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AHoOTAaLIA
bposuenko Ouiexkcanap

OPI'AHI3ALIS TEXHOJIOI'TE KOBBACH «I10 JIOMAILIHBOMY»

KoBOacu mnedeHi € TpaauIiiHOIO CTPABOIO JJI HACEJICHHS HaIIoi Jep>KaBU
Ta O6aratbox KpaiH cBiTy. IledyeHi koBOacu € €(pEeKTUBHUM JKEPEJIOM IS JIFOJICH
MOBHOIIIHHUX  aMIHOKHCJIOT, €CCEHIlIabHUX MIKPOCJIEMEHTIB, HACHYCHUX 1
HEHACUYEHUX KapOOHOBUX KHUCJIOT, BITAMIHIB 1 KOCH3UMHHUX CIOJYK Ta I1HIIMX
MOKMBHUX eNieMeHTIB. ToMy IulaHyBaHHSI 1 opraHizaiis BUPOOHHUIITBA KOBOacu
OyJie 3aBXKI1 aKTyaJIbHOIO POOOTOIO.

VY kBamidikamiiiaii po6oTi Oyn0 MNPOBENECHO KOMIUIEKC POOIT OMUCAHO
TEXHOJIOT1i BUTOTOBJICHHSI TIEYEHUX KOBOAC 13 BpaxyBaHHSIM JOMAIIHIX PEILENTiB.,
MIPOBEICHO TEXHOJIOTTYHUIA PO3PAaXyHOK BUTpAT CHUPOBUHHU 3a 2 perentamu 13
BUKOPUCTAHHAM TeJsITH 1 0e3 Hei. I[lpoBeneHuil po3paxyHOK TOTpeOH y
BUPOOHMUYOMY yCTaTKyBaHHI. ONMCaHO KOHTPOJb OCHOBHOI CUPOBHHHM (M’SICO), IO
MaroTh TiepepodiiaTi. BukitaieHo muTaHHs OE3MEYHOCTI Ta SIKOCTI TeXHOJIOT].

3 BpaxyBaHHSM I[IH HAa CUPOBUHY, BUTPATHI MaTepiayid 1 3apoOITHY ILUIATy
Oy710 3MOJEeIbOBaHO COOIBApTICTh BHUPOOHMUIITBA KOBOACHM TIEUEHOI  «IIO

JIOMAILLIBOMY».

Kuarw4yoBi cioBa: nedena xoBOaca, CUpOBHMHA, IIIHT, IEpellb, MHIOYl Ta
ne3iHdikyoul  3aco0u, CBUHMHA HEXHpPHA, CBHHHMHA OOpIi3HA, TEJSATHUHA,

coO1BapTICTh MPOIYKIIIi.



Annotation
Brovchenko Oleksandr

ORGANIZATION OF HOMEMADE SAUSAGE TECHNOLOGY

Roasted sausages are a traditional dish for the population of our country and
many countries around the world. Baked sausages are an effective source for
people of complete amino acids, essential trace elements, saturated and unsaturated
carboxylic acids, vitamins and coenzyme compounds and other nutrients.
Therefore, the planning and organization of sausage production will always be a
relevant work.

In the qualification work, a complex of works was carried out, the
technology of making baked sausages was described, taking into account
homemade recipes., the technological calculation of raw material costs was carried
out according to 2 recipes with and without the use of veal. The calculation of the
need for production equipment was carried out. Control of the main raw material
(meat) to be processed is described. Issues of safety and quality of the technology
are outlined.

Taking into account the prices of raw materials, consumables and wages, the

production cost of home-baked sausage was modeled.

Key words: baked sausage, raw materials, spy, pepper, detergents and

disinfectants, lean pork, trimmed pork, veal, production cost.
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