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Xmibomekapchbka MPOMUCIIOBICTh YKpaiHW € OJHIE€I0 3 HaWBAKIUBIMINX
rajiy3eil arponpoMHUCIOBOTO KOMILIEKCY, IO 3a0e3Meuye HaceleHHsI KpaiHu XJI100M
Ta XJ1600yTOYHUMHU BUPOOAMH.

BnopoBamxeHHs IHHOBAIIMHUX TEXHOJIOT1H1 Ha XJ1100TIEKapCHKHUX
HIPUEMCTBAX CIIPUSIE:

- 3MIMCHEHHIO PECTPYKTYpHU3aIlii, O J03BOJIUTH BUKOPHCTOBYBATH TTOBHY
MOTY>KHICTh Ta 30UIBIIUTH KIJIBKOCT1 KBaTi(h)1IKOBAHUX ITPAIlIBHUKIB;

- BUPOOHMIITBY KOHKYPEHTOCIPOMOXKHOI MPOAYKIIIi;

- MIJIBUIICHHIO 3ap00ITHOI TJIaTH, 0 € MOTUBAIIEIO JJIS MPAIIBHUKIB Ta
CIIOHYKA€ JI0 MiABUIICHHS MPOJYKTUBHOCTI Ta IHTEHCHUBHOCTI Mpalli;

HaykoBa poOoTa cknamaerbcs 31 BCTyMy, YOTUPHOX PO3ALIIB, BUCHOBKY Ta
CIIUCKY JIITepaTypu. Y BCTYIl HABEJEHO aKTyaJIbHICTh, METa 1 3aBJAaHHSI.

VY mepmoMy po3nisii ONMMCAaHO 3arajbHI BIJIOMOCTI IPO XJIi0, MEPCIEKTUBH
BUKOPHUCTAHHS JIOJaTKOBUX IHTPEIIE€HTIB, BUMOTH 10 CUPOBUHU. Y JPYyroMy po3Aaiii
3a3HAYEHO METOMKY Ta MaTepialii, 10 BUKOPUCTOBYBAJIHM JIJISi TIPOBEICHHS aHAII3Y
TexHoJiorli BupoOHUITBa Xyiba B ymoBax TOB «KwuiBxiid». ¥ Tperbomy posaimi
HaBeJCHI pe3yJbTaTH BJIACHUX JOCHIPKEHb, a CcaMe OINUC MiJANPUEMCTRA,
MOTYXHOCTEH, OOJagHaHHS, TMPOJAYKTOBOIO PO3PAXyHKy Ta OCHOBHI eTaru
MIPOBEICHHS KOHTPOIO OE3MEeYHOCTI Ta SKOCTI BHUPOOHHUIITBA 3a YIOCKOHAJICHOI
TexHoJorii. Takok  MPOBEACHO  PO3PAXYHOK  EKOHOMIYHOI  €(EeKTUBHOCTI
3arJiaHOBaHUX 3aXO/lIB.

3a pe3ylbTaTaMyd BHUKOHAHOI POOOTH 3pO0JICHO BHCHOBKM Ta HaBEICHO
nporo3uilii. CIUCOK JITepaTypH CKIIAJIA€THCS 13 BUKOPUCTAHUX Yy pOOOTI JKEped.

Kgamidikamiitna podoTta BukiajaeHa Ha 62 cTOpiHKax, MICTUTh 12 Tabmuip, 4
pUCYHKH, 54 mxepena.

Kuarw4oBi cioBa: X0, Xm0OomneKkapchke BUPOOHUIITBO, I1HHOBAIlINHI

TEXHOJIOT1i, (PYHKI[IOHAJIbHI IHTPEIIEHTH, aMapAHTOBE OOPOILHO.



ANNOTATION

Melnik A., Analysis and improvement of bread technology in conditions of
«Kyiv bread»

The bakery industry of Ukraine is one of the most important branches of the
agro-industrial complex, providing the country's population with bread and bakery
products.

The introduction of innovative technologies at bakery enterprises contributes
to:

- implementation of restructuring, which will allow to use full capacity and
increase the number of qualified employees;

- production of competitive products;

- increase in wages, which is a motivation for employees and prompts to
increase productivity and labor intensity;

The scientific work consists of an introduction, four chapters, a conclusion and
a list of references. In the introduction, relevance, purpose and tasks are given.

The first chapter describes general information about bread, prospects for using
additional ingredients, requirements for raw materials. In the second section, the
methodology and materials used to analyze the technology of bread production in the
conditions of «Kyiv bread» are specified. In the third section, the results of own
research are presented, namely a description of the enterprise, capacities, equipment,
product calculation and the main stages of conducting safety and quality control of
production using improved technology. The economic efficiency of the planned
measures was also calculated.

Based on the results of the performed work, conclusions were made and
suggestions were given. The list of references consists of the sources used in the
work.

The qualification work is laid out on 62 pages, contains 12 tables, 4 figures,
and 54 sources.

Key words: bread, bakery production, innovative technologies, functional

ingredients, amaranth flour.
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