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AHOTALIS

KBamidikauiitna potora KammipoBcbkoi SAnm OusiekcaHApiBHM Ha TeMmy:
“AHani3 Ta yAOCKOHAJEHHS TEXHOJOTrll BUPOOHHUITBA MUTHOIO MOJIOKa”. MeToro
pobotu OyB aHaji3 Ta YAOCKOHAJICHHS TEXHOJOTii BUPOOHUIITB a MUTHOTO MOJOKA
3,2 % KUpHOCTI 3 BUKOpUCTaHHAM BiTaminy C. /{7 BUKOHAaHHS MOCTaBJIEHOT METHU
OyJ0 BUpPIIIEHO HACTYMHI 3aBJaHHS: BUKOHATHU aHAJI3 JIITEPATypHUX JHKEpe, 100
aKTyaJIbHOCTI, OCOOJMBOCTEM Ta OCHOBHUX MPUHIUIIB 30arayeHHsi BiTaMIHAMU
Xap4OBUX TMPOJYKTIB; BUKOHATH TPOAYKTOBUH PpO3PAXyHOK IO BUPOOHUIITBY
NacTepU30BAHOTO MOJIOKa 32 TEXHOJOTIYHMMHU ONepalisiMy; MpoaHalizyBaTu
amapaTypHO-TEXHOJOTiYHE  3a0e3Me4YeHHs]  BUPOOHMIITBA  MOJIOKA  ITHUTHOTO
acTepU30BaHOTO; PO3POOUTH TEXHOJOTIYHWA TPOIEC BHPOOHHUIITBA MOJOKA 3
BiTaMiHOM C; TpPOBECTH KOHTPOJIb OE3MEYHOCTI Ta SKOCTI BUPOOHUIITBA
BITaMiHI30BaHOTO MoOJioKa 3,2 % KUPHOCTI Ta MOCIITUTUA €KOJIOTI3aIlil0 XapuoBOIro
BUPOOHUIITBA; BHU3HAYUTH EKOHOMIYHY €(EeKTHUBHICTH 3alpONOHOBAHUX 3aXOIB
yIIOCKOHAJICHHS TEXHOJIOT1i BUTOTOBJIEHHS BITAMiHI30BaHOT'O MOJIOKA.

Po6ora Buknanena Ha 49-Tu CTOpIHKaX KOMIT IOTEPHOTO TEKCTY, LTIOCTpOBaHA
7-MU TaONUISIMU Ta MICTUTH 3 cxeMu. CIIMCOK BUKOPHUCTAHOI JIITEpaTypu MICTUTD 47
JiTepaTypHHUX JpKepella, y ToMy 4uciai 23 iHo3eMHi. Y poOOTi BUKOPHUCTOBYBAIIH:
aHAJITUYHI, CTATUCTUYHI Ta PO3PAaXyHKOB1 METOIM JTOCIIIHKCHHS.

PesynbraTtu peanizaitii mpoekTy kBaiidikamiiitHoi poOoTH BimoOpakeHO y
BHCHOBKAaX Ta MPOIO3HIIIsIX.

KarouoBi cgoBa: Bitamin C, MOJOKO BITaMiHI30BaHE, MIKPOHYTPIEHTH,

30arayeHHs MPOAYKTIB, TEXHOJIOT1SI BUPOOHHIITBA, EKOHOMIUHA €(DEKTUBHICTb.



ABSTRACT

Qualification work of Kashpirovskaya Yana Aleksandrovna on the topic:
"Analysis and improvement of the technology of production of drinking milk". The
aim of the work was to analyze and improve the technology of production of drinking
milk of 3,2% fat content using vitamin C. To achieve the goal, the following tasks
were solved: to analyze literary sources, relevance, features and basic principles of
fortification of food products with vitamins; to perform a product calculation for the
production of pasteurized milk according to technological operations; to analyze the
hardware and technological support for the production of pasteurized drinking milk;
to develop a technological process for the production of milk with vitamin C; to
conduct safety and quality control of the production of fortified milk of 3,2% fat
content and to study the greening of food production; determine the economic
efficiency of the proposed measures to improve the technology of production of
fortified milk.

The work is presented on 49 pages of computer text, illustrated with 7 tables
and contains 3 diagrams. The list of references contains 47 literary sources, including
23 foreign ones. The work used: analytical, statistical and computational research
methods.

The results of the implementation of the qualification work project are

reflected in the conclusions and proposals.

Key words: vitamin C, fortified milk, micronutrients, fortification of products,

production technology, economic efficiency.
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