJIACTUBOCTEH TIIIIH.

JurmoMHa po0oTa CKIAMA€ThC 13 CHIAYIOUUX  PO3AUTIB:  BCTYILY,
TEXHOJIOTIYHOI YaCTHUHHU, KOHTPOIIO O€3MEeYHOCTI ¥ SKOCTI BUPOOHUITBA MilH,
€KOJIOT13a1lll BUPOOHUYUX TMPOLIECIiB, €KOHOMIYHOI YAaCTUHHM, BUCHOBKIB, CIHCKY
BUKOpHCTaHOI JiTeparypu. PoOora BukiiageHa Ha 38 CTOpIHKAaX KOMII IOTEPHOTO
TEKCTY, MICTUTh 4 pucyHka 1 1 Tabnuii. Cnivcok giTeparypu Bkirodae 21 mxepeno.

KurouoBi cjioBa: mina, mpoayKTOBUM PO3paxyHOK, CHPOBHHA, OOPOIIHO,

OpraHoOJIENTUYHI MOKa3HUKH, HalliBpaOpUKar.



ANNOTATION
Symokin Valentyn
ORGANIZATION OF THE PRODUCTION OF SEMI-FINISHED
PRODUCTS (P1ZZA)

The main consumers of frozen bakery products are manufacturing
enterprises that specialize in food products, as well as catering establishments,
bakeries, supermarkets and restaurants. Freezing bakery products is currently a
promising business direction. Freezing of confectionery and bread is actively
practiced in our country.

High-quality raw materials are the basis for the production of high-quality
frozen pizza. The selection of ingredients, such as flour, yeast, tomato sauce,
cheese and toppings, must be carried out with particular care, in compliance with
all quality and safety standards.

Each stage of the technological process, from kneading the dough to
freezing the finished products, requires strict adherence to technological
parameters. This includes controlling temperature regimes, fermentation times,
baking and freezing. Optimization of these processes helps to improve the taste and
textural properties of pizza.

The thesis consists of the following sections: introduction, technological
part, safety and quality control of pizza production, environmentalization of
production processes, economic part, conclusions, list of used literature. The work
Is presented on 38 pages of computer text, contains 4 figures and 1 table. The
bibliography includes 21 sources.

Key words: pizza, food calculation, raw materials, flour, organoleptic

indicators, semi-finished product.
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