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AHoTalA

banecko K.I.
AHAJII3 TA HOKPAINEHHS 31JOBHOT'O IIEYHUBA

[leunBO — 11 XapYOBHH NPOAYKT, SIKUH KOPHCTYETHCSA 3HAYHHM MONUTOM B
HaceJIeHHS sIK HAaIlIol KpaiHU Tak 1 3a KOPJIOHOM.

[leunBo 3700HE BUTOTOBJSETHCS 3 TMIIEHWYHOrO OOpOILIHA 3 JAOJaBaHHIM
UYKPY, JKHDiB, fA€YHUX MPOLYKTIB, MOJIOKa, apOMATHYHMX 1 CMakOBUX
KOMIIOHEHTIB, 110 3a0e3leuye HiKHY CTPYKTYpPY, PO3CHIUACTY KOHCHCTEHIIIO Ta
BUpaAXKEHUHN CMaK.

Y poGoTi mpoananizoBaHo CHPOBHHY, IO BHKOPUCTOBY€THCS JUIsl TEXHOMOT
HeunBa «IIOKOJAJHOTO», UYHMHHI peUenTypu MeduBa 3100HOr0, BHKOHAHO
MPOYKTOBHI pO3paxyHOK, BUBYEHO TEXHIYHE 3a0e3CUCHH, ONUCaHa TEXHOJIOr1s
[IeYnBa «I0O0JIALHOT0», PO3POOJIEHO EJIEMEHT YAOCKOHANCHHs peLenTypu s
MeynBa.

3ificHeHO aHaji3 BHMOTaM 1100 Oe3MeYHOCT MPOAYKTY i TEXHOJOI
eyuBa  «LIOKOJAAHOTO»  3100HOro. IIpoBeAEHO €KOHOMIYHI  pO3paxyHKH
saMillleHHst  y  pELenTypi YacTHMHH —Macia  KHCJIOBEPUIKOBOrO —Ha  OJIO
COHSILLTHUKOBY.

KarouoBi coBa: OJis COHSILIHUKOBA, MPOLYKTOBUH DPO3PaxyHOK, Macllo
COMOAKOBEPIIKOBE, ~ MAacjo  KHCJIOBEPIIKOBE, — TEXHOJOMYHE  yCTaKyBaHHI,

eKOHOMIUHA e(DEeKTUBHICTD.
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Annotation
Baliesko K.I.
ANALYSIS AND IMPROVEMENT OF COOKIES

Biscuits are a food product that is in great demand among the population
both in our country and abroad.

Butter cookies are made from wheat flour with the addition of sugar, fats,
egg products, milk, aromatic and flavor components, which provides a delicate
structure, crumbly consistency and pronounced taste.

The paper analyzed the raw materials used for the technology of chocolate
cookies, current recipes for butter cookies, performed a product calculation,
studied the technical support, described the technology of chocolate cookies, and
developed an element of improving the recipe for cookies.

An analysis of the requirements for product safety and the technology of
"chocolate" butter cookies was carried out. Economic calculations were carried out
for replacing a part of sour cream oil with sunflower oil in the recipe.

Key words: sunflower oil. product calculation, sweet butter, sour cream

butter, technological installation, economic efficiency.
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