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AHOTAIUS

Ilureascbka B.M. AnHani3 TexHOJ0Tii BUPOOHUIITBA OICKBITHUX TOPTIB 3
pO3pOOKOI0 BUPOOHWYOTrO Iexy: KBamidikariiiHa poOoTta Ha 3A00yTTS CTYICHS
BUIIOI OCBITH «OakamaBp» : 181 XapuoBi Texnomorii / CXiZTHOYKpaiHCHKHUI
HaIllOHaNBHUI yHIBepcuTeT iMeH1 Bonogumupa Jlans. Kuis, 2024. 51 c.

VY kBamidikamiiiHiii poOOTI HaBEACHO KiIacH(iKalilo Ta AaCOPTUMEHT
OICKBITHUX TOPTIB, ACOPTHUMEHT BHUPOOIB, JaHa XapaKTEPHUCTUKA CHPOBUHHU 1
HamiBdaOpuKaTiB, IpoaHaTI30BaHO OCOOJMBOCTI MPUTOTYBAaHHS CY4YaCHHX
CKJIQJIHUX OICKBITHHUX TOPTIB, BHBYEHA OpraHizailis TEXHOJIOT1YHOTO MPOoIeCy
MPUTOTYBaHHS CKJIaJHUX OICKBITHUX TOPTIB, CKJIAQJIEHO TEXHOJIOT14YHI Ta TEXHO-
TEXHOJIOT1YHI KapTH Ha OICKBITHI TOPTH, MPOAHATI30BAHO CIIOKUBYUM TOMUT
OICKBITHHX TOPTIB, 3p00JIEHUN PO3PaXyHOK CUPOBUHHU, JOMIOMIKHUX MaTepialliB Ta
rOTOBOI MPOJYKLIT; TAKOX MiJA10paHO TEXHOJOTIYHE OOMaHaHHS A e(DEeKTUBHOT
poOOTH 1IeXy, BM3HAUYEHI BUPOOHWYI IUIONI, ONPAalbOBAHI NMHUTAHHS 3 OXOPOHU
npaili, po3paxoBaHa €eKOHOMIYHA €(DeKTUBHICTh BUPOOHUIITBA OICKBITHUX TOPTIB.

KirouoBi  cnoBa: OICKBITHI TOPTH, OOpOIIHO, 1€X, KOHAUTEPCHKE

BUPOOHMIITBO, TEXHOJOIIYHA KapTa, CUPOBHMHA, SIKICTh, O€3ME€Ka TEXHOJIOTIYHE
oOJnajiHaHHs, OXOpOHA Mpalli, pEHTA0ENIbHICTh, MPUOYTOK

ANNOTATION

Vasylysa Shchylska Analysis of the production technology of sponge cakes with
the development of a production workshop : qualifying work on the receipt of
degree of higher education «bachelor»: 181 Food technologies / Volodymyr Dahl
East Ukrainian National University. Kyiv, 2024. 51 p.

To qualifying work classification and assortment of biscuitine cakes are
driven, line of products, this description of raw material and ready-to-cook foods;
the features of preparation of modern difficult biscuitine cakes are analysed,
studied organization of technological process of preparation of difficult biscuitine
cakes, technological and Texno-texHosoriuai maps are made on biscuitine cakes,
consumer demand of biscuitine cakes, done calculation of raw material, auxiliary
materials and prepared products, is analysed; a technological equipment is also
neat for effective work of workshop, floorspaces are certain, worked out questions
from a labour protection, economic efficiency of production of biscuitine cakes is
expected.

Keywords: biscuitine cakes, flour, workshop, pastry production, flowsheet,

raw material, quality, safety technological equipment, labour protection,
profitability, income



