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AHOTAIILA
36poii B.O. AHAJII3 TA Y/IOCKOHAJIEHHA TEXHOJIOI'TI PHEHHX
KOHCEPBIB

Pu6H1 KOHCEpBH BUKOPUCTOBYIOTH SIK BXXJIMBUW €JIEMEHT CTOJy, a/I)K€ BOHU
JIOBTO 30€piratoThCs, He BUMaratoTh IPUTrOTYBaHHS, TOCUTh KOPUCHI 1 Mailke 3aBKAU
6e3neuni. Puba — mpoaykT, M0 MIBUIKO TMCY€ETHCS, il MOKHA BXKMBATU B 1KY MICIA
TepMIduHOT 00pOOKH, 3aCONIFOBAHHS, MIJAKOMYYBAaHHS Ta KOHCEpBallil (€AMHUNA METOJ
TPUBAJIOTO 30€pEKEHHs PUOOMPOJIYKTIB Yy NPUAATHOMY Xap4yOoBOMY CTaHi).
BupoOnunitBo  puOHHMX  KOHCEpBIB  MOJIOHE [0  TEXHOJOTIi  IMOETarmHOro
KOHCEpPBYBaHHs M'sica, OJHAK puba Mae HDKHINIY CTPYKTypy, TOXK BHUMAarae
JENIKaTHOI 0OpOOKH.

Metoro poboTu Oy0 YJOCKOHAJIICHHS TEXHOJIOTIi Ta BUPOOHMIITBA PUOHUX
IpecepBiB MIABUIINEHOT XapyoBoi IIHHOCTI. Ha OCHOBI TMpoBeACHOro aHami3y
JITepaTypHUX JKepen OyJi0 BHU3HAYEHO METY Ta MOCTABJICHO 3ajadl JOCIIIKEHb.
BuznaueHo XIMIYHUHN CKJIaJ Ta TEXHOJOT14HI BIACTUBOCTI OCHOBHHMX Ta JOJAATKOBUX
IHTPEIIEHTIB TIPU BUPOOHUIITBI TpecepBiB. JlOCHIIKEHO 3MIHM XapyoBOi I[IHHOCTI
MPOJYKTY 3aJIEKHO BIJ BUAY Ta KIJIBKOCTI BHECEHMX KOMIIOHEHTIB. Y JOCKOHAJIEHO
TEXHOJIOT1F0 OTPUMAaHHS MMPECEPBIB IMiIBUINEHOT O10JI0T1YHOT Ta Xap4OBOi I[IHHOCTEH.

Bu3HayeHO TEXHIKO-€KOHOMIYHI MOKA3HHUKHU BIJ MOKJIMBOIO BIIPOBAIKEHHS
TEXHOJIOT1i Ha TUIOBHUX 301pHHUX JiHISX. Po3paxoBaHo co0iBapTICTh OTPUMAHOIO
OPOAYKTY.

KBanmigikamiitna pobora Marictpa MicTUTh 49 cTOpiHOK, 29 Tabmuup, 1
PHCYHOK, CITMCOK BUKOPHUCTAHUX JiKepen 13 36 HaliMeHyBaHb, () 10aTKIB.

KarouoBi cjoBa: ocenenenb, MOpecepBd, XapyoBa I[IHHICTb, KBacoJ,

TOMAaTHUH COYC.



ANNOTATION

Zbroi V.O. ANALYSIS AND IMPROVEMENT OF CANNED FISH
TECHNOLOGY

Canned fish is used as an important element of the table, because it is stored for
a long time, does not require cooking, is quite useful and almost always safe. Fish is a
perishable product, it can be eaten after heat treatment, salting, smoking and
preservation (the only method of long-term preservation of fish products in a suitable
edible state). The production of canned fish is similar to the technology of staged
canning of meat, but fish has a more delicate structure, so it requires delicate
processing.

The aim of the work was to improve the technology and production of fish
preserves of increased nutritional value. Based on the analysis of literary sources, the
goals and objectives of the research were determined. The chemical composition and
technological properties of the main and additional ingredients in the production of
preserves were determined. Changes in the nutritional value of the product depending
on the type and amount of added components were studied. The technology for
obtaining preserves of increased biological and nutritional value was improved.

The technical and economic indicators of the possible implementation of the
technology on typical assembly lines were determined. The cost of the resulting
product was calculated.

The master's qualification work contains 49 pages, 29 tables, 1 figure, a list of
used sources with 36 names, 0 annexes.

Key words: herring, preserves, nutritional value, beans, tomato sauce.
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