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Ha KBaJiQikaiiifHy poOOTy Ha TeMy
«BbyMIBHAIITBO OOPOIITHOMENBLHOI'O 3aBOAY MPOAYKTHUBHICTIO 12.5 T/roguny

(BapiaHT 1)»

3100yBau besnenkin €. A.

KepiBHuk 1.T.H., ipod. XKurynos /I. O.

OcBiTHill cTyniHb «Marictp»

CrnenianbHicTh 181 «Xap4oBi TEXHOJIOT11»

OcBiTHA nporpama TexHouorii 30epirants 1 mepepoOKu 3epHa

AKTyaJbHicTh TeMH. [I11eHnyHe GOPOITHO — MOPOIIKOMOMIOHUN Xapyo-
BUH NPOAYKT, III0 OTPUMYETHCS IpHU OoaApiOHEHH] 3epHa. Ile ocHOBHA cHMpOBHHA
JUIA XJ11000eKapChKUX Ta KOHAUTEPCHLKUX NUIIIPUEMCTB. Bricoka KOHKYpEHIS Ha
PHUHKY BHPOOHHIITBA OOpOIIHA BHACIIAOK HOCTYIIOBOTO 3MEHIIEHHS 00’ €MIB BH-
poOHHIITBA OOPOIIHA, MIJIBUIIIEHHS BUMOT 0 SIKOCT1 OOpOIIHa 3 OOKY CIOKHBA-
YiB, HU3BKA €HEeProe(eKTUBHICTH 3acCTApUIMX IIIOPUEMCTB, CIIOHYKAaE IIepe-
030pO€HHIO OOPONTHOMEJIHHOI TaTy31 1 OYAIBHUIITBY CYYaCHUX OOPOITHOMEIHLHUX
3aBOJIIB.

Meta poooTu: [IpoBecTH HayKOBI1 IOCTIKEHHS 3 TOKA3HUKIB SIKOCTI €KC-
MOPTHHX IapTik 6opomrHa y 2023 polil Ta CIPOEKTYBATH CXEMY TEXHOJIOTIYHOTO
IIPOIIECY 3 IEePEepOOKH MIIISHMIN Y OOPOIIHO BHIIIOTO Ta IIEPIIOr0 COPTIB.

IIpakTHyHe 3HAYEeHHsI OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y OOpOIIHOMEIBbHIM NPOMUCIOBOCTI YKpaiHu mpu OyaiBHH-
LITB1 HOBUX 200 PEKOHCTPYKIIT JIFOYNX NIIIPUEMCTB.

CTpykTypa podoTH: aHOTaIlis; 3MicT; BCTyIl; po3aul 1 «CraH mpoliaemMu
Ta NEPCHEKTHUBHU 11 BUPIMIEHHY): po3aul 2 «TexHIKO-€eKOHOMIYHE OOIPYHTY-
BaHH»: PO3ALI 3 «XapaKTEPUCTHUKA TEXHOJIOTTYHNX 00’ €KTIB Ta KOMYHIKAIllH re-
HEPaJILHOI'O INIAHY MIAMPUEMCTBaY; po3aia 4 «HaykoBa yactuHay; po3aur S5 «Te-
XHOJIOT1YHA YacTUHAY; po3AlI 6 « TeXHIK0-eKOHOMIYHI HOKA3HUKH; BACHOBKH Ta
PEKOMEHAAIIT; CIIMCOK JIITEpATypH; rpadiuHl JTOAATKH.

OO6csir podoTH. IOSCHIOBAJIbHA 3amUCcKa BHKJIaJeHa Ha 98 cTopiHKax,
BKJIFOUac 23 Tabanib, 1 pucyHok. 'padidyna yacTuHa BKIOYAE 7 JIUCTIB.

BucHOBOK: B pe3yJbTaTi HAYKOBUX JOCILKEHDh BCTAHOBJIEHO OCHOBHI I10-
Ka3HUKU IKOCTI €EKCIIOPTHHUX HapTiii OopomHa y 2023 polii, HaBEAEHO TEXHOIOT1-
YHY CXEMY BHUPOOHMIITBA OOpPOIIIHA BHUIIIOI0 Ta MEPIIOr0 COPTIB, BUMOTH A0 CHU-
POBUHHU Ta TOTOBOI IMPOAYKIII, IPOBEAECHO PO3PAXYHKH KIJIHKOCTI TEXHOJOT1Y-
HOro oOJaJHaHHs, BU3HAYEHO TEXHIKO-€KOHOMIYHI OKA3HUKHU Ta OOTPYHTOBAHO
JNOLJIBHICTH IPOEKTY.

PesyipTaTil poOOTH HaAPYKOBaHI Y 301pHUKY T€3 Ta JJOmOBLIEH 10 84 Hay-
koBoi koH(Mepenmii Bukiagauis OHTY: vy 301pauKy Te3 «HaykoBi mpaii MOJIOINX
VYeHHX, acoipadTiB Ta cTyaeHTiB OHT VY.

Kurouosi cjioBa: miienuirst, O0poIHO, EKCIIOPTHI NAPTIi, MOKA3HUKH KO-
cT1, OOPOIIHOMEIBLHUH 3aBOI.




ABSTRACT

for qualifying work
on the topic « Construction of a flour mill with a capacity of 12.5 t/hour

(option 1)»
Student Bezlepkin YE A.
Supervisor Dsc, Prof. Zhygunov D. O.
Educational degree «Master»
Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Wheat flour is a powdered food product obtained by grain mill-
ing. This is the main raw material for bakery and confectionery enterprises. High
competition in the flour production market due to a gradual decrease in the volume
of flour production, increased requirements for the quality of flour on the part of
consumers, low energy efficiency of outdated enterprises, prompts the rearma-
ment of the flour industry and the construction of modern flour mills.

The purpose of the work: Conduct scientific research on the quality indi-
cators of export batches of flour in 2023 and design a scheme of the technological
process for processing wheat into white 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 98 pages, in-
cludes 23 tables, 1 figure. The graphic part includes 7 sheets.

Conclusion: as a result of scientific research, the main indicators of the
guality of export batches of flour in 2023 were established, the technological dia-
gram for the production of white flour, requirements for raw materials and fin-
ished products, calculations of the amount of technological equipment were car-
ried out, technical and economic indicators were determined and the feasibility of
the project was justified.

The results of the work are printed in the collection of theses and reports
for the 84th scientific conference of ONUT employees, in the collection of theses
«Scientific works of young scientists, graduate students and students of ONUT».

Key words: wheat, flour, export batches, quality indicators, flour mill.
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BCTYII

VYkpaina Mae MOCTaTHIN MOTEHIAT JUIsl 3arOTIBJII MPOJOBOJIBYOTO 3€pHA
JUTst BUpoOHMIITBA OoporiHa i kpytl. [llopiuHa moTpeda kpaiHu B IPOI0BOIBUOMY
3€pHI, y TOMY YHCJI JIJI1 BUPOOHMIITBA XJ110a 1 X11000y109HUX BUPOOIB, OIIHIO-
€TbCS B MeKax 5,7-7 MIIH. TOH. TpaauIiiiiHO BUKOPUCTOBY€ETHCS IIUPOKHUI CIIEKTP
3epHOBUX KyJbTyp. ['0JIOBHA posib y TPOJOBOJIBYOMY CHOKMBAHHI HAJIEKHUTh
nmenuii — 80%. YacTka xuTa it rpedku cTaHOBUTH 7% 1 5% BinnmoBiaHo. Buko-
PUCTaHHS PUCY U KyKYpPYA3U B CEpPEeIHbOMY JOpiBHIOE puOIn3HO 3%. Crioxu-
BaHHS 1HIIMX 3€PHOBUX 1 3¢pHOO0O0BUX KyJIbTYpP Ha BUPOOHHUIITBO OOpOIITHA i
KpyH TPaauUIiHO HE3HAYHE 1 pa3oM CTaHOBUTH OIM3bKO 4%.
Exonomiuna curyaiiis B YKpaini TpuBajiuil 4yac CIpusijia pO3BUTKY BEJIU-
KOT'O YHCia MyKOMEJIbHHX 3aBOIB HEBEIMKOI MPOYKTUBHOCTI, IS IKUX Xapak-
TE€pHA CKOPOYEHA CXEMa TEXHOJIOTIYHOIro mpouecy. Takux MIMHIB Ha TEPUTOPIT
VYkpainu 61u3bk0 40%.
AJne BUCOKa KOHKYPEHIIIsl Ha pUHKY BUPOOHMIITBA OOpOIITHA BHACIIIOK MO-
CTYTIOBOT'O 3MEHIIIEHHS 00’ €MiB BUPOOHUIITBA OOPOIIIHA, ITiIBUIIEHHS BUMOT JI0
SAKOCT1 OOpOIIIHA 3 OOKY CIOKMBAYiB (XJ1100MEKAPChKUX 1 KOHAUTEPCHKUX BUPO-
OHUIITB), HU3bKA EHEProeEeKTUBHICTh 3aCTAPLIUX MIANPUEMCTB, CIOHYKAE TIepe-
030pO€EHHIO OOPOLTHOMEIBHOI rajTy31 1 OyIBHUIITBY Cy4YaCHUX OOPOIIHOMETHHUX
3aBO/IIB.
3a ocranHi 10-15 pokiB HalWO1IBIN BEIMKI ONEPaTOPU PUHKY OOpOIIIHA pe-
KOHCTPYIOBaJIM 1CHYI041 a00 Mo0y1yBaJii HOB1 MIIMH3aBOIU:
— 33acrocyBaHHsIM obnagHanHs ¢ipmu bronep: TM «3epuapi» (2018 p.),
[Tponcuad-pemiym (2020 p.), Bonmunab3epronpoaykr (2023 p.);

— 3 3aCTOCYBaHHSM 00JaJHaHHS Typeubkux BUpoOHUKIB: TM «POMAY,
Juinpomiun (2023), XMenbHULBK-MiIMH, EHnie, PiBHe-0opotiHo, Ba-
CUJIBKIBXJIIOOTPOAYKT, [[nkanbKa-MIInH;

— BiTun3HAHOrO oOnamuHanus: Bigaunpkuiit KXIT Ne2.

KPM.T3IIXiKB.602-03.111.15.1
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B Takux ymoBax OyIIBHUIITBO OOPOIIHOMEIHLHOTO 3aBOJY 3 BUKOPHUCTAH-
HSIM Cy4acHOTr0 0OJIaHaHHS Ta CyYaCHUX 1HHOBAILIMHUX MIAXO/IB MPH iX MPOEK-
TyBaHHI, € aKTyaJIbHHM.

IIpu npoekTyBaHH1 GOPONTHOMEIBLHUX 3aBOJIB CJI1J] IepeadadaTH:

- BIIPOBA[)KCHHsI HOBITHIX JOCATHEHb HAYKH, TEXHIKH W MEPEIOBOTO J10C-
Biy B c(hepi TeXHOJIOT1H BUPOOHUIITBA i 3aCTOCOBYBAHOTO YCTaTKyBaHHS;

- 3HWOKEHHS BapTOCT1 i1 CKOPOYEHHS CTPOKIB OKYITHOCTI BUPOOHUIITBA,

- BUCOKY SIKICTh TIPOAYKIIii, III0 BUPOOISIETHCS;

- KOMILUIEKCHY MEXaH13aIlit0 i aBTOMaTU3a1l1i0 BUPOOHUYHUX MPOIIECIB;

- BUCOKI TEXHIKO-€KOHOMIYHI ITOKa3HUKHA BUPOOHUIITBA ITPOTYKIIii;

- CyBOpE€ JOTPUMAHHS CaHITAPHO-TITIEHIYHUX BUMOT, & TAKOX BHMOT, IO
CIPUSIOTH OE3MeYHUM yMOBaM TIpaili;

- palioHaJbHE BUKOPUCTAHHS IPUPOJIHHUX PECYPCIB 1 0XOPOHY OTOYYHOYOTO

CepeIOBHUIIIA.

KPM.T3IIXiKB.602-03.111.15.1
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10.

CIHHUCOK JIITEPATYPH

Ckinbkn 3i0panu mmenuni B Ykpaini B 2023 p. mo oOmactsM.
https://superagronom.com/multimedia/infographics/79-skilki-zibrali-
pshenitsi-v-ukrayini-v-2023-r-po-oblastyam
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