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ANNOTATION

Stetsyuk V.M. Analysis and improvement of cookie production technology

In the structure of the range of confectionery products, an important place is
occupied by flour products, which account for a large part of the entire production. At
this time, in terms of production volumes, flour products take second place after
sugar products.

Calculations of the main and auxiliary raw materials in the work were performed
according to the technological instructions.

To ensure the technological process of biscuit production, technological
equipment was selected, while taking into account the capacity of the workshop,
labor costs, as well as the economic efficiency of the equipment.

The calculation of the economic efficiency of the production of new products,
namely the developed technology for preparing butter cookies for special purpose
"Yuvileyne", gave the following results: the net profit from sales amounted to UAH
4179.1, the profitability of production - 8.3%, which is a fairly high indicator and
indicates the efficiency of production.

The master's qualification work contains _ pages, __ tables,  figures,

a list of used sources from names,

Key words: butter cookies, flour, technology, technological equipment,

economic efficiency.
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