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MIPUCKOPIOIOTE PO3IIEINIEHHS KUPIB, PEKOMEHJIOBAHI JUIS JIIOJEH 3 TACTPUTAMH 1
BUpa3KaMH OPraHiB IILUTYHKOBO-KHIIIKOBOT'O TPAKTY.

Meta podoru: [IpoBecT HayKOBI AOCII/DKEHHS 3 MOKA3HUKIB SIKOCTI 3€-
pHa stuMeHio 2022 poky, 10 BUPOIIEHO Y PI3HUX perioHax YKpaiHu, Ta CIIPOEK-
TYBAaTH CXEMY TEXHOJIOTIYHOIO IIPOIECY 3 IX MEPEPOOKHU Y KPYIY KIIEPIOBAY.

IIpakTHyHe 3HAYEeHHsI OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y KPYII SIHIi OPOMHUCIJIOBOCTI YKpainu npu OyHAIBHHUIITBI HO-
BUX 200 PEKOHCTPYKIII JIIOYUX MIAIPUEMCTB.

CTpykTypa podoTH: aHOTaIlis; 3MicT; BCTyIl; po3aul 1 «CraH mpoliaemMu
Ta NEPCHEKTHUBHU 11 BUPIMIEHHY): po3aul 2 «TexHIKO-€eKOHOMIYHE OOIPYHTY-
BaHHs; po3a11 3 «XapaKTepPUCTHKA TEXHOJOTTYHUX 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; CIIMCOK JIITEpATypH; rpadiuHl JTOAATKH.

OO6csir podoTH. IOSCHIOBAJIbHA 3amUcKa BHKIajeHa Ha 91 cTopiHKax,
BKJIrouac 25 tabanne. ['padivyna yacTuHa BKIroYac 6 JIMCTIB.

BucHOBOK: B pe3yJbTaTi HAYKOBUX JOCILKEHh BCTAHOBJIEHO OCHOBHI I10-
Ka3HUKU IKOCTI STYMEHIO Bporkaro 2022 poKy, HAaBEJIEHO TEXHOJIOTIUYHY CXEMY BH-
pOOHUIITBA KPYIIH «IEPIIOBA», BUMOTH JJO CHPOBUHU Ta TOTOBOI OPOAYKIIi, IPO-
BEJICHO PO3PaxyYHKH KUIBKOCTI TEXHOJIOTIYHOrO 00JaJHAHHS, BH3HAYEHO TEX-
HIKO-€KOHOMIYHI NOKA3HUKHU Ta OOCPYHTOBAHO JOLIJIbHICTH IPOEKTY.

Kiro4doBi cjioBa: ssuMiHb, TEXHOJIOIIYHI BIACTUBOCTI, HOKA3HUKHU SIKOCTI,
KpYIIa «IIEPIOBAY.




ABSTRACT

for qualifying work
on the topic «Construction of a plant for processing barley grain into groats
«perlova» with a productivity of 60 tons per day»

Student Gimishli P. V.
Supervisor PhD Khorenzhyi N. V.
Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Barley is the fourth most important cereal crop in the world after
wheat, rice and corn. Barley products are widely used in food, as they contain a
high level of biologically active substances, in particular partially soluble B-glu-
cans, therefore have a hypocholesterolemic effect, help cleanse the body of toxins,
accelerate the breakdown of fats, are recommended for people with gastritis and
ulcers of the gastrointestinal tract.

The purpose of the work: Conduct scientific research on the quality of
barley grain of 2022, grown in different regions of Ukraine and design a scheme
of the technological process for their processing into "perlova’ 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 91 pages, in-
cludes 25 tables. The graphic part includes 6 sheets.

Conclusion: as a result of scientific research, the main indicators of the
guality of barley for the 2022 harvest were established, the technological scheme
for the production of "pearl" groats, requirements for raw materials and finished
products, calculations of the amount of technological equipment were carried out,
technical and economic indicators were determined and the feasibility of the pro-
ject was justified.

Key words: barley, technological properties, quality indicators, "pearl"

groats.
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BCTYII

OpHMM 3 OCHOBHUX 3aBJaHb, 110 CTOSTh MEPE XapuOBOIO MPOMHUCIOBICTIO
1 XapyoBUM MalIMHOOYIyBaHHSM, € CTBOPEHHSI BUCOKOE(EKTUBHOTO TE€XHOJIOT1-
YHOI'0 yCTAaTKYBaHHSA, SIKE€ HA OCHOBI BHKOPHUCTaHHS MPOTPECHUBHOI TEXHOJOTIi
3HAYHO MIJBUIILY€E MPOAYKTUBHICTH Mpalll, CKOPOUy€ HETaTUBHUI BIUIMB HA Ha-
BKOJIMITHE CEPEIOBUIIE U CTIpHUsi€ €eKOHOMIT BUXIAHOI CUPOBUHU, AJIMBHO-EHEP-
TEeTUYHHX 1 MaTepiaTbHUX PECYPCIB.

HaykoBo-TexHiuHuii nporpec B arporpomucioBomy komruiekci (AITK) —
CKJIaJIHUM TuHamigHu# mporec. Baxxause miciie B AIIK Ykpainu nocigae 3epHo-
MIPOMUCIIOBUN KOMILJIEKC, JO SIKOTO HaJieXaTh Traly3i, 0 3aiMaloThCs mepepoo-
KOIO 3epHOBUX. BopolurHoMenbHO-Kpyn’siHa Tainy3b IPOMUCIOBOCTI BiJIrpae Ba-
YKJIUBY POJIb Y 3a0€3MEeUeHH] HACEJIEHHS, raly3ei Xap4yoBoi 1HAYCTpii OOPOITHOM
Ta Kpynamu. HaliBaxxnusimmmu (akTopamu, SIKi BIUIMBAIOTh HA PO3MIILIEHHS TH-
NOBUX HIANPUEMCTB, € CIIOKMBAYl 1 CHPOBUHHI PECYPCH.

VYkpaina mae OCTaTHIM MOTEHMIaT JJisl 3arOTIBI1 MPOJOBOJIBUOTO 3€pHA
JUTst BUpOOHMIITBA OoportHa i kpytl. [llopiuna moTpeda kpainu B IPOI0BOTHUOMY
3€pHi, Y TOMY YHUCJIi JJ1sl BUpOOHUIITBA XJ110a i XJ11000y104HMX BUPOOIB, OIIHIO-
€TbCSl B Mexkax 5,7-7 MiIH. TOHH. TpaauuiiHO BUKOPUCTOBYETHCS IIMPOKUMN
CHEKTp 3€pPHOBUX KYJIbTYp. ['0I0BHA pOJIb y MPOIOBOJIBUOMY CIIO>KUBAHHI HaJle-
#uTh nienuil — 80%. Yactka xuta i rpedku cTaHoBUTH 7% 1 5% BIAMOBIAHO.
Buxopuctanns pucy i KyKypya3u B cepeHroMYy J0piBHIOE pubau3Ho 3%. Cro-
JKUBAHHSI 1HITUX 3€pPHOBUX 1 3¢pHOO0OOBHX KYJIBTYp Ha BUPOOHHUIITBO OOPOITHA
1 Kpyn TpaauliiHO HE3HAYHE i pa30oM CTaHOBUTH OM3bKO 4%.

Kpynu € TpaguiiiitHumM yKpaiHChKUM MPOAYKTOM, IO BiIPI3HIETHCS cTa0I-
JBHUM LIUPOKUM CHOKUBAHHSIM 3aBASKHU CBOiM BUCOKIN MOKUBHOCTI. B Ykpaini
HAWMOIIMPEHIII TaKi KPyIl siHI KYJbTYpH, SIK Tpedka il mpoco.

J1o HUX TaKOX HaJieKaTh COPro W UyMusa. Y MOBHO KPYIl SIHUMU € STYMIHb,
OBeC, MIIEHUI, KYKypy/i3a, TOpoxX 1 coueBulld. HalGinabine npoaoBoiabye 3Ha-

YEHHS MAIOTh I'PEUYKa, IPOCO 1 PUC.

KPM.T3IIXiKB.602-03.111.11.1
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[Ipotiec BUpOOHUIITBA KPYITU MOKHA PO3JUIMTH HA JIBA €TAIU: MiATOTOBKA
3epHa 0 nepepoOKu i Oe3rnocepeHE OTPUMAHHS KPYIIH.

[Tpu miAroTOBLI A0 MEPEPOOKHU 3€PHO OUMIIAIOTH BiJ OpraHIuHUX 1 MiHepa-
JBHUX JOMIIIOK, HACIHHS OYp THUCTHX POCIIHH, 1e(PEKTHOrO 1 APiIOHOr0 HACIHHS
OCHOBHOI KYJIBbTYpPHU.

[Tpu nmepepoOrii AeIKUX KyIbTyp (TpeUKH, STUMEHsI, KyKypyA3H, BiBca, To-
poXy, a 1HO/1 ¥ pHCY) 3epHO MIAAA0Th riapoTepmiuHiil 00pooii (I'TO) — 3Bo10-
KEHHIO ¥ TIPONapIOBaHHIO MPOTIToM 3-5 XB., a TOTIM BHCYIIYBaHHIO IO BOJIOTO-
cti 12-14%. Y pe3ynbTati B IUTiBKax 1 000JI0HKAX 3€pHA PyHHYIOTHCS KIICHKI pe-
YOBMHH, y NepU(EepiiHUX Iapax eHA0CIepMy BiI0yBaeThCs 4aCTKOBA KieicTe-
pu3alLlist KpOXMaJto.

V BiBca 3HUKa€ BiactuBa Homy ripkora. ['TO iHakTuBYy€E hepMEHTH, y TOMY
YUCII JIINa3y W JIIMOKCUTEHA3y, SIKI CIIPUSIOTh 3TIPKHEHHIO KHPY, 1 THM CAMUM
3ano0irae MmosiBl B Kpyni TpKoTU. Mailke MOBHICTIO MPUITMHAETHCA MPOLIEC -
XaHHS.

KBITKOBI MIIIBKK BiBca, IpOCca, SYMEHS, PUCY i TIIOA0B1 OO0JOHKH TPEUYKU
CTalOTh OUIBII €TACTUYHUMH, a SAPO — OUIBIN MIITHUM, IO TOJICTIIYE 3ITYIIY-
BaHHS 3€pHA ¥ cripusie 301bIIEHHIO BUXOAY HEIPOOJICHOT KPYIIH.

Ha npurotyBanns kami 13 kpynu, orpumanoi micist I'TO 3epHa, 3aTpaua-
€TbCS MEHIIIE Yyacy.

Hpyruii etan BUpoOHUIITBA KPYNH MOJISATAE B JYIIEHH], IUTIQyBaHHI i co-
pPTYBaHHI OTPUMAaHUX TIPOYKTIB

JlymeHnHs — BUganeHHs rpyOuX KBITKOBUX IUTIBOK (JJIs TUTIBYACTHX KYJb-
Typ) ab0 TJI0I0BUX O0O0JIOHOK (ISl TOJIO3EPHUX KYJIBTYp). Y pe3yiabTaTi 3MEH-
IIYETHCS KIJIbKICTh PEUOBUH KJIITKOBUHH M MEHTO3aHIB, SIKI Maii’ke HE 3aCBOIO-
10Tbesl. [Ipy BUpOOHUIITBI KPyNH 3 SIUMEHS], MIIEHUI ¥ KYKYpyA3U J0JaTKOBO
MPOBOAATE APOOJICHHS sIpa.

[ImidyBanHs — 11 BUAAICHHS 3 TIOBEPXHI IIJIOTO sIIpa TUIOJJOBUX, & TAKOXK

YaCTKOBO HACIHHMX OOO0JIOHOK 1 3apojika. [Ipu BupoOneHH1 ApobieHol Kpynu 13
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NIIEHUL, TUYMEHS ¥ KyKypyA3u LUTIpYBaHHS MPOBOAATH ISl JOJAHHS KPYIUH-
KaM KyJsicToi abo oBanbHOL (hopmu. [Ipu ipoMy BiIANsA€THCS YaCTUHA €HI0CTIE-
pmy. HlnipyBanHs 3M1HCHIOETCSA TEPTAM sAep 00 MOBEPXHIO pOOOUYNX OpraHiB
MAIIIUH 1 MK C00010. Y pe3yiabTaTl 3MIHIOEThCS XIMIYHUN CKJIa, TT1BHUIIY€ThCS
3aCBOIOBAHICTb, MOJIMIIYIOTHCS CMaKOB1 M KyJiHapHI BIACTUBOCTI (IIBUIKICTH
pa3BaprOBaHHs i 301IbIIEHHS OOCATY MPH BapiHHI KPyIH). Y KPYIIi 3MEHIIY€ThCS
BMICT KJIITKOBHHH, XUPY, OlIKa, a KUIBKICTh KpOXMasto 30uIbiyeTbes. [licms
nuTiyBaHHs KPYyIy MPOCIBalOTh ISl BIAITICHHS OUTUX siiep, MYYKH 13 IJIOTO
aapa.

Buxig pi3HUX BHIIB KPYIIUM BU3HAUAETHCS MPUPOJHUMHU OCOOJIMBOCTIMH,
SKICTIO CHPOBUHH 1 TEXHOJIOTIEI0 MEPEPOOKHU. 32 KIIACHYHUMU TEXHOJIOT1SIMHU T1e-
pepoOku, HAaOLIBIIUK BUX1 TOpoXY HUTihoBaHOTO — 73%, HAlTMEHIIINI — MepJI0-
BOI Ta KyKypya3sHoi nuridoBanoi kpynu — 40%. Buxia 1HIIUX Kpyl CTAHOBHUTH
63-66%.

ACOpPTUMEHT KpYII'SHOI TPOAyKIii Hanuye 6m3bko 40 HaliMeHyBaHb. [1e-
pepo0IoBaHa KyJbTypa BU3HA4ae BUA Kpynu. Jeski BUAM Kpyn HiAPO3LIIs-
I0TBCSI HA COPTH, HOMEPH, Mapku. OCHOBHHI 00CST BUpOOHUIITBA B Y KpaiHi Tpa-
JTUIAHO MpUIaae Ha 4 BUIU KPYIU: PUC, TPEUaHy, TepKyJIEeC 1 MILIOHO.

[Ipu npoekTyBaHHI KpyIl SIHUX 3aBOJIB CJ1J epeadadaTu:

- BIIPOBA/PKCHHS HOBITHIX JOCATHEHb HAYKH, TEXHIKH W MEPETOBOTO J10C-
BiJly B c(epl TEXHOJOT1H BUPOOHHUIITBA i 3aCTOCOBYBAHOI'O YCTAaTKyBaHHS;

- 3HM)KCHHS BapPTOCTI i CKOPOUEHHS CTPOKIB OKYITHOCTI BUPOOHUIITBA;

- BUCOKY SIKICTh TTPOJYKIIii, III0 BUPOOJIAETHCS;

- KOMILUIEKCHY MEXaH13allil0 i aBTOMaTU3a1l1i0 BUPOOHUYUX MPOIIECIB;

- BUCOKI T€XHIKO-€KOHOMIYHI MTOKa3HUKHA BUPOOHHIITBA TPOIYKITIT;

- CyBOp€ JOTPUMAHHS CaHITAPHO-TITIEHIYHUX BUMOT, & TaKOX BHMOT, 110
CHPUSIOTH OE3MEYHUM yMOBaM Tpalli;

- palioHaJbHE BUKOPUCTAHHS MIPUPOTHUX PECYPCIB 1 0XOPOHY OTOUYIOYOTO

cepenoBuiia [1].
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OTxe, CTaH PUHKY MPOJIOBOJIBYUX TOBAPIB CBITYUTH PO BUCOKHI CIOKU-
BUYMH MMOMUT HA PI13HI BUAM KPYI, TOMY € TIOMUT Ha KPYMO3aBOAN Majoi il cepe/-

HBOI MMPOTYKTUBHOCTI.
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