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OcBiTHA nporpama TexHoJiorii 306epiranHs i nepepoOKu 3epHa

AKTyaJbHicTh TeMHU. KyKypya3a — 071Ha 3 OCHOBHUX KYJIbTYP CYYaCHOTO
CBITOBOr0 3emJjepoOcTBa. 3a IIIOMIEIO ITOCIBY BOHA 3aiiMa€ JIpyre MICIE B CBITI
(1miciist mirenwuiri), a 3a 00’ eMoM BuponryBaHHs — nepme. Kykypyasy BUKOPHCTO-
BVIOTHb V Xap4oBiH (OOpOIIHO, KpyHa, KYKYPY/A3SHI IJIACTIBII 1 HAJTUYKH, KPOX-
MaJIb, T4 1H.), Y KPOXMAaJIOMATOYHI1M, NUBOBAPHIN Ta CIIMPTOBIN IIPOMHUCIOBOCTI.
Kykypya3sHi Kpymu Ta O0OpOIIHO KOPUCTYIOTHCS INMUPOKUM IMOIMMTOM BHACIIIOK
HEBHUCOKOI BAPTOCTI Ta IIBUAKOCTI IX IIPUTOTYBAaHHSI.

Meta po6otu: [IpoBecTy aHali3 MOKA3HUKIB SKOCTI €KCIOPTHUX MapTid
KyKypya3u 2022-2023 M.p, Ta CIPOSKTYBATH CXEMY TEXHOJIOTIYHOI'O ITPOIECY 3
ePEePOOKH KYKYPYA3HU Y KPYIIM Ta OOPOIIHO.

IIpakTHyHe 3HAYEHHs] OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHMCTAHHI Y KPYII sIHIi OIPOMHUCIOBOCTI YKpaiHu npu OyAIBHHUIITBI HO-
BUX 200 PEKOHCTPVYKIII JIFOYMX HIIIPUEMCTB.

CTpykTypa podoTH: aHOTaIlis; 3MicT; BCTyI; po3aul 1 «CraH mpoliaemMu
Ta NEPCIEKTUBU i1 BHUPIIMIEHHS»;, po3aul 2 «TexXHiKO-€KOHOMIYHE OOIPYHTY-
BaHHsY; po3a11 3 «XapaKTepPUCTHKA TEXHOJOTTUYHUX 00’ €KTIB Ta KOMYHIKAIIHN re-
HEPaAJILHOI'0 INIAHY MIIIpUEMCTBaY; po3all 4 «HaykoBa yactuHay; po3aur S «Te-
XHOJIOTTYHA YacTUHAY; po3AlI 6 « TeXHIK0-eKOHOMIYHI HOKA3HUKH; BACHOBKH Ta
PEKOMEHAAIIT; CIHCOK JIITEpaTypu; rpadiuHl JOJATKH.

OO0csar pobdoTH: MOSCHIOBAJIbHA 3alKMCKAa BUKJIAJIEHA HA [/ CTOpIHKAaX,
BKirouac 20 tabannk. ['padivyna yacTuHa BKIroyac 6 JIHMCTIB.

BucHOBOK: B pe3yabTaTl HAYKOBHUX JIOCILIKEHDb BCTAHOBJIEHO OCHOBHI I10-
Ka3HUKHU IKOCTI €KCIIOPTHUX MmapTiil Kykypya3u 2022-2023 M.p,, HaBEAECHO TEX-
HOJIOT1YHY CXEMY BHUPOOHUIITBA KPYIIH 1 OOpOIIHA, BUMOTH IO CHPOBUHH Ta I'0-
TOBOI MPOAVKIII, OPOBEAECHO PO3PaXYHKH KUILKOCTI TEXHOJIOTIYHOI'O 00J1aj-
HAHHS.

KirodoBi cjioBa: KyKypy/a3a, TEXHOJIOTIYHI BJIACTUBOCTI, CYXHI MOMEI,
KpVIIN.




ABSTRACT

for qualifying work
on the topic « Construction of a plant for processing corn into cereal
products with a productivity of 50 t/day »

Student Larkov V. A.
Supervisor PhD Kovalov M. O.
Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Corn is one of the main crops of modern world agriculture. In
terms of cultivated area, it ranks second in the world (after wheat), and in terms
of cultivation volume, it ranks first. Corn is used in the food industry (flour,
groats, corn flakes and sticks, starch, etc.), in starch processing, brewing and al-
cohol industries. Corn grits and flour are in wide demand due to their low cost
and speed of preparation.

The purpose of the work: To conduct an analysis of the quality 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 77 pages, in-
cludes 20 tables. The graphic part includes 6 sheets.

Conclusion: as a result of scientific research, the main indicators of the
guality 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, technological properties, dry milling, grits.
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BCTYII

Kykypyza3a — ogHa 3 OCHOBHUX KYJIBTYP CYy4acHOTO CBITOBOTO 3emiepoOc-
TBa. 3a IJIOIIEIO NTOCIBY BOHA 3aiiMae Jpyre Micle B CBITI (ITICIS MIIEHUII), a 3a
00’eMOM BHUpoOIyBaHHs — nepie. Lle pocnuHa XapakTepus3yeThCsi pi3HOOIYHUM
BUKOPHUCTAHHSAM 1 BUCOKOIO BpOKaiHICTIO. Ha mpo10BOIECTBO BUKOPUCTOBYIOTh
onu3bKko 20 % 3epHa KyKypy/I3H, Ha TEXHIUHI 1Tl - 61u3bko 15 % 1 npubiusHo
65% Ha KOPMOBI.

VY 3epHi KyKypyJ3U 3HAXOAATHCS BAXIIMBI IJIs1 OpraHi3My JIFOAUHU MiHepa-
JbHI PEYOBHHHU: COJII KaJIito, KaJbIlil0, MarHito, 3amsa, pochopy. Bucokuii BmicT
BYTIJIEBO/IIB, BEJIMKA KUIBKICTh BITHOCHO HEIOPOTOi CUPOBUHU 1 MPOCTOTA 30€pi-
ra”HHs poOJIATh KYKYpy/A3y OCOOJUBO MPUIATHOIO JJIsi IPOMUCTIOBOTO BUKOPHC-
TaHHS. 3apOJOK KYKYPYI3sTHOTO 3€pHa, SIKUM 3aliMae Maiike TPEeTUHY 3€pHa - Mi-
cTuTh 35% xupy. Kykypy/3a He HAKONMYY€E HITPATH 1 € EKOJOTTYHO YUCTUM IPO-
JTYKTOM.

Kykypynza - pocnuHa pi3HOOIYHOTO 3aCTOCYBaHHA. Y CBITI 3 KYKypY/I3U
POBOAUTHLCA ToHaA 550 pi3HUX OCHOBHHMX 1 MOOIYHMX MPOAyKTiB. Kykypym3y
BUKOPUCTOBYIOTh Y Xap4uoBiil (OOpoIIHO, Kpyna, KyKypy/I3sHi IJIACTIBII 1 Mau-
YKH, KOHCEPBH, KPOXMaJlb, CHPOII, CIIUPT, THBO, PEUOBUHH, IIOYKUBHI CEPEIOBHUIIA
JUTSL KYJIBTYp MIKpOOPTaHi3MiB, JESK1 JIKU, €KCTPAKTH, MACTH, KYKypyA3sSHE Ma-
cio O6arare BiTamiHOM E Ta 1H), a TAKOX KCUJIT - TIETUYHUH IIYKOp, Y KpOXMaJo-
MaTOYHOI, MMBOBAPHOI Ta CIIMPTOBOI MPOMHMCIIOBOCTI. 3 KYKYPYA3SIHHUX CTEOEC,
KaudaHiB, iX 0OropTOK BUPOOJISIOTH MAIip, JIHOJIEYM, BICKO3Y, 130JIS1[1iHI MaTepi-
aJIi, KIHOILTIBKY 1 0araTo I1HILIOTO.

VY naHomy mpoeKTi BUKOPUCTOBYEMO TPAIUIIIMHY TEXHOJIOTIIO CYXO0i mepe-
pobku kykypym3u. Lleit meton mo3Bossie 30epertd NMepBUHHUN O10XIMIUYHUN 1
CTPYKTYPHHH CKJIaJ KYKYpyA3siHO1 Kpyru. BupoOHuuuii nporiec € 6e3nepepBHUM
MPOTATOM YChOTO KAJICHIAPHOTO pOoKy. ['0JIoBHA MeTa TPOEKTY - BUPOOIISATH SIKi-

CHY MPOAYKIIiIO, a came, KPYIy KyKypyI3siHy Ta KyKypyA3siHe OOPOILHO.

KPM.T3IIXiKB.602-03.111.12.1
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