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AHoranis

Jlns1  mposoHroBaHoro — 30epiraHHs  M’sica  Ta M SICONPOMAYKTIB
BUKOPHUCTOBYIOTH TE€XHOJIOT1I0 KOHCEPBYBaHHS.

KoHcepBH, sKI MICTSITh M’SCO Ta M’SICOMPOIAYKTU BOJOMIIOTH MIHHUMHU
HYTPIEHTHUMM SKOCTSMHM. IX pO3NOMINAOTH 3a BHIOM CHPOBHHH, CKII&mOM
peLentTypu 1 crocodoMm mpurotyBaHHs. KoHcepBU BHpOOISIIOTH 3 pi3sHOro M’sica.
IIUpoKUM IOIIUTOM KOPHUCTYIOTBCSI KOHCEpBU M'sica mnTuimi. [lpore cuposuHa
(rpyZHI M’A3d INTHII) MarThb BHUCOKY BapTiCTh, L0 CIOHYKA€ MO TOIIYKY
aHaJIOTIYHOI CHPOBMHM 32 SKICTIO 1 HHXKYOI 3a BapTiCTIO, 00 3HU3HUTU
co01BapTICTh KIHLEBOI'O MPOIYKTY.

Meroro kBanmidikailiiinol poOOTH € aHali3 Ta yAOCKOHAIEHHS TEXHOJOTIl
KOHCEpPBU M’sica MTHLI 13 LINUIOM 33 PaxyHOK YacTKOBOI 3aMiHM I'PyJHUX M’ 53iB
Ha M'sico OpoilepiB MexaHIuHOI 00BalIKU. PO3paxyHKOBHUM METOIOM BCTaHOBJIEHO,
110 co01BaPTICTh KOHCEPBU M’sica NTULI Ma€ BIJTHOCHO BUCOKY COOIBAPTICTS.

3a yIOOCKOHaJleHHS TEeXHOJOrl KOHCepBH M’sica IMTHI[l MPOBEAEHO
OOrpyHTYBaHHS BHUKOPHUCTAHHS ACOPTUMEHTY Xap4dOBOTO MPOAYKTY, OIiHKa
CUPOBHHH, MPOAYTOBUH pPO3PaxyHOK 3a PELEeNTypor, aHajli3 Ta pO3paxyHOK
CTeLiali3oBaHoTo OOJaTHeHHsI s TeXHOJOTil KOHIEPBH, OIKUC TEXHOJOT,
[IpoananizoBaHo BUMOIM O€3MEYHOCTI Ta €KOJOTIYHOCTI BUPOOHUIITBA KOHCEPBU
M’sica NTULI. PO3paxyHKOBUM METOIOM BCTaHOBJIEHO €KOHOMIUHI TOKA3HUKH.

CrocoboM MoJedroBaHHS JOBEIEHO, IO piBeHb peHTabe bHOCTI 3a

yIOCKOHAJIEHHS eJleMeHTa TeXHOJIOr1 KoHcepBH 3pocTtae Ha 20,6 %.

Kiaro4oBi caoBa. M'saco  Kypuar-Opoinepis, IINUI, IIPOAYKTOBHH

pO3paxyHOK, CIIelil, IInuoyJisi, 0e3IeYHICTb.




Annotation

Canning technology is used for prolonged storage of meat and meat
products.

Canned foods containing meat and meat products have valuable nutritional
qualities. They are divided according to the type of raw materials, the composition
of the recipe and the method of preparation. Canned food is made from various
meats. Canned poultry meat is in great demand. However, raw materials (poultry
breast muscles) have a high cost, which prompts the search for similar raw
materials in terms of quality and lower in cost in order to reduce the cost of the
final product.

The purpose of the qualification work is to analyze and improve the
technology of canning poultry meat with spigot due to the partial replacement of
pectoral muscles with mechanically deboned broiler meat. Using the calculation
method, it was established that the cost of canned poultry meat has a relatively
high cost.

In order to improve the technology of canned poultry meat, the justification
of the use of the range of food products, the evaluation of raw materials, the
production calculation according to the recipe, the analysis and calculation of
specialized equipment for the technology of canning, the description of the
technology were carried out. The safety and environmental requirements of the
production of canned poultry meat have been analyzed. Economic indicators were
determined by the calculation method.

The method of modeling proved that the level of profitability increases by

20.6% for the improvement of the canning technology element.

Key words. meat of broiler chickens, spy, grocery calculation, spices,

onions, safety.
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