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AHoOTAaLIA
Binoyc Oaexcanap

OPTAHIBAIIA TEXHOJIOTTYHHUX ITPOIECIB KOHCEPBOBAHOI'O
I'OPOLIKY

Ha croronHimniHiii MOMEHT KOHCEPBYBaHHS SIK Taly3b XapuOBOi MPOMUCIOBOCTI
Ma€ EKOHOMIYHI TMepeayMOBH 1 Ma€ JOBOJI BHUCOKE 3HadeHHS. I[Ipomykiis
KOPUCTYETbCA TMOMUTOM $K y HACEJCHHs HAIIoi JepKaBW TaK 1 3a KOPJIOHOM.
BaxxnmuBe miciie cepe i€l mpoayKIlii 3aiiMa€e 3eJICHUA TOPOIIOK MO3KOBUX COPTIB.

Mertoro kBamidikaiiiiHoi poOOTH € opranizaiis TEXHOJOIil KOHCEPBOBAHOIO
3€JIEHOT0 TOPOIIKY B OaHKaXx.

OnucaHo TEXHOJIOTII0 KOHCEPBYBaHHS 0001B TOPOXY BiJ NpUIMaHHS CUPOBHHH
1m0 30epiraHHsi TOTOBOI MPOAYKIli. BcTaHOBIEHO HOpPMHU BUTpAT CHUPOBUHU Ta
MarepianiB Ha BUpoOHUITBO 2000 KT KOHCEPBU ,,3€JICHUI TOPOIIOK,,. Po3paxoBaHo
BUTpPATH MO3KOBOTO TOPOIIKY, IYKPY TMICKY, COJI KyXOHHOI, XJIOPHUCTOTO KaJito.
BCTAHOBJICHO TOTpeO0y Yy TEXHOJOTIYHOMY YCTaTKyBaHH1 (IITHEKOBI KOHBEEPH,
MAaITUHU JJIT MATTS, aBTOKJIABH TOIIIO).

Busnaueno, 1o aist pacyBaHHs 3€JI€HOTO TOPOIIKY Oy/i€ BAKOPUCTAHO CKJISTHI
O0aHKKM MICTKICTIO He Outbmie 1 aM3 3 repMeTH3alie€l0 METAJIEBUMH KPHUIIKaMU

MOKPUTUMHU XapuyOBUM JIAKOM, B METaJeBl JJAKOBaHI OaHKM MICTKICTIO HE Outble 1

3
M.

BpaxoByrour pPUHKOBY BapTICTh IHTPEIIEHTIB JJI1 BUTOTOBJIEHHS 3€JIEHOrO
TOPOIIKY KOHCEPBOBAHOTO OYyJI0 BCTAHOBJIEHO, 0 cobOiBapTicth 1000 Kr mpoaykirii
Oyne cranoButu 14024 rpH.

Kuro4uoBi ciioBa: TEXHOJIOTIS, 3€JI€HUI TOPOILIOK, KOHCEPBYBAaHHSA, MO3KOBI

COPTH, CIIeIlii, OaHKH.



Annotation
Bilous Oleksandr
ORGANIZATION OF TECHNOLOGICAL PROCESSES OF CANNED PEAS

Today, canning as a branch of the food industry has economic prerequisites
and is quite important. The products are in demand both among the population of our
country and abroad. An important place among these products is occupied by green
peas of brain varieties.

The purpose of the qualification work is to organize the technology of canned
green peas in cans.

The technology of canning pea beans from the reception of raw materials to the
storage of finished products is described. The norms of consumption of raw materials
and materials for the production of 2000 kg of canned food "Green peas" have been
established. The consumption of brain peas, granulated sugar, kitchen salt, potassium
chloride was calculated. the need for technological equipment was established (screw
conveyors, washing machines, autoclaves, etc.).

It has been determined that glass jars with a capacity of no more than 1 dm3
sealed with metal lids covered with food varnish will be used for packaging green
peas, in lacquered metal cans with a capacity of no more than 1 dm3.

Taking into account the market value of ingredients for the production of
canned green peas, it was established that the cost price of 1000 kg of products will
be UAH 14,024,

Key words: technology, green peas, canning, brain varieties, spices, cans.
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