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AHoTauis
Bumnsa Baagucaas
AHAJII3 TA IOKPAIIEHHS TEXHOJIOTTI TEYEHOI KOBBACH
«TOMAIIHSI
[leyeni xoBOGacH € MEHTAJIBHHM Xap4OBUM IPOIYKTOM 715 MENIKAHTIIIB
Hammol KpaiHW. TPagullifHO AN BHUTOTOBIEHHS TakWx KoBOac 3aCTOCOBYETHCH
CBUHMHA Ta cajo. [IpoTe IMMPOKO s BUTOTOBIEHS MeYeHHX KOBOAcC cTaju
BUKOPHCTOBYBaTH M'SICO 1HIMKIB. BpaxoByrouu BHUCOKY LiHY Ha TaKy CHPOBUHY
CTOITh MUTAHHSI 3ACLIEBIEHHS FOTOBOIO IPOLYKTY
MeTtor pobGOTH € aHalli3 Ta YOOCKOHAJeHHs TeXHOJI0ril koBbac MedeHUX 3a
paxyHOK 3aMiHH M’sica IHIOWKIB Ha M'sico OpoiiepiB. MaTeMaTHYHHM METOJAOM
BCTAaHOBJIEHO, [0 COOIBapTICTh KOBOAcH IeueHOI 13 I1HIMYKOK Mae€ BHCOKY
co01BapTICTh.
3a yJmOCKOHalleHHs TexHouorii koBbacu Oyi10 MpoBeaeHO OOrpYHTYBAHHS
BUOOPY aCOPTUMEHTY MpPOLYKTY, MiAOIp CHPOBMHH. IPOIYTOBHH DO3pPaxyHOK,
migbip Ta po3paxyHOK CHEIiali30BaHOr0 yCTaTKyBaHHS 171i TE€XHOIOTil Kombac,
onuc Texuoiyorii. HaBemeHi BUMOTM OO0 6€3MEYHOCTI Ta E€KOJOTIYHOCTI

BUpPOGHUITBA MeUYeHUX KoBGac. 3MOIeNIb0BaHO EKOHOMIUHI PO3paxyHKH.

KaouoBi cioBa. M'sco IHAWKIB, CBHHHMHA, M'ACO KypdaT-Opoiisepis,

HaTypajibHi 000NIOHKH, 6€3MEeUHICTb.
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Annotation
Vyshnia Vladyslav
ANALYSIS AND IMPROVEMENT OF THE TECHNOLOGY OF THE
"HOME" BAKED SAUSAGE

Baked sausages are a mental food product for the inhabitants of our country.
Traditionally, pork and lard are used to make such sausages. However, turkey meat
was widely used to make baked sausages. Given the high price of such raw
materials, there is a question of making the finished product cheaper

The purpose of the work is to analyze and improve the technology of baked
sausages by replacing turkey meat with broiler meat. it was established by a
mathematical method that the cost price of sausage baked with turkey has a high
cost price.

For the improvement of sausage technology, the justification of the selection
of the product range, the selection of raw materials, the production calculation, the
selection and calculation of specialized equipment for the sausage technology, and
the description of the technology were carried out. The requirements for the safety
and environmental friendliness of the production of baked sausages are given.

Economic calculations are simulated.

Key words. meat of turkeys, pork, meat of broiler chickens, natural casings,

safety.
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