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AHOTAILIA

Honiwyx C.A. «Ananiz ma y0OCKOHANEHHA MEXHON02IT cyXux cymiuwieil 0
M'AKO20 MOPO3UBAY.

KBamigikarmiitna poboTa npucBsSYEeHA BUBYCHHIO MPOIECIB TEXHOJIOTTUHOTO
BUPOOHHUIITBA CYXHMX CyMIIIeH JUisi M'SKOTO MOpO3MBAa 3 MOJAJIBIIUM iX
YIOCKOHAJICHHSM.

Jlis yCHIIIHOTO BUKOHAHHS TMOCTaBJICHOTO 3aBJaHHA OyJO TMPOBEACHO P
JOCITI/DKCHB: aHali3 CUPOBUHU 3a (PI3MYHUMHU, XIMIYHUMH, MIKpOOIOJIOTIYHUMHU Ta
OpraHoJIENTUYHUMU MOKa3HUKAMU. TakoX peTeabHo OyJI0 AOCHIIKEHO TEXHOJIOT1UHI
poLieCH BUPOOHUIITBA MOJIOYHOI MPOAYKIIli, BHUBUEHO IUIaH PO3BUTKY 1 (hiHAHCOBY
YaCTUHY MiIMPUEMCTBA.

Bracnigok 1poro Oyjao  3ampONOHOBAHO TEXHOJIOTIYHI  PIIICHHS IS
MOKPAIIEHHS SKOCTI MPOAYKINi Ta e€()eKTUBHOCTI BUPOOHMIITBA, IO BIAMOBIIAIOTH
CTaHJapTaM SIKOCTI Ta O€3MeKu. A TaKOoX 3axoJu Oe3MeYHOCTI Ta HEIIKIIJIHUBOCTI
TEXHOJIOTTYHUX MPOIECIB.

bynu npoananizoBani ¢akTopH, 110 BIUIMBAIOTh HA €KOHOMIYHY €(EKTUBHICTh
MIMPUEMCTBA Ta TPEACTABICHI METOAU ONTHUMI3allli Ta YJIOCKOHAJICHHS 3aJJIsl iX
1 JIBUIIICHHS.

JInst ynioCKOHaneHHss BUPOOHUIITBA CYXHMX CYMIIIEH ISl M'AKOTO MOpO3UBa B
yMOBax Oynu po3po0JIeHi oprasi3arniiti pllIEHHS M1JIBUIICHHS
KOHKYPEHTOCTIPOMO>KHOCTI TAIPUEMCTBA HA PUHKY MTPOIYKTIB XapUyBaHHS.

Kgamigikariiitna po6ota marictpa MicTuTh 50 CTOpiHOK, 8 TaONMHUIIh, 2 pUCYHKH,
CITMCOK BUKOPUCTAHUX JKEpEN 13 35 HallMeHyBaHHS.

Knrwouosi cnosa: TexHONOTrii, Cyxi CyMilli, BHUPOOHHUIITBO, M'SIKE€ MOPO3HUBO,

MOJIOYHA MPOAYKITIS.



ANNOTATION

Polishchuk S.A. ""Analysis and improvement of the technology of dry mixes
for soft ice cream."

The qualification work is dedicated to the study of technological production
processes of dry mixes for soft ice cream with their further improvement.

A number of studies were conducted for the successful completion of the task:
analysis of raw materials according to physical, chemical, microbiological and
organoleptic parameters. The technological processes of dairy production were also
carefully studied, the development plan and the financial part of the enterprise were
studied.

As a result, technological solutions were proposed to improve product quality
and production efficiency that meet quality and safety standards. As well as measures
of safety and harmlessness of technological processes.

Factors affecting the economic efficiency of the enterprise were analyzed and
methods of optimization and improvement were presented to increase them.

To improve the production of dry mixes for soft ice cream in the conditions,
organizational solutions were developed to increase the competitiveness of the
enterprise in the food market. Adherence to standards at all stages of the production
process guarantees obtaining a high-quality product, safe for consumers, with
satisfactory organoleptic, physico-chemical and microbiological characteristics.

The master's qualification work contains 51 pages, 8 tables, figures, a list of
used sources 35 from the name of 2 appendices.

Key words: technologies, dry mixtures, production, soft ice cream, dairy

products.
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