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PE®EPAT

Meabnauk P.B. Y1ockoHa/leHHsI TeXHOJI0TiI MOpO3uBa

Po3rnsgHyTo 1 apryMeHTOBAHO MOMKJIMBICTh YJIOCKOHAJIUTH TEXHOJOTIIO
MOpO3HBA.

3 METOI0 YJOCKOHAJIEHHS AaCOPTUMEHTY pO3po0JICHO pelenTypd MOpO3UBa,
MPOBEJICHO PO3PAaXyHKH 3alPOEKTOBAHOTO ACOPTHMMEHTY MOpO3MBa Ta OIMKCaHa
TEXHOJIOT1s, OOTPYHTOBAHO BHUOIp PEKHMMIB Ta MPOLIECIB BUPOOHUIITBA, HABEICHO
HOPMATHUBHI XapaKTEPUCTUKU TOTOBOI MPOAYKINi Ta OpraHi3aili0 TEXHOXIMIYHOTO
KOHTpot0. Takoxk Oyyio migiOpaHo TEXHOJIOTIYHE OOJaHAHHS, BPaXOBYIOUM BCI
0COOJIMBOCTI, pO3pax0BaHO e(peKTUBHUM Yac iioro podotu. Ha ocHOBI migiOpaHoro
oOnagHaHHs, siKe 3abe3neuye Oe3MepepBHICTL PpoOOTH, OyJIO MPOBEIACHO
pO3paxyHOK BUPOOHWYMX IUION] Ta MPUMINIEHb. bBylo MpoBeAeHO NpaKTHUYHI
3aX0JM 3 MPOMUCIIOBOI caHiTapii Ha MANPUEMCTBI. Po3paxyHOK TeXHIKO-
€KOHOMIYHHMX MOKa3HUKIB pOOOTH MIAMPUEMCTBA MOKA3AJIH, 1110 CTPOK OKYITHOCTI
KalmTaJIOBKJIaJIeHh CTaHOBUTUME 1,4 poKy, 10 JOBOJUTH JOIIBHICTH
HOBOBBE/ICHb.

KBanigikariiitna po6ora BukiaaeHa Ha 34 cTopiHkax, MICTUTh 14 Tabiauip, 3
PUCYHKH, 36 JIiTepaTypHUX JKEPE.

KirouoBi cinoBa: MOpO3UBO, JIecepT, CyMilll, pelienTypa, CTaduIi3aTop



ANNOTATION
Melnik R.V. Improvement of ice-cream technology

The opportunity to improve ice cream technology is considered and argued.

In order to improve the assortment, ice cream recipes were developed,
calculations of the designed assortment of ice cream were carried out and the
technology was described, the choice of production modes and processes was
substantiated, the normative characteristics of the finished products and the
organization of technochemical control were given. Technological equipment was
also selected, taking into account all the features, and the effective time of its
operation was calculated. Based on the selected equipment, which ensures the
continuity of work, the production areas and premises were calculated. Practical
measures on industrial sanitation were carried out at the enterprise. The calculation
of technical and economic indicators of the enterprise's work showed that the
payback period of capital investments will be 1.4 years, which proves the
feasibility of innovations.

The qualification thesis contains 34 pages, 14 tables, 3 figures, a list of used

sources of 36 names.

Keywords: ice cream, dessert, mixture, recipe, stabilizer
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