MIHICTEPCTBO OCBITHU I HAYKH YKPATHU
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AHOTALIA

Llynvea Mapma Onekcanopiena « Ananiz ma yOOCKOHAIEHHA MEXHON02TT

Kucaomonoynux nanoie ¢ ymosax IlpAT«FOpiay»

[IpoBeneHo aHasi3 TEXHOJIOTii BUPOOHMIITBA KHCIOMOJIOYHHMX HAmoiB Ha
MPUKJIAIL aiipany.

Hocmimxeno  BupoOHuuy  misipHicTh  [IpAT  «Opis».  Bigmiueno
MO>KJIUBICTh HAJIATOJKEHHS BHUIIYCKY HOBOIO BHAY HpPOAYyKUIi 0e3 KymiBii
J0JJaTKOBOTO 00JIaJHAHHS.

Ha ocHOBI aHamnizy I1CHYIOYO1 TEXHOJOTIi MIANPUEMCTBA Ta MOTPEO PUHKY
MOJIOYHOI MPOJYKLIi 3alpONOHOBAHO TEXHOJOTII0 BUPOOHUIITBA KUCIOMOJIOYHOTO
Hanow «AiipaH 3 3e1eHHIO». i1 IbOro MPOBEAEHO NPOAYKTOBUN pPO3paxyHOK Ta
nig0ip TEXHOJIOTIYHOTrO 00JlafHaHHSA. BpaxoBaHO BHMOTM CUCTEMH YNPABIIIHHS
oe3mnekoro xapuoBux npoaykrisB HACCP.

JloBesieHO, 1110 JJaHe BIIPOBAKEHHs 3a0e€3Meuye IMiJIBUIEHHS €KOHOMIYHOT
e(heKTUBHOCTI BUPOOHMIITBA.

Opnep>kaHi pe3ylbTaTd MOXKYTh OyTH BHKOPHCTaHI Ha MIAMPUEMCTBAX yCiX
po3MipiB Ta (OpM BIACHOCTI, IO MalOTh TMOTY>XHOCTI JJIsi BUPOOHMIITBA
KUCJIOMOJIOYHUX HAIIOIB.

KBamidikariitna po6ora Mictuth 53 cTOpiHKHA, 9 Tabmuib, 4 PUCYHKIB,
CTIIMCOK BUKOPUCTAHMX JKepe i3 32 HallMeHyBaHb.

Ku11040Bi cj10Ba:KUCTIOMOJIOUHHI HaIiM, alipaH, 3aKBAaCKH, KPiIl, OPETaHo.



ANNOTATION

ShulgaMarta. Analysis an dimprovemen to the technology off ermented milk
drinks in the conditions of PJSC "Yuriya"

An analysis of the production technology of fermented milk drinks was
carried out using ayran as an example.

The production activity of PJSC "Yuriya" was studied. The possibility of
setting up the production of a new type of product without purchasing additional
equipment was noted.

On the basis of the analysis of the existing technology of the enterprise and
the needs of the dairy products market, the production technology of sour milk
drink "Ayran with greens" is proposed. For this, product calculation and selection
of technological equipment were carried out. The requirements of the HACCP
food safety management system are taken into account.

It has been proven that this implementation provides an increase in the
economic efficiency of production.

The obtained results can be used in enterprises of all sizes and forms of
ownership that have capacity for the production of fermented milk drinks.

Thequalificationworkcontains 53 pages, 9 tables, 4 figures, a
listofusedsourcesfrom32 names.

Key words: fermented milk drink, ayran, dill.
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