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OcBiTHA nporpama TexHoJiorii 306€epiranHs i nepepoOKHu 3epHa

AkTyanbHicTh TeMu: Kykypyasa € 6araToifiyiboBot0 ()i310J10T1YHO I1iH-
HOIO 3€PHOBOIO KYJILTYPOIO — BHUXUIHOK CHPOBHHOIO JUIS OTPHUMAaHHS HOHAJ
150 1po10BOIBYMX Ta TEXHIYHUX MPOAYKTIB. /10 HAWBAKIMBIIINX IPOIYKTIB I1e-
PEPOOKH 3€pHA KYKYPYA3HU BLIHOCIATHCS Kpyna, OOpPOIIHO, KYKYPYA3SHI IJIACTIi-
BIll, KDOXMaJIb, ITATOKA, CIIUPT, a TAK0K (h1310JI0T1YHO IIIHHE MACJIO, 110 BUPOOJIs-
€Thbes 13 3apoaka. ExcmopT ykpaiHChbKOro 3epHa — OlIbIA YaCTHHA BATIOTHUX Ha-
IXOJDKEHD vV OromkeT YKpainu. OCHOBHUMHU KVJIBTYPAMH, SIKI CHOT'OJIHI €KCIIOP-
TYIOTLCS, € KYKYPY/3a, HIIEHUI, piltak Ta cosf. EKCopTHi 00’ €MU KYKYPVY/I3H Y
2021 pom cxuaau 11,32 mug 7. KpiM (h13MKO-TEXHOJIOTTYHUX MOKA3HUKIB Ta 3a-
CMIYEHOCTI, V KYKYPYA31 000B’sI3K0BO KOHTPOIIOITHCS MOKA3HUKU 0€3MEYHOCTI.

Meta pobGotu. [IpoBecTH aHali3 MOKa3HHMKIB 0€3MEYHOCTI EKCIOPTHUX
napTii Kykypyasu 2022-2023 M.p. Ta COPOEKTYBATH CXEMY TEXHOJIOTTYHOI'O IPO-
1IECY 3 IEPEPOOKU KYKYPYJI3H Y KPYIIM Ta OOPOIITHO.

IIpakTHyHe 3HAYEeHHs] OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y KpYI SHIM OPOMHUCIOBOCTI YKpainu npu OyAIBHHUIITBI HO-
BUX 200 PEKOHCTPYKINI JIFOYUX IIIIPUEMCTB.

CrtpykTypa podoTH: aHOTallis; 3MicT; BCTyM; po3aul 1 «CraH nmpobiaemu
Ta NEPCHEKTHUBHU 11 BUPIMIEHHY: po3aul 2 «TexHiKo-eKOHOMIYHE OOIPYHTY-
BaHHs; po3a11 3 «XapaKTepPUCTHKA TEXHOJIOITYHUX 00’ €KTIB Ta KOMYHIKAIIHN re-
HEPaJILHOI'O INIAHY MIAMPUEMCTBaY; po3aia 4 «HaykoBa yactuHay; po3aur S5 «Te-
XHOJIOT1YHA YacTUHAY; po3AlI 6 « TeXHIK0-eKOHOMIYHI HOKA3HUKH; BACHOBKH Ta
PEKOMEHAAIIT; CIMCOK JIITeEpaTypu; rpadiuHl JOJATKH.

OO0csir pobdoTH. MOSCHIOBAJIbHA 3alMCKa BUKIAJICHA Ha /9 CTOpIHKaX,
BKirouae 18 tabaunb. I'padiuna yacTrHa BKIIOYAE 6 JIMCTIB.

BucHOBOK: B pe3yJbTaTi HAYKOBUX JIOCIIUKEHh BCTAHOBJIEHO OCHOBHI I10-
Ka3HUKHU 0€3IE€YHOCTI EKCIIOPTHUX NapTiid Kykypyasu 2022-2023 m.p,, HAaBEIEHO
TEXHOJIOTTYHY CXEMY BHPOOHHMIITBA KPYIU 1 OOpOIIHA, BUMOTH A0 CUPOBHHHU Ta
FOTOBOI MPOAVYKIII, IPOBEAEHO PO3PAXYHKHU KIJbKOCTI TEXHOJIOTTYHOr0 00Jjaj-
HAHHS.

Kiro4oBi ci1oBa: KyKypy/a3a, HOKa3HUKU O€30NEYHOCTI, MIKOTOKCHHU, CY-
XU IIOMEJI, KPYIIH.




ABSTRACT

for qualifying work
on the topic « Construction of a plant for processing corn into cereal
products with a productivity of 80 t/day »

Student Kupriian D. G.
Supervisor PhD Kovalov M. O.
Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Corn is a multi-purpose physiologically valuable grain crop -
raw material for obtaining more than 150 food and technical products. The most
important products of corn grain processing include groats, flour, corn flakes,
starch, molasses, alcohol, as well as physiologically valuable oil produced from
the germ. The export of Ukrainian grain is a major part of the foreign currency
income of the budget of Ukraine. The main crops exported today are corn, wheat,
rapeseed and soybeans. Export volumes of corn in 2021 amounted to 11.32 mil-
lion tons. In addition to physical and technological indicators and clogging, corn
must be monitored for safety indicators.

The purpose of the work: To conduct an analysis of the safety indicators
of export batches of corn in 2022-2023, and to design a scheme of the technolog-
ical process for processing corn into groats and flour.

The practical significance of the obtained results: The results can be
used in the grain-processing industry of Ukraine during the construction of new
or reconstruction of existing enterprises.

The structure of the work: abstract; table of content; introduction; section
1 "State of the problem and prospects for its solution"; section 2 "Technical and
economic justification"; section 3 "Characteristics of technological objects and
communications of the general plan of the enterprise"; section 4 "Scientific part";
section 5 "Technological part"; section 6 "Technical and economic indicators";
conclusions and recommendations; list of references; graphic applications.

The scope of the work: the explanatory note is laid out on 79 pages, in-
cludes 18 tables. The graphic part includes 6 sheets.

Conclusion: as a result of scientific research, the main safety indicators of
export batches of corn in 2022-2023 were established, the technological scheme
of the production of groats and flour, requirements for raw materials and finished
products, calculations of the number of technological equipment were carried out.

Key words: corn, safety indicators, mycotoxins, dry milling, grits.
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BCTYII

B nanwmii gac skicTh Ta 0e3meka € CTpaTeriyHOI METOI0 BUPOOHMIITBA MIPO-
JTYKTIB XapuyBaHHs. Y IIUX YMOBaX 0COOJIMBOI Ba)KJIMBOCTI HA0yBarOTh PO3poOKa
Ta BOPOBADKEHHS MPO(GECIHHNX HAYKOMICTKUX TEXHOJIOTIN, a TAKOXK aBTOMAaTH-
30BaHUX METOAIB KOHTPOJIIO Ta YIPABIIHHSA TEXHOJOTIYHUMHU IMPOLIECAMU KOM-
IJIEKCHOT IITMO0KO1 IEpepoOKH MPOJOBOIBYOI CHPOBUHU Ta BUPOOHHUIITBA Xapyo-
BUX MPOAYKTIB, 1110 3a0€3MeUyI0Th MaKCUMaJIbHY 30€pEeKEeHHS €HIOTEHHUX HYT-
PIEHTIB Ta 3aJIaHUX CIMOKUBYUX BIACTUBOCTEH rOTOBOI MPOIYKIIIi.

Kykypyn3a € nepcnekTuBHOIO 6araToiiboBO0 (Pi310J0TIYHO HIHHOIO 3€p-
HOBOIO KYJITYpOI0. Y TOBapHOMY BUPOOHUIITBI BEJIMKE 3HAYCHHS Ma€ 3epHO KY-
KYpY/I3H, sIKa € BUX1THOIO CUPOBHHOIO ISl OTpuMaHHs moHaj 150 mpooBoiibuux
Ta TEXHIYHUX MPOAYKTIB. Jl0 HallBaXJIMBIMIKX MPOAYKTIB MEPEPOOKH 3€pHA KY-
KYypY/I3U BIAHOCATBCS KpyIa, OOPOIIHO, KYKYpyA3sHI IJIACTiBL1, KpOXMallb, Na-
TOKa, CITUPT, a TAaKOK (P1310JIOTTYHO IIIHHE MACIIO, 110 BUPOOISAETHCS 13 3apOKa.

VY naHoMmy mpoeKTi BUKOPUCTOBYEMO TPAJULIMHY TEXHOJOTIIO CyXO0i nmepe-
poOku Kykypya3u. Lleli meTon mo3Bossie 30epertd NMEepBHUHHUN O10XIMIYHUN 1
CTPYKTYPHHH CKJIaJ KYKYpyA3siHOT Kpyru. BupoOHuuuii nporiec € 6e3nepepBHUM
IPOTATOM yChOTO KaJleHAapHOTO POKy. ['0JT0OBHA MeTa IPOEKTY - BUPOOISATH SIKi-

CHY MPOAYKIIiIO, a came, KPYITy KyKypYI3siHY Ta KyKypya3siHe OOPOIIHO.

KPM.T3IIXiKB.602-03.111.12.2
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