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AHoOTaLIA
Peabko IMutpo

OPI'AHI3ALISI TEXHOJIOT'TI KOHCEPBOBAHUX CYJIAKIB

CnoxuBanHs puOU 103BOJIsIE€ 3a0e3leuyBaTH JIIOJUHY ycCiMa €CEHIlaJIbHU
¢dakTopamu >xuBieHHsA. Puba € mpupoaHimM mKepenoM BiTaMiHiB rpynu A i B, mo
MICTATBCS y 11 *KHUpax, MeUiHIll 1 1Kpi, >Kup pubM Takoxxk Oaratuid BiT. D3. 3Hauny
KUIBKICTh y pycii piuku J[HIIpPO BUIJIOBIIOIOTH Ccyjaaka. Benaumka dacTuHa HOro
nepepoOIsieTbes Ha (isie 1 IMIOPTYETHCS a TIEBHA KUIBKICTh KOHCEPBYEThCS. Tomy
METOI0 POOOTH € MJIaHYBaHHS TEXHOJIOT1i KOHCEPBOBAHMX CYJIaKiB.

Po3paxyHKkoBUM METOOM OYyJI0 BCTAHOBJIEHO, 1110 JJIsi BUTOTOBJIEHHS | TOHU
KOHCEPBIB Cy/aKa 3aMopokeHOoro — 1363 kr; omii COHSIIHUKOBOI padiHOBAHOT —
227,4xr; com KyxoHHOI — 27,1 xr; mepiro ayxmsHoro — 0,4 Kr; mepiro 4opHOTO —
0,41 xr.

JloBeneHo, 110 3a CKJIaJ0M KOHCEPBU «CYJaK B OJIii» BIJIMOBIAAIOTh YUHHUM
HOPMATUBHUM JOKYMEHTAM Ha JIAaHUW BUJT TPOJYKTY.

JIist opranizaiiii TEXHOJIOT1i KOHCEPBIB «CyAaK B OJIi» HEOOXIJIHO 3aKyIUTH
npuMIIIeHHs (U1 1IeXiB Ta CreliaiizoBaHe ycTaTKyBaHHs Ha cymy — 11105000
TPH.

3nporHo3oBaHa coOIBAPTICTh KOHCEPBIB «CyIak B OJi» 13 BpaxXyBaHHAM
PUHKOBUX IIIH Ha puly 1 JONMOMDKXHYCHPOBHHY cTaHOM Ha ciueHb 2024 poky

co0iBapTicTh oaHiel 6aHKK cTaHOBUTH 49,9 rpH.

KuarwuoBi cioBa : puba, KoHCEpBH, CyJaK 3aMOpPOXKCHHUH, crellii, OaHKH,
KOHBEEP, aBTOKJIABH, JieppocTpep.



Annotatiom

Redko Dmytro
ORGANIZATION OF THE TECHNOLOGY OF CANNED ZUDAK

Eating fish allows you to provide a person with all essential nutritional
factors. Fish is a natural source of vitamins A and B contained in its fat, liver and
caviar, fish fat is also rich in vitamins. D3. A significant amount of zander is
caught in the Dnipro riverbed. Most of it is processed into fillets and imported, and
a certain amount is canned. Therefore, the purpose of the work is to plan the
technology of canned zander.

Using the calculation method, it was established that for the production of 1
ton of canned frozen pikeperch - 1363 kg; refined sunflower oil - 227.4 kg; table
salt - 27.1 kg; allspice - 0.4 kg; black pepper - 0.41 Kkg.

It has been proven that the composition of canned pike perch in oil
corresponds to the current regulatory documents for this type of product.

In order to organize the canned pike in oil technology, it is necessary to
purchase premises (for workshops and specialized equipment in the amount of
UAH 11,105,000.

The projected cost of canned pike perch in oil, taking into account market
prices for fish and auxiliary raw materials as of January 2024, the cost of one can is
UAH 49.9.

Key words: fish, canned food, frozen zander, spices, cans, conveyor,

autoclaves, defroster.
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