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AHOTALIS

Yepueubka C.B. AHas1i3 Ta yI10CKOHAJCHHA TEXHOJIOTIl TOMATHOI'O COYCY.

Metor0 naHoi poOOTH € aHai3 Ta YIOCKOHAJICHHS TEXHOJIOT1i TOMAaTHOTO
coycy.

[IpiopuTeTHUM y BUpIilIEHHI MPpoOaeMu 3a0e3MeUeHHs AKICHOTO Xap4yyBaHHs
HACEJICHHsI € 30aradeHHs palioHy OBOYaMHU, IJIOJIAMH, SATOJAMH Ta TPOAYKTAMH IX
nepepooKu.

Cepen npoaykiiii XapuoBoi MPOMHUCIIOBOCTI BAKIUBE MICIIC 3aiiMalOTh COYCH,
SKi HaOyBalOTh BEJIIMKOTO 3HAYCHHS IIiJI 4ac BUTOTOBJICHHS OaraThbOX CTpaB, IO
HIBUIIYIOTH X XapyOBY IIHHICTb.

TomaTHU COyc BHUTOTOBJISIIOTH 31 CBDKMX TOMAaTiB a00 3 KOHIIEHTPOBAHUX
HaniB(aOpukaris, coJi, I[yKpy Ta CHeIliil.

VY naHiii poOOTI MpoaHali30BaHO BIIOMOCTI MPO TEXHOJIOTIi BHUPOOHUIITBA
TOMAaTHOTO COYCYy, @ TaKOX JETAJIbHO OMUCAHO BUMOTH JI0 CHUPOBHHH, 3POOJIEHO
POJYKTOBUI PO3PaxXyHOK, PO3MHMCAHO arapaTypHO-TEXHOJIOTIYHY cXeMy, MifiopaHe
o0JaHEHHs Ta BUCBITIIEHUO KOHTPOJIb O€3MEYHOCTI Ta SIKOCTI TOTOBOTO MPOAYKTY.

3p00JieHO BHCHOBOK, IO YAOCKOHAJIEHHS PELENTYPHOrO CKIIATy TOMAaTHOTO
COYCY 13 3aCTOCYBaHHSM OOJIIMMXOBOTO MIOPE A€ MOXKJIMBICTh BWJIYUYHUTH OIETOBY
KACTIOTY, TaK SK BOHO € JDKEPEIIOM NPHUPOJHMX OPraHIYHUX KHCIOT TO
BUKOPHUCTOBYETHCS Y SKOCTI 3aryllyBadya rOTOBOTO MPOAYKTY.

Kpanidikamiitna pobora MicTUTh_53 CTOpiHOK, 16 Tabmuie, 6 pucynkis, 40
CITUCOKBUKOPHUCTAHUX JKEPETI.

KirouoBi cjoBa: TomaTHe miope, OONINMHMXOBE IIOPE, TEXHOJIOTIYHA CXeMma,

YAOCKOHAJEHHS TEXHOJIOT1, pelentypa.



ANNOTATION

Chernetskaya S.V. Analysis and improvement of tomato sauce technology.

The purpose of this work is to analyze and improve tomato sauce technology.

The priority in solving the problem of ensuring high-quality nutrition of the
population is to enrich the diet with vegetables, fruits, berries and their processed
products.

Among the products of the food industry, sauces occupy an important place,
which are of great importance in the preparation of many dishes, increasing their
nutritional value.

Tomato sauce is made from fresh tomatoes or concentrated semi-finished
products, salt, sugar and spices.

This work analyzes information about tomato sauce production technologies,
and also describes in detail the requirements for raw materials, made a product
calculation, described the equipment and process flow diagram, selected equipment
and covered the safety and quality control of the finished product.

It is concluded that the improvement of the recipe composition of tomato sauce
using sea buckthorn puree makes it possible to extract acetic acid, since it is a source
of natural organic acids and is used as a thickener for the finished product.

The qualification work contains 53 pages, 16 tables, 6 figures, 40 lists of
references.

Key words: tomato puree, sea buckthorn puree, process flow chart, technology

Improvement, recipe.
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