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OcBiTHA nmporpama TexHoJiorii 306epiranHs i nepepoOKH 3epHa

AKTyaJbHicTh TeMHU: B 1anuii yac y OUIbIIOCTI KPaiH CBITY TOCTPO MOCTAE
npobinema nedinuty Ouika. CyTTEBOro 3HaUE€HHsS HAOyBaIOTh IIMTAHHS IIOKpa-
IIEHH Xap4yyBaHHs HacEJCHHs, PalllOHaJbHOIO BHUKOPHUCTAHHS CLILCHKOI'OCIIO-
TapCHbKOi CUPOBUHMU, IMIJIBUIIEHHS SIKOCT1 Ta 010J0T1YHOI aKTUBHOCTI IIPOAYKIUI.
VY 11b0MY BIIHOIIEHH] BEIUKUHN 1HTEPEC CTAHOBUTH POCIWHHA cupoBrHa. Haiiba-
TraTIIAM 1 HAWJIOCTYITHIIIMM JDKEPEIOM POCIMHHOIO O17Ka € 3¢pHOO000B1 KYJIb-
TYPH, K1, KpIM O17IKa, BIAPIZHIIOTHECI BUCOKUM BMICTOM BYIVIEBOIIB, XapUYOBUX
BOJIOKOH, HU3KH MIHepaabHuX peuoBUH. I 'opox (Pisum sativum L.) — ogHa 3 Hai-
BaKJIMBIMIKX 1 IONYJIAPHUX 0000BUX KVIILTYD, III0 BUPOUIVIOTHCS B YCHOMY CBITI,
BXOJIMTH JIO MEPIIOI JIECATKH CEPEJT OBOYEBHUX KYJILTYP 1 HAIEIKHUTE JIO CIMENCTBA
0000BuX. Kpynu 3 3epHa ropoxy € BaKJIMBUM JDKEPEJIOM XapUYOBHUX HYTPICHTIB.

Meta podoTu: [IpoBecT aHai3 XIMIYHOTO CKJIATy Ta TEXHOJOTTYHHX I10-
Ka3HHUKIB IKOCTI TOPOXY Ta COPOEKTYBATU CXEMY TEXHOJIOTIYHOI'O MPOLIECY 3 IIe-
pPEPOOKHU TOPOXY V KPYIIH.

IIpakTHyHe 3HAYEeHHs] OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y KpYIl sIHIi IPOMHUCIIOBOCTI YKpaiHu npu OyHaIBHHUIITBI HO-
BUX 200 PEKOHCTPYKINI JIIOUHX IMIANPUEMCTB.

CrtpykTypa po60oTH: aHOTaIlisl; 3MICT; BCTYI; po3aui 1 «CTtan npobiaemMu
Ta NEPCHEKTHUBHU 11 BUPIMIEHHY: po3aul 2 «TexHiKo-eKOHOMIYHE OOIPYHTY-
BaHHs; po3a11 3 «XapaKTepPUCTHUKA TEXHOJOTTYHUX 00’ €KTIB Ta KOMYHIKAIIH 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 po0oTH. MOSCHIOBAJIbHA 3alMCKAa BUKIAJICHA HA (4 CTOpIHKaX,
BKurouae 15 tabaune. I'padiuna yacTrHa BKIIOYAE 6 JIMCTIB.

BucHOBOK: B pe3yJIbTaTl HAYKOBHUX AOCILIKEHb BCTAHOBJICHO XIMIYHHUN
CKJIaJ] Ta TEXHOJIOT1YHI IIOKA3HUKH SIKOCTI1 3€pHA TOPOXY, HABEIEHO TEXHOIOTTUHY
CXEMY BHUPOOHHMIITBA KPYIIM 3 TOPOXY, BUMOTH JIO CHPOBHUHH Ta TOTOBOI IIPOIYK-
11, MPOBEAECHO PO3PAXYHKH KIJIbKOCTI TEXHOJOTTYHOrO 00JIaJHAHHS.

KurouoBi ciioBa: ropox, XIMIYHUN CKJIaJ, TEXHOJIOTIYHI BJIACTUBOCTI, JIY-
IICHH, KpyO SIHUH 3aBOJI.




ABSTRACT

for qualifying work
on the topic « The project of a milling plant for
the pea grain processing into cereal products»

Student Grach V. O.
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Specialty 181 «Food technologies»
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Actuality: Currently, the problem of protein deficiency is acute in most
countries of the world. The issues of improving the nutrition of the population,
rational use of agricultural raw materials, improving the quality and biological
activity of products are gaining significant importance. In this regard, vegetable
raw materials are of great interest. The richest and most affordable source of veg-
etable protein is leqgumes, which, in addition to protein, have a high content of
carbohydrates, dietary fiber, and a number of minerals. Pea (Pisum sativum L.) is
one of the most important and popular leguminous crops grown all over the world,
it is among the top ten vegetable crops and belongs to the legume family. Cereals
from pea grains are an important source of food nutrients.

The purpose of the work: To conduct an analysis of the chemical compo-
sition and technological indicators of the quality of pea and to design a scheme of
the technological process for processing pea into groats.

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 74 pages, in-
cludes 15 tables. The graphic part includes 6 sheets.

Conclusion: as a result of scientific research, the chemical composition and
technological indicators of the guality of pea have been established, the techno-
logical scheme for the production of groats from pea, requirements for raw mate-
rials and finished products, calculations of the amount of technological equipment

are given.
Key words: pea, chemical composition, technological properties, husking,

grain plant.
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BCTYII

Kpynu ta xpyn'sai BupoOu, mopsij i3 xiiOom, € TpaAuIiHHUMU POITyK-
TaMU XapyyBaHHS, sIKI CKJIaJJal0Th 3HAUYHY YACTUHY palllOHy HaceJIeHHs Y KpaiHu.
Take 3HaueHHS UX MPOAYKTIB OOYMOBJIEHO BHCOKOIO MOXXHBHOIO I[IHHICTIO, &
TaK0XX THM, 1110 BUPOOHUIITBO KPYIH € OJHUM 13 Haii- JelIeBInX 3ac00iB oep-
YKaHHS XapuOBUX MPOJYKTIB. Y TOH ke Yac, aCOPTUMEHT BITUYM3HAHOI IPOTYKIIIT
KPYI'STHOI TPOMUCIIOBOCTI MPOTATOM 0araTbOX POKIB 3aJIUIIAETHCS MPAKTHYHO
HE3MIHHUM, a AKICTh KPYTH, [0 BUPOOJISIETHCS, 3a OaraTbMa MoKa3HUKaMU HE Bi-
JIIIOB1/1a€ Cy4YaCHUM BHMOTaM.

ACOpPTUMEHT TPOAYKTIB HIBUAKOTO MPUTOTYBAaHHS Ha CHOTOJHIIIHHOMY
PUHKY Jy’K€ PI3HOMAHITHHUH 1 BKJIIOYA€E PI3HI KPYNH IMIBUAKOTO MPUTOTYBaHHS,
IUIACTIBL1, CyX1 CHIIAHKH, ITOBITPSIHI 3€pHA Ta 1HII1 36pHOBI NPOAYKTH. | X0ua pu-
HOK TaKWX MPOAYKTIB PO3BUBAETHCS MIBHIKUMH TEMIIAMHU, PA30M 3 IIUM 3POCTAE
notpeda HaceleHHs B MPOJAYKTaX IIBUJIKOIO MpUroTyBaHHs. ToMy, MOXHa cKa-
3aTH, 10 ACOPTUMEHT 3epPHOBUX MPOIYKTIB MIBUAKOTO MPUTOTYBaHHS, 110 BUPO-
OJIAIOTHCS, HE BIJOBIAE MTOMUTY HACEIICHHS.

T'opox — OCHOBHA 3epHOG000Ba KyIbTypa cBity. lloro Hacinus Garare Gin-
KOM, MICTUTb 3Ha4YHY KUJIbKICTh BYTJIEBOJIB, MIHEpAJIbHUX COJIEH 1 BITaMiHIB, He-
OOXIHUX JJIsi Xap4uyBaHHs JIOJUHU 1 TOAIBII TBapuH. /[0 ckiaxy OUIKIB rOpoxy
BXOJISITh yC1 dKUTTEBO HEOOXI1THI AMIHOKUCIIOTH, BOHH € MTOBHOI[IHHUMHU 1 3aCBO-
IOIOTHCS JIFOACHKUM OpraHisMoM Ha 83—87%, TOOTO JuIle TPOXU HUXKYE MOPIB-
HSIHO 3 OLTKaM¥ TBAPUHHOTO MOXOKEHHS (M’ sico, puba To1o). Kpim Toro, 4inbHe
MICII€ ITOC1JIa€ TOPOX 1y BUTOTOBJICHHI 0BOYEBOI Ipoaykilii. He3pin 600u (joma-
TKa) 1 3€JICHUI TOPOIIOK y>KHBAIOTh B 1KY y CBIKOMY a00 KOHCEPBOBAHOMY BU-
TIIS 1.

TexnonmoriuHuii Mporec mepepoOKr 3epHa B KPYITY CKIQTAETHCS 3 IBOX OC-

HOBHHX €TalliB: OYMIICHHS, MIATOTOBKH 3¢pHA Ta OE3MOCEepeIHhO HOTo Iepepo-
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oxu. [lepmuii etan nependayae OUUILCHHS 3€pHA Bl PI3HUX JOMIIIOK, (hpaKiiio-
HYBaHHS U1 JeSKUX KyabTyp. OCHOBHI €Tanu nepepoOKy — 1€ JYIIEHHS Ta IILTi-
¢dbyBaHHS, TPU BUPOOHUIITBI MOAPIOHEHUX KPYII — MOAPIOHEHHS.

Takum ynHOM, KPYII’SIHA IPOMUCIIOBICTh Y KPaiHU Ma€ BaKJIMBE HAPOIHO-
rOCIOIapChKe 3HAUYCHHS, Ma€ JOCUTh BIANpPAIbOBAaHI TEXHOJIOT1i BUPOOHUIITBA
TPaIUIIAHUX KPYTI, B T.4. pI3aHUX KPYyM Ta IUJIACTIBIIB 3 sIMMEHIO. By niBHUIITBO
ChOT'OJIHI KPYII03aBO/IiB IOBUHHE 0a3yBaTHCs Ha 3aCTOCYBaHHI Cy4acHOTO BITYH-
3HSAHOTO Ta 3aKOPJJOHHOTO TEXHOJOTIYHOTO 00JIaJHAHHS, 3 YpaxXyBaHHIM BUMOT
JI0 TEXHOJIOTTYHUX MMOKA3HUKIB SIKOCTI, TOKa3HUKIB 0€3MEYHOCTI CHPOBHHHM Ta I'0-

TOBOT MPOIYKIIIi.
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