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AHOTALISI
Tumenko Imutpo BitagiiioBuu

OPTAHI3ALISA BUPOBHUIITBA MAKAPOH

MakapoHc, a00 MakapyHHW, SBISIIOTECS OJHUAM 13 HAWBIAOMIMIUX 1
HaUMOMYJSIpHIIIKUX ~ (paHIly3bKUX JECEpTiB, SKUM 3aBOIOBAB IMPUXHWIbHICTb
Ir'ypMaHiB MPAKTUYHO IO BChOMY CBITY. 1[I BUTOHYEHI KOHAMTEPCHKI BHUPOOH, IO
CKJIQJIAOThCS 13 BOX MUTJAJIEBUX Oe3e, Kl 3'€lHaHl MK COO0I0 HIXKHUM KPEMOM,
CTaJI CUMBOJIOM (PpaHITy3bKOi MEKapChKOi MAaHCTEPHOCTI Ta BUIIYKAHOCTI

TexHoMOTisI BUTOTOBJIEHHS MAaKapoOHC BHMAara€ JIOTPUMAHHS CYBOPOIi
TEXHOJIOT1YHOI AUCUUIUTIHM M TOYHOCTI Ha KOKHOMY eTari. OCHOBHI IHTPEIIEHTH
BKJIIOYAIOTh MUTAAIeBe OOpPOIIHO, IYKPOBY WyApY, sA€4HI OIIKH Ta IyKOp.
Jl0aTKOBO BHKOPHUCTOBYIOThH 11I€ M XapyoBl OapBHUKKA Ta apoOMaTHU3aTOpH s
CTBOPEHHSI PI3HOMAHITHUX CMAKOBHUX W KOJIbOPOBUX Bapiallii.

TexHomoriss  BUpPOOHHUIITBA  JE€CEpPTy  MaKapoH €  CKIAQJHUM 1
0araToCcTyneHeBUM IMPOIIECOM, [0 BUMArae yBaru Jio JieTajieidl Ha KOXKHOMY €Tarli.
Bucoka §KiCTh CHpPOBHMHU, TOYHHH KOHTPOJb MapaMmeTpiB MpOLECy, CydacHe
oOnaiHaHHs, TOTPUMAaHHS CAHITAPHUX HOPM, €KOJIOT1YHI TPAKTUKH Ta €(PEKTUBHUIMA
KOHTPOJIb SIKOCTI € KIIIOYOBUMH (pakTOpaMu [JIsi YCHIIIHOTO BUPOOHUITBA
MakapoH. 3abe3neueHHs IIMX YMOB JO3BOJISIE BHUTOTOBISTH TPOIYKT BHCOKOI
SAKOCTI, SKHW BIJNOBiJJa€ BHUMOraM O€3MEeKM Ta CMaKOBUM OYiKyBaHHSIM
CIIOYKMBAYiB.

JumioMHa po0oTa CKIAMA€ThC 13 CHIAYIOUUX  PO3AUTIB:  BCTYILY,
TEXHOJIOT1YHOT YaCTHHH, KOHTPOJIFO OE3MEeYHOCTI i SIKOCTI BUPOOHHMIITBA JCCEPTY
MakapoH, €KOJIOT13allii BUPOOHUYUX MPOIECIB, EKOHOMIYHOI YaCTHHU, BUCHOBKIB,
CIOUCKY BHUKOPUCTAaHOI JiTeparypu. PoOora BukiageHa Ha 38 CTOpIHKax
KOMIT FOTEPHOTO TEKCTY, MICTUTh 7 pUCYHKIB 1 4 Tabmuii. Crnucok JiTeparypu
BKJItOUA€E 24 mxepen.

KuruoBi cioBa: MakapoH, TMPOAYKTOBHM PpPO3PAXyHOK, CHPOBHUHA,

MUTaj1eBe OOPOIIHO, OPraHOJIENTHUYHI TOKa3HUKH, 1ECEPT.



ANNOTATION

Tyshchenko Dmytro
ORGANIZATION OF PRODUCTION OF MACARONS

Macarons, or macaroons, are one of the most famous and popular French
desserts, which have won the favor of gourmets almost all over the world. These
delicate confections, consisting of two almond meringues, which are joined
together by a delicate cream, have become a symbol of French baking skill and
sophistication

Macarons manufacturing technology requires strict technological discipline
and precision at every stage. The main ingredients include almond flour, powdered
sugar, egg whites and sugar. In addition, food dyes and flavorings are also used to
create various taste and color variations.

Macaron dessert production technology is a complex and multi-stage process
that requires attention to detail at every stage. High quality raw materials, precise
control of process parameters, modern equipment, compliance with sanitary
standards, ecological practices and effective quality control are key factors for
successful pasta production. Ensuring these conditions makes it possible to
produce a high-quality product that meets the safety requirements and taste
expectations of consumers.

The thesis consists of the following sections: introduction, technological
part, control of safety and quality of macaroni dessert production,
environmentalization of production processes, economic part, conclusions, list of
used literature. The work is presented on 38 pages of computer text, contains 7
figures and 4 tables. The list of references includes 24 sources.

Key words: pasta, food calculation, raw materials, almond flour,

organoleptic indicators, dessert.
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