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PE®EPAT

Kapnenuyxk b.B. Ananiz ma yo0oCKOHANEHHA MEXHONO02IT MOpPO3UBA 6

ymoeax AT «KJIK-Ykpaina» Kuiecvkoi oonacmi

JlocnikeHo Ta MpoaHaIi30BaHO PUHOK MOpO3WBa B YKpaiHi Ta TEXHOJOTIIO
BUPOOHMIITBA MOPO3HUBA.

Ha OCHOBI aHasizy rOCIO/IapChKO-E€KOHOMIYHUX MOKa3HUKIB
MOJIOKOIIEPEPOOHOTO  MIANPUEMCTBA, ACOPTUMEHTY MOpO3MBa Ta ICHYHOYOi
TEXHOJIOT1i BUPOOHUIITBA MOPO3MBAa OOIPYHTYBAaHO BHUOIp HOBOTO ACOPTHUMEHTY
MOpO3UBa.

BuzHaueHO KiNBKICTh BHUXIJHOI MOJIOYHOI Ta JOIMOMIXKHOI CHPOBHHH 3TiJTHO
perenTypu MOpo3uBa. BpaxoByroum Macy CHPOBHHH, IO TEPEPOOIIETHCS 1 dac
edekTUBHOI poOOTH 0ONagHaHHS Oe3nepepBHOI ii, MmiaiOpaHe TEXHOJIOTIYHE
oOJnaiHaHHS 1JI1 BUPOOHMIITBA 3allJIaHOBAaHUX BHUJIIB MOPO3HMBA.

JloBeieHO Ta pO3paxOBaHO EKOHOMIYHY €(EKTHUBHICTh BIPOBAKEHHS Y
BUPOOHUIITBO 3alPOEKTOBAHOIO ACOPTUMEHTY MOPO3UBA, BUXOASYM 3 MPOEKTHOT
NOTYXHOCTI MiANPUEMCTBA.

OpnepxaHi pe3yiabTaTd MOXYTh OyTH PEKOMEHJIOBaHI Ta BUKOPHUCTaH1 st
BUPOOHUIITBA Ta PO3MIMPEHHS ACOPTUMEHTY MOPO3MBAa HA MOJOKOMEPEPOOHOMY
M1PUEMCTBI.

KBamidikariitna po6ora marictpa MicTuth // cropiHkax, 21 Ttabmuiro, 1
PUCYHOK, CITMCOK BUKOPHUCTAHUX JKepen 13 53 HaliMeHYyBaHb.

Kiarwo4yoBi cjoBa: MOpO3MBO, TEXHOJOTiISI BHUPOOHUIITBA  MOPO3UBA,

MPOTYKTOBHUI PO3paxyHOK, pelenTypa MOPO3UBa, TEXHOJOTTYHE 00JIaHAHHS.



ANNOTATION
Karpenchuk BV Analysis and improvement of ice cream technology in the

conditions of PJSC «ZhLK-Ukraina» of Kyiv region

The ice cream market in Ukraine and the technology of ice cream production
are researched and analyzed.

Based on the analysis of economic indicators of the milk processing
enterprise, the range of ice cream and the existing technology of ice cream
production, the choice of a new range of ice cream is justified.

The amount of raw milk and auxiliary raw materials was determined
according to the ice cream recipe. Given the mass of processed raw materials and
the time of effective operation of continuous equipment, selected technological
equipment for the production of planned types of ice cream.

The economic efficiency of introduction of the designed assortment of ice
cream into production is proved and calculated, proceeding from design capacity
of the enterprise.

The obtained results can be recommended and used for the production and
expansion of the range of ice cream at the dairy plant.

The master's qualification work contains 77 pages, 21 tables, 1 figure, a list of
used sources from 53 names.

Key words: ice cream, ice cream production technology, product calculation,

ice cream recipe, technological equipment.



