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OcBiTHA nporpama TexHoJiorii 306epiranHs i nepepoOKH 3epHa

AKTyaJbHicTh TeMu: J)KUTO Ma€ BeJIMKe 3HaYEHHS B 36pPHOBOMY BUPOOHHU-
LITB1, @ )KUTHIN 1 )KUTHHO-IIIICHUYHUN X110 BUIIrpac 3HAYHY POJIb Y Xap4yBaHHI
HaceaeHHs. JKuTHIN X110 € JpKepesIoM eHeprii A1 OpraHi3My BIPOJOBIK JIOBIOTO
Yacy, He YMHHUTH LIKIJUIMBOrO BIUIMBY HAa MUIIIIYHKOBY 3103V 1 HE MPU3BOJIUTH
JI0 O’KHMPIHHSL, 3a1001rac pO3BUTKY PaKOBHX IIYXJIMH. 3aCTOCYBAHHSIM YV PalllOHI
XapyyBaHHS KHUTHLOrO XJj10a BUPIIIVETHCS 3ajiadya 03J0POBJICHHS HACEICHHI.
[TokpamuTH SIKICTh JKUTHBEOT'O OOpOIITHA MO’KHA 32 PaXyYHOK HOPaBHIBHOrO (hop-
MYBaHHS TOMEJLHUX MapTIid 3 ypaXyBaHHIM P13HHUX (D13UKO-XIMIYHHUX MOKA3HHU-
KIB SIKOCTI.

Meta poboTu: [IpoBecTr HayKOBI JOCII/DKEHHS 3 TTOKA3HUKIB SKOCTI 3€-
pHAa JKUTA Ta JKUTHHOIO OOPOIIHA Ta CIPOEKTYBATH CXEMY TEXHOJIOTTYHOI'O MPO-
1IECY 3 IEPEPOOKHU 3e€pHA KHUTA Y OOPOIIHO.

IIpakTHyHe 3HAYEeHHsI OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y OOpOIIHOMEIBbHIM IPOMHUCIOBOCTI YKpaiHu 1pu OyaiBHH-
LITB1 HOBUX 200 PEKOHCTPYKIIT JIFOUMX NIIOIPUEMCTB.

Crtpykrypa po60oTH: aHOTaIlisl; 3MICT; BCTYI; po3aui 1 «CTtan npobiaemMu
Ta NEPCHEKTHUBHU 11 BUPIMIEHHD), po3aul 2 «TexHiKo-€eKOHOMIYHE OOIPYHTY-
BaHH»: PO3ALI 3 «XapaKTEPUCTHUKA TEXHOJIOTTYHNX 00’ €KTIB Ta KOMYHIKAIllH re-
HEPaJILHOI'0 INIAHY MIAPUEMCTBaY; po3aia 4 «HaykoBa yactuHay; po3aia 5 «Te-
XHOJIOTTYHA YacTUHAY; po3AlI 6 « TeXHIK0-eKOHOMIYHI HOKA3HUKH; BACHOBKH Ta
PEKOMEHAAIIT; CIIMCOK JIITeEpaTypu; rpadiuHl JOJATKH.

OO6csir podoTH. IOSICHIOBAJIbHA 3amMCcKa BHKJIaJeHa Ha 81 cTopiHKax,
BKirouae 18 tabaunb. I'padiuna yacTrHa BKIIOYAE 6 JIMCTIB.

BucHOBOK: B pe3yabTaTl HAYKOBHUX JOCILKEHL BCTAHOBIIEHO IMOKA3HUKHU
SIKOCT1 3€pHa Ta OOpOIIHA JIJA00OPATOPHOIr'0 MMOMEINY 3 JKUTA, HABEAECHO TEXHOJOT-
YHY CXEMY BHUPOOHMIITBA OOPOIIIHA BHUIIIOIO Ta MEPIIOrO COPTIB, BUMOTH A0 CHU-
POBUHHU Ta TOTOBOI MPOAYKIII, IPOBEAECHO PO3PAXYHKHU KIJIHBKOCTI TEXHOJIOT1Y-
HOro oOJaJHaHHs, BU3HAYEHO TEXHIKO-€KOHOMIYHI OKA3HUKHU Ta OOTPYHTOBAHO
JTOLIJILHICTH IIPOEKTY.

KirodoBi ci1oBa: )XUTO, 3¢pHO, OOPOIIHO, HOKA3HUKH SIKOCTI, OOpOIITHOME-
JIbHUHU 3aBOJI.




ABSTRACT

for qualifying work
on the topic « Construction of a plant for processing rye grain into flour
with a productivity of 70 t/day »

Student Chaos Honsales Kh. R.
Supervisor PhD, As. prof. Khorenzhyi N. V.
Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Rye is of great importance in grain production, and rye and rye-
wheat bread play a significant role in the nutrition of the population. Rye bread is
a source of enerqy for the body for a long time, does not have a harmful effect on
the pancreas and does not lead to obesity, prevents the development of cancerous
tumors. The use of rye bread in the diet solves the problem of improving the health
of the population. It is possible to improve the quality of rye flour due to the cor-
rect formation of milling batches taking into account various physical and chem-
ical quality indicators.

The purpose of the work: Conduct scientific research on quality indicators
of rye grain and flour and design a scheme of the technological process for pro-
cessing wheat into rye 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 81 pages, in-
cludes 18 tables. The graphic part includes 6 sheets.

Conclusion: as a result of scientific research, the indicators of the quality
of grain and flour of laboratory grinding from rye were established, requirements
for raw materials and finished products, calculations of the amount of technolog-
ical equipment were carried out, technical and economic indicators were deter-
mined and the feasibility of the project was justified.

Key words: rye, grain, flour, quality indicators, flour mill.
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BCTYII

BopomHoMenbHa rany3s 3aiiMae BaKJIMBE MICIE B CKJIa/ll arporpOMHUCIIO-
BOro KoMiuiekcy Ykpainu. O@iiiitHo 3apeecTpoBaHi 00CsArd BUPOOHUIITBA OOpO-
nrHa B YKpaiHi 3a ocTaHHI 5 pokiB, mepedyBanu B mexax 1,5-1,8 MuH. T.

Croroani B Ykpaini HamiuyeThcs 01u3bk0o 500 00poIIHOMETbHUX TiANPU-
eMCTB, 3 HUX 200 - koMOiHATH XJTIOOMPOIYKTIB, IPH IIbOMY 3HAYHA YACTUHA T10-
TY>KHOCTEH IHX MiAMPUEMCTB JITABHO 3acTapijia, 10 HETAaTUBHO IMO3HAYAETHCS HA
SKOCT1 BUPOOJICHOT TPOTYKIIii Ta il aCOPTUMEHTI.

VYkpaina Mae BeIM4E3HUHN MOTEHIIANI Y BUPOIIYBaHHI 3€pHOBUX. YKpaiHa
MO>K€ BUUTH B JIIJEPU MOCTAYAJIbHUKIB 3€pHOBOI HA CBITOBHI PUHOK (OJHM3BKO
33 muH. ToH). [Ipioputer HapoOIIyBaHHS E€KCIIOPTHOTO MOTEHIaly YKpaiHu Mo
OOpOIITHY BUMAarae 3aMiHu 1 MOJIEpHi3allil YCTaTKyBaHHs, 1110 J03BOJIUTH I1JBU-
IIUTH peHTA0ETBHICTh Takoro 0i3Hecy B YkpaiHi. KpiMm Toro, HU3bpKa sIKICTh BIT-
YU3HAHOTO OOPOIIIHA, Y T.4. ’KUTHHOTO, 3MYIIIY€ MIAMPUEMCTBA XapUOBOi IPOMHU-
CIIOBOCTI 3aKyTIOBYBaTH MOTO 32 KOPJIOHOM.

V 3B's13Ky 31 CBITOBOIO T€HJICHITIEIO 3HIKCHHS XJ1100TIeKapChKUX T1THOCTEH
3epHa 1 OOpOIIIHA MIUPOKE TMOUIUPEHHS OTPUMA€E BUKOPUCTAHHS OOpOIITHA 3 TIEB-
HUMU (DYHKIIIOHAJIbHUMHU BJIACTUBOCTSIMH.

[TepcriekTHBY PO3BUTKY OOPOIIHOMENIBHOI IMPOMHUCIOBOCTI IOB'SI3aH1 31
3HAYHUM PO3MIUPEHHIM aCOPTUMEHTY MPOIYKIIii, IO BUITYCKAETHCS, B TOMY YH-
CJl IIETUYHOTO MPU3HAYEHHS, TTOSBOIO TCHACHIIIT 0 BUPOOHHUIITBA HE CTPOTO pe-
TJIAMEHTOBAHHUX COPTIB OOPOIIIHA, a PI3HUX CYMIIIeH, pi3HUX COPTIB 3 J10/1aBaH-
HSIM PI3HUX KOMIIOHEHTIB, 30arayeHux XapuoBUMH BOJIOKHAMHU 1 BiTaMiHaMmu. Te-
HJICHITiS PO3BUTKY CIIOKMBYOTO PUHKY CBITYUTH TIPO TE, IO 111 HAIIPSIMOK 30epe-
JKETHCS 1 Ha HAaWOIMKY1 JECATUIIITT.

Heo0xiaH0 BII3HAYMTH, 1110 BITYM3HSIHI TUIIOBI TEXHOJIOT1UHI MPOIECH T1e-
pepoOku 3epHa B OOPOIITHO I11€ BIJICTAIOTH BiJl 3apyO1KHUX aHAJIOTIB 1O MaTepia-
JIOMICTKOCTI, MUTOMOI €HEPrOEMHOCTI, 3aiiMaHO1 MJIOIIi, BUTPATI MOBITPS 1 piB-

HEM aBTOMAaTHU3allli, TOMy MEPCIEKTUBHUM € OpraHi3allisi BACOKOTEXHOJIOTTUHOTO

KPM.T3IIXiKB.602-03.111.16.2
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OOpOIIHOMEIBLHOTO BUPOOHHUIITBA 13 3aCTOCYBAHHIM HOBOTO 00OJaHAHHS Ta CBi-
TOBOT'O JIOCBIJTY.

OcCkiJbKH 32 OCTaHHIN Yac Bce OUIBIIOI MOMYIIPHOCTI Ha0yBa€e 370POBHIA
o0pa3 KUTTsI, TO XJ10 13 )KUTHROTO OOpoIITHA Oy/1e MOMYJIIPHUN cepe] HaceIeHHS
BCIX BIKOBHX KaTEropii, Tak sK KUTHE OOPOIIHO Ma€ MOKpAIIEHY XapuoBy IIiH-

HICTb, XJ110 BOJIO/II€ TAPHUM CMAaKOM Ta apOMaTOM.

KPM.T3IIXiKB.602-03.111.16.2
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