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AHOTANIA

Boiiko B.SI. AHAJII3 TA YJOCKOHAJIEHHSI TEXHOJIOI'T
BUPOGHUIITBA HAINIBOABPUKATIB Y TICTOBII OBOJIOHIII

[lenbMeHi € OMHUM 3 HAWMOMYJSPHIMIUX 1 HAWYTIOOJNEHINIUX CTpaB y
OaraThoX KpaiHax CBITY, 30Kpema B YkpaiHi. L cTpaBa mae gaBHIO icTOpiO 1
BIJIDI3HSAETBCS  CBOEI0  YHIBEPCAIBHICTIO, MPOCTOTOI0 MPUTOTYBAaHHS 1
0araTcTBOM CMaKOBHMX Bapialli. Bin TpaguuiiiHux AOMaIIHIX PEenTiB 0
MPOMUCIOBOTO  BHUPOOHMIITBA,  MEJIbMEHI  3QJMINAIOTBCS  HE3MIHHO
3aTpeOyBaHUMU 3aBJSIKU CBOIM IOCTYITHOCTI Ta MOKUBHIM IIIHHOCTI.

TexHomOTisI BUTOTOBJICHHS TICIBMEHIB € PETENbHO CIUIAHOBAaHUM
MpOILIECOM, SIKMM BKJIIOYAE MIATOTOBKY BHUCOKOSIKICHOI CHPOBUHH, TOYHE
BUKOHAHHS  PEHENTypH, BUKOPUCTAaHHA CY4YaCHOTO aBTOMAaTH30BAHOTO
oOnajiHaHHS, CYBOPHI KOHTPOJb SIKOCTI Ta O€3MeKd Ha BCIX eTamax
BUPOOHMIITBA, & TAKOX 3aXOJM II0JO0 3MEHIICHHS EKOJOTIYHOTO BILIUBY.
BukoHaHHS 1MX BUMOT 3a0e3neuye BUPOOHULITBO BHUCOKOSKICHOTO MPOJYKTY,
SKUH BIIMOBIA€ CYYaCHUM BUMOTaM PUHKY Ta CIIOKHBAYIB.

Crpykrypa Ta o00csr podoru. /lumuioMHa poOOTa CKIATA€eThCs 13
CIIAYIOYUX PO3AUTIB: BCTYMY, TEXHOJOTTYHOI YaCTUHU, KOHTPOJIIO O€3MEUHOCTI
W SKOCTI BUPOOHHUIITBA TMEIBMEHIB, €KOJOri3allii BUPOOHUYUX MPOIIECIB,
€KOHOMIYHOI YaCTHUHU, BUCHOBKIB, CIIUCKY BUKOPHUCTAHO1 JiTepaTypu. PoboTa
BUKJIaJIecHa Ha 406 CTOpiHKax KOMIT IOTEPHOTO TEKCTY, MICTUTH [ TaOJHIb.
Cnucok JiTepaTypu BKIIIO4ae 37 HKEPEIL.

KuarwouoBi ciaoBa: nenbmeHi, HamiBpaOpukatd B TICTOBIM 000JOHIIL,

CUPOBHHA, OOPOIITHO, M'ICO, MPOAYKTOBHM PO3paxyHOK, TEXHOJOTIYHA CXeMa.



ANNOTATION

Boyko V.Ya. ANALYSIS AND IMPROVEMENT OF THE
PRODUCTION TECHNOLOGY OF SEMI-FINISHED PRODUCTS IN
THE DOUGH SHELL
Dumplings are one of the most popular and favorite dishes in many countries
of the world, in particular in Ukraine. This dish has a long history and is
distinguished by its versatility, ease of preparation and a wealth of taste
variations. From traditional home recipes to industrial production, dumplings
remain in constant demand due to their affordability and nutritional value.

The technology of making dumplings is a carefully planned process that
includes the preparation of high-quality raw materials, accurate recipe
execution, the use of modern automated equipment, strict quality and safety
control at all stages of production, as well as measures to reduce environmental
impact. Fulfillment of these requirements ensures the production of a high-
quality product that meets the modern requirements of the market and
consumers.

Structure and scope of work. The thesis consists of the following sections:
introduction, technological part, safety and quality control of dumpling
production, environmentalization of production processes, economic part,
conclusions, list of used literature. The work is presented on 46 pages of
computer text, contains 7 tables. The list of references includes 37 sources.

Key words: dumplings, semi-finished products in a dough shell, raw

materials, flour, meat, product calculation, technological scheme.
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