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PE®EPAT
AdanacbeBa Okcana B’siuecsiaBiBHa
Mep3saoBa I'asuna BikropiBHa
AHaJIi3 Ta yI0CKOHAJIEHHS TeXHOJIOTII CyMillli POCJIMHHO-BEPIIKOBOI 3
kakao «lllokonagna» B TM «CaagocBit» Yepkacbkoi o0sacTi

[Tpoananizoano TM «CnamocBiT», sika BUKOPUCTOBYE CyYacHUM MIJIX1T 10
MpoIIeCy BUPOOHUIITBA 1 3aCTOCYBAHHS 1HHOBAIIMHUX TEXHOJOTIH MIPH TEXHOJIOTI]
CYMIIlll POCIMHHO-BEPIIKOBOT 3 Kakao «lllokomagHay.

Metoro pobOTH € aHaji3 TEXHOJOTil BUPOOHMIITBA CYMIIl POCIMHHO-
BEpIIKOBOI 3 Kakao «IllokosagHay Ta ii yJOCKOHAJIEHHS.

3’sicoBaHO, 110 HA LIbOMY MiANMPUEMCTBI 3a01p CUPOBUHHU, a CaM€ MOJIOKa 13
MOJIOKOBO31B MTPOXOJHUTH MPH TOTIOMO31 aBTOMATH30BAHOT'O MOJIYJISI 13 TTOJATBIIIO0
HOro OoYHMCTKOIO ¥ macrepuzamiero. Ha mignpueMcTBi mpaiioe XiMiyHa U
MiKpoOiosioriuHa jabopaTopii, SKi KOHTPOJIIOIOTH XiA BUpoOHHUITBA. Jlis
ne3iHgeKInii Ta MUTTS BUpOOHUYHX JIiHIM 3acTOCOBYIOThH cydacHy CIP-muiiky.

SKiCTp CHUPOBHHH, a caMe€ MOJIOKa BIJCHIIKOBYIOTH Ha YCIX CTamisfx
TPaHCIIOPTYBaHHS ¥ 30epiraHHs, a OYMIINCHHS CHPOBHHM W KOHTPOJIb
MIKpO010JI0T1i BIAOYBA€ThCS MIJISXOM Jieaepalii 1 0coOIMBO MmacTepu3ariii.

3p0o06€HO BHUCHOBOK, IO BPaxOBYIOUM TEXHOJIOTIKO IO BUTOTOBJICHI INi€l
CYMIIlll — MAMPUEMCTBO JTOTPUMYETHCS BIJIMOBIIHUX BUMOT J0 BUPOOHHUIITBA, ajie
BUKOPHUCTAHHS YJOCKOHAJICHOI TEXHOJIOTIi POCIMHHO-BEPIIKOBOI CyMIIIl 3 Kakao
(MIKpOTIapTHUKYJIAT CHPOBATKOBOTO OilKa) HAAacTh MiANPHEMCTBY BiJICYTHICTh
HEOOX1JTHOCTI BUKOPUCTAHHS JOJATKOBOI CHPOBUHM TIpH TEPEpoOIl MOJOKa,
301IBILIEHHIO ACOPTUMEHTY HEKUPHUX MPOJYKTIB Ta HAJAHHS iM SICKPABOTO CMaKy
13 HDKHOIO BEpUIKOBOIO KOHCHCTEHLIEID 1 B pe3yibTaTi 4yoro OyJe 3pOCTaHHs
CMOKMBYOTO TOMUTY. 3a JIaHOI TEXHOJIOTI1 CIOCTEPIraeThCsl MiJBUILIEHA XapyoBa 1
010J10T1YHA [IHHICTH TPOAYKTIB MPY 3MEHIIIEHH] X KAJIOPIMHOCTI B 2 pa3u 1 HaJlaHHSA
iM (QYHKITIOHAIBHOT CIIPSIMOBAHOCTI.

JlutiomMHa po0oTa CKJIaNaeThes 31 BCTYII, OTJIS] JIiTepaTypy, MaTepiaiB i
METOIUKH  BUKOHAHHS  pOOOTH, TEXHOJOTIYHOI  YaCTHHH, CEKOHOMIYHOI
€(EeKTUBHOCTI, BUCHOBKIB Ta MPOMO3UIIA BUPOOHHULITBY, CIIMCOK BUKOPHCTAHHX
mokepent. PoboTa BukiazeHa Ha 53 CTOpIHKaX KOMIT FOTEPHOTO TEKCTY, MICTUThH 11
pucyHKiB 1 14 Tabmuip. CUCOK JTiTepaTypu BKIoUae 54 mxepena.

Kio4oBi cioBa: MOJIOKO, TEXHOJIOT1S, TEXHOJIOTTYHUHN MPOIIEC, POCIUHHO-
BEPIIIKOBA CyMIiIll, CHDOBHHA, BEPIIIKH.



ANNOTATION

Afanasieva Oksana
Merzlova Halyna
Analysis and improvement of technology of vegetable-cream-cocoa
mixture ""Chocolate" in TM "'Sladosvit™ of Cherkasy region

TM "Sladosvit" is analyzed, which uses a modern approach to the process of
production and application of innovative technologies in the technology of a
mixture of vegetable and cream with cocoa "Chocolate".

The aim of the work is to analyze the technology of production of a mixture
of vegetable cream and cocoa "Chocolate™ and its improvement.

It was found that at this enterprise the collection of raw materials, namely
milk from milk trucks, takes place with the help of an automated module with its
subsequent cleaning and pasteurization. The company has chemical and
microbiological laboratories that monitor the progress of production. A modern
SIR wash is used for disinfection and washing of production lines.

The quality of raw materials, namely milk is monitored at all stages of
transportation and storage, and the purification of raw materials and control of
microbiology is by deaeration and especially pasteurization.

It is concluded that given the technology for the manufacture of this mixture
- the company adheres to the relevant requirements for production, but the use of
advanced technology of vegetable cream mixture with cocoa (whey protein
microparticle) will give the company no need to use additional raw materials in
milk processing, increase the range of low-fat products they have a bright taste
with a delicate creamy consistency and as a result there will be an increase in
consumer demand. With this technology there is an increased nutritional and
biological value of products while reducing their caloric content by 2 times and
giving them a functional focus.

Thesis consists of an introduction, review of literature, materials and
methods of work, technological part, economic efficiency, conclusions and
proposals for production, a list of sources used. The work is presented on 53 pages
of computer text, contains 11 figures and 14 tables. The bibliography includes 54
sources.

Key words: milk, technology, technological process, vegetable-cream
mixture, raw materials, cream.
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