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AHOTALIIA

KpeukoBcbkuii A.B. AHaJII3 Ta yA0CKOHAJICHHS TEXHOJIOTIl HAMIBTYLIOK
kypsauux oxoJiogkeHux Ha AT «IITAXOPABPUKA «(IIEPEMOI'A HOBA»
YepkacbKkoi 00J1aCTi.

Metoro naHoi poOOTH € aHami3 Ta YAOCKOHAJICHHS BUTOTOBIICHHS
HAMIBTYIIOK KypAYUX OXOJOIKEHUX.

Ha croronHimHiii AeHs 3a0€3Ne4eHHs SKICHUMU MPOAYKTaMHU XapuyBaHHS €
OJTHUM 13 HAWTOJOBHIIIUX 3aBAaHb. 1OMYy IO BXHUBAaHHS SKICHUX 1 KOPHUCHHUX
OPOAYKTIB XapuyBaHHS BIUIMBA€E HA OPTaHI3M JIIOJIUHU.

OnHuM 13 Takux MPOJYKTIB € M’SICO, B SIKOMY MICTATBbCS OUIKH, XKUPH,
MIHEpaJdbHl PEYOBMHHM Ta IHIII KOPUCHI 1 HE3aMIHHI XapyoBl MOKAa3HHUKIB, IIO
3a0e3Me4y0Th MOBHOLIIHHUN PalliOH JIOUHU.

Haii0inpm nomysasipHUM BHJIOM M’sica € KypsTHHA, SIKa 32 CBOIM TEMIIOM
3pOCTaHHSl Ta CHOKMBAaHHS B YKpaiHl 1 CBITI 3aiiMarOTh nepiie Micue. Taki
NOKa3HUKH 3BMYANHO MOB’A3aH1 3 BUCOKOIO MOXUBHOIO LIHHICTIO JAHOTO M’sica, a
TaKOK EKOHOMIYHUMHU YHHHHUKAM.

[IpoBeeHO TEXHOJIOTTYHI PO3PAXYHKH II0JI0 OCHOBHUX Ta JIOMOMDKHHMX
BUTpAaT JJIi TEXHOJOrli BUTOTOBJIEHHS HAMIBTYHIOK oxosomkeHux Ha JII1
(ITAXODABPUKA «IIEPEMOI'A HOBA», a Takoxx po3paxoBaHO Ta MiaiOpaHo
oOnajHaHHS 3T1IHO amapaTypHO-TEXHOJOTIYHOI CXEMHU. YIOCKOHAJICHO TMpOIec
MaKyBaHHS HAMIBTYIIIOK 3a JIOMOMOT00 MOAM(IKOBAHOTO Ta30BOT0 CEPEAOBHIIIA.

3po07eHO BHUCHOBOK, 1[0 Kypsiue M'sICO JyKe€ I[IHHUW, CMayHUi,
HU3BKOKAJIOPIMHUM XapuoOBUW TPOJYKT 3 MEHIIOK BapTICTIO, KUK 3abe3nedye
OpraHi3M BciMa I[IHHUMU KOMIIOHEHTaMH, @ TOMY KOPUCTY€ETHCS TOITUTOM.

Kpanidikamiitna podora mictuth_48 cropiHok, 9 tabmuub, 8 pucyHkiB, 35
CIIMCOKBUKOPHUCTAHUX JKEPEIL.

KirouoBi cioBa: Kypsiui TYIIKHM, HamiBTYIIKH, TEXHOJOTIYHA CXEMa,
NpUiiMaHHs CUPOBUHM, NAKyBaHHs, OOJIaJlHaHHSA, YAOCKOHAJIEHHS, KOHTPOJIb

SIKOCTI.



ANNOTATION

Krechkovsky A.V. Analysis and improvement of the technology of
chilled chicken half-carcasses at the ZN «POULTRY FACTORY «POBEDA
NOVAYAy, Cherkasy region.

The purpose of this work is to analyze and improve the production of
chilled chicken half-carcasses.

Today, providing quality food products is one of the main tasks. Because
consuming high-quality and healthy food affects the human body.

One of these products is meat, which contains proteins, fats, minerals and
other useful and essential nutritional indicators that provide a complete human diet.

The most popular type of meat is chicken, which ranks first in terms of
growth and consumption in Ukraine and the world. Such indicators are usually
associated with the high nutritional value of the meat, as well as economic factors.

Technological calculations were carried out on the main and auxiliary costs
for the technology for the production of chilled half-carcasses at the ZN
«POULTRY FACTORY «POBEDA NOVAYA», and also the equipment was
calculated and selected according to the hardware and technological scheme. The
process of packaging half carcasses using a modified gas environment has been
improved.

It is concluded that chicken meat is a very valuable, tasty, low-calorie food
product with a lower cost, which provides the body with all valuable components,
and is therefore in demand.

The qualifying work contains 48 pages, 9 tables, 8 figures, 35 lists of used
sources.

Key words: chicken carcasses, half-carcasses, technological scheme, raw
material reception, packaging, equipment, improvement, quality control.
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