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AHOTALIIS

OgBcsannikoBa F0.O. Y aockoHalleHHS MPOIIECiB BUPOOHUIITBA BAPEHO-KOMTYEHHUX
KOBOACHUX BUPOOIB Ha IIIMPHUEMCTBI.

Po6oTa npucBsueHa y10CKOHAJIEHHIO MPOIECiB BUPOOHUIITBA BAPEHO-KOMUYEHHUX
KOBOACHHMX BUPOOIB Ha MiAMIPHUEMCTBI.
B po60Ti po3risiHyTO CTaH pUHKY KOBOACHUX BHpOOIB YKpaiHU, BUBUCHO TPaIUIIHHI
TEXHOJOT1l BHUIOTOBJICHHS BapeHO-KOMUEHUX KOBOAC; pO3MIISIHyTa oOpraHizaliiHa
xapaktepuctuka TOB  «lOBinelinuii»; mnpoeaeHo anamiz gisutbHOcTi  TOB
«lOBUIEliHNII»; BU3HAYEHO TEXHOJOTIYHUUM MPOILIEC BUTOTOBJIEHHS BapeHO-KOIMYEHOT
koBOacu «MockoBcbka Ha TOB  «lOBineliHMii»; NPOBEIEHO TEXHOJOTIYHUN
PO3paxyHOK ISl BUTOTOBJIEHHS BapE€HO-KOMUEHOi KoBOacH «MOCKOBChKa» MIPOBEIECHO
BIIPOBA/KCHHSI 1HHOBAI[ITHMX TEXHOJOTrIH y BHUPOOHUUTBO BapPEHO-KOMUYEHUX
KOBOACHUX BUPOOIB.

KitouoBi croBa: koBOacHI BHpoOM, Kiacudikailisi, TEXHOJOTIYHUU TMpoIiec,
TEXHOJIOT1I, IHHOBAI].

SUMMARY

Ovsyannikova Yu.O. Improvement of production processes of boiled and
smoked sausage products at the enterprise.

The work is devoted to the improvement of production processes of boiled and
smoked sausage products at the enterprise.

The paper examines the state of the sausages market in Ukraine, examines
traditional technologies for making boiled and smoked sausages; the organizational
characteristics of LLC "Jubilee" are considered; An analysis of activity of LLC
"Jubilee" was conducted; determined the technological process of making boiled
sausage sausages "Moskovskaya for LLC" Jubilee "; Technological calculation for the
production of boiled sausage "Moskovskaya" was carried out, implementation of
innovative technologies in the production of boiled and smoked sausage products was
carried out.

Key words: sausage wares, classification, technological process, technologies,
innovations.
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