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AHOTAIUS

Baiinak A.B. Ananiz TexHosorii BHpOOHHUIITBA OOpOIITHA 3 PO3POOKOIO
BUPOOHHUYOTO LieXy: KBamidikaiiifHa podoTa Ha 3100yTTS CTYNEHS BHUIIOI OCBITH
«bakanaBp» : 181 Xapuosi TexHomorii / CXiITHOYKpaiHCHKUN HAalllOHATBHHMA
yHiBepcuteT imeH1 Bomoaumupa Jans. Kuis, 2024. 59 c.

B xBamidikamiiiniii poOOTI MpoaHalli30BaHO CTaH BUPOOHUIITBA OOPOIIHA B
VYkpaini, BUKIaJleHa METOJUKAa MPOEKTYBaHHS OOpPOITHOMEIBHOIO 3aBOAY 13
3aCTOCYBAaHHSAM HOBITHIX JIOCSTHEHb HAyKH 1 TEXHIKH, PO3IJISIHYTO BILUIUB
TEXHOJIOTIYHUX BJIACTUBOCTEH 3€pHA Ha SKICTh 1 BHXIJl OOpOIIHA, a TAKOX €Taru
MIJrOTOBKA 3€pHA JI0 TTOMENY, BUMOTH /10 (POpMYBaHHS TIOMOJIBHOI MapTii, TaKOX
Mi10paHo TEXHOJIOTTYHE 00JIaHaHHs JIs e(DEeKTUBHOT poOOTH OOPOITHOMEIEHOTO
3aBojy. OrmpallbOoBaHI MUTaHHS 3 OXOpPOHM Tpali. Po3paxoBaHa €KOHOMiYHA
e(EeKTUBHICTh BUPOOHMIITBA OOPOILIHA.

KirouoBi cnoBa: 3epHO, OOpOIIHO, TMOMEN, Cemaparop, KOHIEHTPATOp,
000MBHA MalllMHa, OXOPOHA Mpalli, pEHTA0ENIbHICTh, MPUOYTOK

ANNOTATION

Alina Baidak Analysis of technology of production of flour with
development of productive workshop : qualifying work on the receipt of degree of
higher education «bachelor»: 181 Food technologies / Volodymyr Dahl East
Ukrainian National University. Kyiv, 2024. 62 p.

In qualifying work the state of production of flour is analysed in Ukraine,
expounded design technique of flour-miller plant with application of the newest
achievements of scitech, influence of technological properties of grain is
considered on quality and exit of flour, and also the stages preparation of grain to
the grade, requirements to forming of millblend, a technological equipment is also
neat for an effective millrun. The worked out questions are from a labour
protection. Expected economic efficiency of production of flour.

Keywords: grain, flour, grade, separator, concentrator, machine, labour protection,

profitability, income



