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PEDOEPAT

Myask A. FO. Opranizaunisi BHUpOOHUITBA 0BOYEBHX KOHCEPBIB.

Kgamidikariitna poboTa nmpucBsueHa TOCTIPKEHHIO TEXHOJIOTIYHUX MTPOIIECiB
BUPOOHUIITBA OBOUEBUX KOHCEPBIB. Y pOOOTI PO3TISHYTO OCHOBHI ACTIEKTH MiA00pY
SKICHOI CHPOBHMHHM Ta oOOJIaJlHAaHHS, TEXHOJIOTIYHUX Omepalliid, KOHTPOJIIO
0€3MeYHOCTI Ta AKOCTI MPOAYKIIii, a TAKOK €KOJIOT13a1[il BUPOOHHUUX MPOIIECIB.

VY nepmomy po3aiuni poOOTH MPOBEACHO aHall3 Cy4YaCHUX TEXHOJIOT1H
BUPOOHUIITBA OBOYEBUX KOHCEpBIB. BusHaueHo, 1o 30epekeHHS KOPHUCHHUX
PEUYOBMH OBOYIB, MiHIMI3allisl BIAXOJIB Ta 3a0e3MedYeHHs MOTOKOBOCTI JIHIN €
OCHOBHHMMH KPUTEPISIMHU MPU BUOOP1 TEXHOJIOT1i.

Hpyruil po3aia NpUCBSYEHHUI MiI00PY TEXHOJOTIYHOTO OOJIaIHAHHSA, SIKE
J03BOJISIE  JIOCSTTA BHUCOKOTO KOE(QILIEHTa BUKOPUCTaHHS Ta 3a0e3MeunuTd
edexTuBHUN BUpoOHMUKi mipotiec. [IpoananizoBaHo BIUIMB BUOOPY 0OJIaIHaHHS HA
€KOHOMIYH1 OKa3HUKH MiAIPUEMCTBA.

TpeTiéi po3ain JOCHIAKYE AaCHEKTH KOHTPOJIIO OE3MeYHOCTI Ta SKOCTI
npoAykiii. Po3risiHyTo BIpPOBaJKEHHS CUCTEMH YNPABIIHHS SKICTIO Ha OCHOBI
npuHiunie HACCP, mo n03Bossie 1A€HTU(PIKYBATH Ta KOHTPOJIIOBATA PU3HMKHU Ha
BCIX eTarax BUPOOHUYOTO MPOIIECY.

YeTBepTHil po3/Iia aHATI3Y€E €KOJIOTTYHI aCTIEKTH BUPOOHUIITBA, aKIICHTYIOUN
yBary Ha BIIPOBAKEHHI E€KOJOTIYHO YHUCTUX TEXHOJOTIM Ta palioHaJIbHOMY
BUKOPHUCTaHHI IPUPOJIHUX PECYPCIB.

VY po6oTi TaKOXK MPOBEEHO PO3PAXYHOK EKOHOMIYHMX 3aTpaT Ha 00JIaIHaHHS
Ta BU3HAYEHO NUIAXHU M1JBULIEHHS EKOHOMIYHOI €()EKTUBHOCTI MiANPUEMCTBA.

BucHoBku poOOTH MICTSITh peKOMEHIAIIIT 11010 MOIATBIIOTO BJOCKOHAICHHSI
BUPOOHUIITBA OBOYEBUX KOHCEPBIB, MIABUIICHHS SKOCTI MPOAYKIIii, €eKTHBHOTO
BUKOPHCTAHHS PECYPCIB Ta 3HIKEHHSI HETAaTUBHOTO BIUIMBY Ha JIOBKIJIJIS.

KitouoBi ciioBa: 0Bo4i, KOHCEPBU, TIEpepoOKa, 001aTHaHHS, OC3MEYHICTb.



ANNOTATION
Shuliak Ya. Yu. Organization of production of canned vegetables

The qualification is dedicated to the research and improvement of the
technological processes of the production of canned vegetables. The work considers
the main aspects of selection of high-quality raw materials and equipment,
technological operations, control of product safety and quality, as well as
environmentalization of production processes.

In the first section of the work, an analysis of modern technologies for the
production of canned vegetables was carried out, in particular, the technologies for
the production of canned goods. It was determined that the preservation of useful
substances of vegetables, the minimization of waste and ensuring the flow of lines
are the main criteria when choosing technologies.

The second section is devoted to the selection of technological equipment,
which allows to achieve a high utilization rate and ensure an efficient production
process. The influence of the choice of equipment on the economic indicators of the
enterprise is analyzed.

The third section examines aspects of product safety and quality control. The
introduction of a quality management system based on the principles of HACCP,
which allows identifying and controlling risks at all stages of the production process,
Is considered.

The fourth chapter analyzes the environmental aspects of production,
emphasizing the introduction of environmentally friendly technologies and the
rational use of natural resources.

The work also carried out a calculation of the economic costs of the equipment
and identified ways to increase the economic efficiency of the enterprise.

The conclusions of the work contain recommendations for further
improvement of the production of canned vegetables, improvement of product
quality, effective use of resources and reduction of negative impact on the
environment.

Key words: vegetables, canned food, processing, equipment, safety.
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