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PE®EPAT
CepBaTuHCcbka IpnHa BacwuniBHa. AHasi3 Ta YLOCKOHaNeHHA TexXHOoNorii

MOJIOKa nactepusoBaHoro B ymoBax TOB «Mono4yHa KomnaHis «Mink JlanH»

MoOnoKO nacTepu3oBaHe - Ue MNONYNAPHUA NPOAYKT LWOAEHHOr0 BXWBAHHS.
B1po6HMUTBO MOMIOKA MacTepM30BaHOro 3 MiABULEHO OGIONOMIYHOK LiHHICTIO -
3a6e3neynTb MOKpaLLeHHsA 340P0B’A HaLil B Liflomy.

MponoHyeTbCA YAOCKOHANEHHA BMPOOHMLTBA MO/I0OKA NacTepuM30BaHOro B
ymoBax TOB «MonoyHa KomnaHia «Mink JlanH»

3anponoHOBaHO BUPOOGHULTBO TakUX BUAIB MOJIOKA MUTHOrO MacTepu3oBaHO-
ro: MOMOKO «BiTaMiHi30BaHe» Ta MOJIOKO «LLKifibHe»

Mosoko nuTHe «BiTaMiHi30BaHe» BUIOTOBAETLCA 3 AOAaBaHHAM BiTamiHy C

Monoko nutHe «LUKinbHe» € AecepTHMM Hanoem. BOHO BUTOTOBMAAETLCA 3 40-
faBaHHAM NN0A40BO-ATIAHMX CUPONIB.

MpoBefeHO NPOAYKTOBUIA pO3paxyHOK MNPOAYKTIB. 3HAWAEHO TEeXHOMOriYHi
pilLeHHA ANnA BUPOOGHMUTBO Ta nigibpaHo obnagHaHHS.

Bun3HavyeHo peHTabenbHICTL Ta NpUOYTOK 3aBOAy.

OTpuMaHi pe3ynbTaTu AO0UiIIbHO BNPOBaAMTM Y BUPOOHULTBO JaHOro Nignpu-
emcTBa. [JaHi MOXHa BUKOPUCTATM Ha 3aBOAaXx, LLO BUTOTOBMAKTL MOMIOKO MacTepu-
30BaHe.

KBaniikauiiHa po6oTa marictpa MiCTUTb 54 CTOpiHKK, 7 Tabnuub, 3 PUCYH-
KW, 54 HalMeHYyBaHHA [XXepen y CNUCKY BUKOPUCTaHOT NiTepaTypu.

Knwo4oBi cnosa: MOJIOKO nacTepusoBaHe NUTHe, nacTtepusalis, Hopmanisawis,

TexXHONoria, 6e3neYHicTb Ta AKICTb



ANNOTATION
Servatinska Iryna. Analysis and improvement of pasteurized milk technolo-

gy in the conditions of Milk Line Dairy Company LLC

Pasteurized milk is a popular daily product. The production of pasteurized milk
with high biological value will improve the health of the nation as a whole.

It is proposed to improve the production of pasteurized milk in the conditions
of Milk Line Dairy Company LLC

The production of the following types of pasteurized drinking milk is pro-
posed: «Vitaminized» milk and «School» milk

«Vitaminized» drinking milk is made with the addition of vitamin C.

«School» milk is a dessert drink. It is made with the addition of fruit and berry
Syrups.

Technological solutions for production were found and equipment was select-
ed.

Profitability and profit of the plant are determined.

The obtained results should be implemented in the production of this enter-
prise. The data can be used in dairy.

The master's qualification work contains 54 pages, 7 tables, 3 figures, 54
names of sources in the list of used literature.

Key words: pasteurized drinking milk, pasteurization, normalization, technol-

ogy, safety and quality



BUCHOBKWN
TOB «MonoyHa KomnaHisg «Mink JlaiiH» - nignpueMCTBO MOJIOKONEPepo-
6HOI. ranysi. Moro acopTuMeHT - He36upaHOMONOYHA MPOAYKLif: rpyna
MATHOrO MOJIOKa, (hepMEHTOBaHI Hamoi, rpyna cupiB M’AKUX Ta AOMAaLLHIX,
cymiwi ans MoposuBa.
MoTyXHicTb, nignpuemcTaa - 230 T/3MiHY. Y Hanpamy BMpPoOGHMLTBA rpynu
MATHOrO MOJIOKA - Y NepepaxyHKy Ha He3bupaHe MOMOKO - 45 T/3MiHy
. JIiHiKa rpynun NUTHOrO MONOKA - PO3BMBAETLCA /INLLIE Y HANPAMY 3aCTOCY-
BaHHA Pi3HOro BMAY NakyBaHHA: nonietuneH , MET-nNAAWKNA, CKNAHI NasLw-
Ku
Y [OCKOHA/IEHHA HAfABHOrO aCOPTUMEHTY MOJIOKA MUTHOrO Ta BBEAEHHSA HO-
BOro BMAY MPOAYKTY AA€ MOX/IMBICTb BUTOTOB/IEHHS 15 T NMUTHOro Mosioka
«BiTamMiHi30BaHOro», 8 T NUTHOro mMosnokKa «LLUKiNbHOro» 3 HanoBHIOBAYEM
«lMonyHnus» 6T NUTHONO MONoKa «LLKiNbHOro» 3 HamoBHtoBayYem «HA6/1y-
KO», 6 T MUTHOro MonokKa «LLIKifIbHOro» 3 HarnoBHOBavem «I pyLua»
MpoBefeHUA NPOAYKTOBUI pPO3pPaxyHOK, OOrPYHTYBAHHA TEXHONOMiYHMX
pilleHb Ta PO3PaxyHOK HasBHUX MPOMUCIOBUX MOTYXXHOCTEA BUABUB, LLO
Ha NiANPMEMCTBI HasfBHe BCe HeobXxiAHe AN BUPO6HMLTBA 061aHAHHS.
3acTocyBaHHA cuctemn HACCP 3a BNpoBagXeHHA HOBMX NPOAYKTIB - [ae
rapaHTito OTPMMaHHA HewWwKigAMBOT i AKICHOT NPOAYKUiT
3acTtocyBaHHA HOBOBBefeHb 3abe3neyunTb 3POCTaHHS PeHTabeslbHOCTi BU-

po6HMyTBa Ha 1,13 %, NnpnbyTKY- Ha 23454,84 TUC.IpPH.
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