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PE®EPAT

benos B.B. YaockoHasleHHs TexXHOJIOrii 320010 Ta NEePBHHHOL

nepepooku xyaoou

3riIHO OMpalbOBAHOI JIITEPaTypH, 00paiu TEXHOJOTIYHI CXEMH MEePEepOOKU
CBUHEW, a TaKOX MepepoOKH CYMyTHHOI CHUPOBHHH, OTPUMAHOI B PE3YJbTATI
nepepoOKu Xya00u, ONUCAIH anapaTypHO-TEXHOJIOTIYHI CXeMH; HaBEICHO BUMOTH
HOPMATUBHUX IOKYMEHTIB 3T1/IHO SIKUX MPALO€ TIATPUEMCTBO.

Ha ocHOBiI aHamizy TEXHIYHMX pIllIEHb pPO3PaXxOBAaHO CHPOBUHY Ta
JOTIOMIDKHI Martepiaind. BUKoHaHO po3paxyHOK MHpOMHUCIOBOro obOmagHaHHa. Ha
HIIPUEMCTBI OyJle 3/1IMCHIOBATUCHh TEXHOXIMIYHUIA KOHTPOJIb CHPOBUHHU, TOTOBOT
IPOJYKIIT Ha BCIX €Tanax BUPOOHUITBA 3alPOEKTOBAHOIO ACOPTUMEHTY.

OnucaHo XapakTEpPUCTUKHU BIIXO/1B, CTIYHUX BOJ Ta BUKHUJIB MiANPUEMCTBA
Ta HAaBEJCHO 3aXOJM MO OpraHizauii 11100 0XOPOHU HABKOJIHUILIHBOTO CEPEIOBHILA.
Hapeneno mikiayuBi Ta HeOe3neyH1 GakTopu npu poOOTI B BIAIIJICHHI 320010 Ta
nepepooKu Xy 1001 Ta CBUHEH.

PoGora BuknaneHa Ha 42 CTOpiHKax, MICTUTh 12 TaOmuupb, 2 pHCYHKAa.
Crnucok JiTepaTypHUX JIKEpeN MICTUTh 34 JKepea.

Kirouosi cioBa:, cBuHi, 3a0iii, M'sico, 00agHaHHS, TIepepoOKa



ANNOTATION

BelovV. Improvement of technology of slaughtering and primary

processing of livestock

According to the studied literature, technological schemes of pig processing
were chosen, as well as processing of accompanying raw materials obtained as a
result of livestock processing, equipment and technological schemes were
described; the requirements of regulatory documents according to which the
company operates are given.

Based on the analysis of technical solutions, raw materials and auxiliary
materials were calculated. The calculation of industrial equipment has been
completed. The enterprise will carry out technochemical control of raw materials
and finished products at all stages of production of the designed assortment.

The characteristics of the enterprise's waste, wastewater, and emissions are
described, and organizational measures for environmental protection are given.
Harmful and dangerous factors during work in the department of slaughter and
processing of cattle and pigs are given,

The thesis contains 42 pages, 12 tables, 2 figures, a list of used sources of 34
names.

Key words: pigs, slaughter, meat, equipment, processing
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