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IPOTH po3MillleHHs KBamigikauiiiHoi poOotn Ha odiniliHux web-pecypcax OHTYVY.
[TinTBepmxyro, 1m0 B KBamidikamiifHii poOOTI BIACYTHI MOPYIIEHHS HOPM aKaJeMIidyHOi
JTO0OPOYECHOCTI.
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AHOTALIS

Ha KBaJi(ikaliiiHy poOOTy Ha TEMY
«OQOrpyHTYBAHHSI METOIB OIIIHKHA
(b13MKO-XIMIYHUX ITOKA3HUKIB SIKOCTI 3€PHA IMIIIEHUIT»

3100yBau BicTopob6crkuii B. B.

KepiBHuk K.T.H., 1o1. Bonomenko O. C.

OcsiTHiil cTyniHb «Marictp»

CrneuniaJbHICTH 181 «Xap4oBi TEXHOJIOT11»

OcgiTHs mporpama TexHounorii 30epiranss i nepepoOKu 3epHa

AKTYyaJIbHiCTh TeMH._SKicTh XJTi00MEKapChKOl Ta KOHIUTEPCHKOI MPOJTY-
KIli B 3HAYHOI MIp1 3aJI€EKaTh BUI IKOCTI OOpOIIIHA, SIKA B CBOIO YEPIry 3aJIEKUTH
B1J SIKOCTI 3e¢pHa. Bu3HaunTH MIBUAKO Ta 00’ €KTUBHO SKICTHh 3€pHA MOYKIIMBE 13
3aCTOCYBaHHAM 1H(payepBoHUX aHaa13aTopiB. [IoKa3HUK TBEPA03EPHOCTI JIO3BO-
JIsi€ OuIbIIe 00’ €KTUBHO OXapaKTEpU3YBATH CTPYKTYPHO-MEXaHIYHI BJIACTUBOCTI
3€pHa, 110 HEOOXITHO JUISI PO3YMIHHS TEXHOJOIIYHOI0 NOTEHIIAAY 3€pHa, Haja-
IIITYBAaHHS PEXKUMIB BOJIOIOTEIUIOBOT 0O0POOKHU 3€pHa, PErYIOBAHHS PEXKHUMIB I10-
IplOHEHHS V BAJILIILOBUX BEPCTATAX 1 COPTYBAHHS V PO3CIHHUKAX.

Meta po6otu: [IpoBecTr HAYKOBI JOCHKCHHS 3 OIIHKHU (P13UKO-TEXHO-
JIOTTYHHUX ITOKA3HUKIB SIKOCTI 3€pHA MIIEHUII, 1110 Oyia BUPOIIEHA YV PI3HUX 001a-
ctax Ykpainn y 2023 poril, Ta COPOESKTYBATH CXEMY TEXHOJOTTYHOIO MPOIECY 3
[IepepOOKHU NIIEHUI Y OOPOIIHO.

IIpakTuyHe 3HAYEHHS OTPUMAHMX pe3yJbTaTiB. Pe3yIbTaT MOXYTh
OyTH BUKOPHUCTAaHHI Y OOPOIIHOMENBHIA MPOMMCIOBOCTI YKpaiHu IIpH OYIIBHHU-
IITB1 HOBUX 200 PEKOHCTPYKIII JIFOYUX MIAIPHEMCTB.

CTpykTypa po00oTH: aHOTaIlis; 3MICT; BCTyN; po3aia 1 «CtaH npobieMu
Ta NEPCHOEKTHBHU i1 BUpPIMIEHHS», po3aul 2 «TexHiIKO-€KOHOMIYHE OOIPYHTY-
BaHHS; PO3AUI 3 «XapaKTEPUCTUKA TEXHOJIOTTYHMUX 00’ €KTIB Ta KOMYHIKAIII re-
HEPaAJbHOI0 IJIaHy NUIIpHEMCTBaY; po3ain 4 «HaykoBa yacturan; po3aia 5 «Te-
XHOJIOT'TYHA YacTHHAY; po3ai 6 «TeXHIKO-eKOHOMIYHI MOKa3HUKH); BACHOBKH Ta
PEKOMEHAAIIT; CIIMCOK JIITepaTypHu; rpadIiuHi JOJIaTKHU.

OO0car po6oTH. HOSCHIOBaJbHA 3allMCKa BHUKJIaneHa Ha 95 cropiHkax,
BKJIrouae 23 tabaunk. I'padivyna yacTUHA BKIIIOYAE [ JIMCTIB.

BucHOBOK: B pe3yabTaTi HAYKOBHUX JOCIIKEHb BCTAHOBJIECHO OCHOBHI (i-
3UKO-XIMIYHI NOKA3HHUKHU SKOCTI1 3€pHa MIIEeHMI Bpokaro 2023 p. mpu j1aboparo-
PHOMY IIOMEJII, HABEJIEHO TEXHOJIOIIYHY CXEMY BUPOOHHUIITBA OOPOIIIHA BHUIIIOIO
Ta IIEPIIOr0 COPTIB, BUMOTU A0 CHPOBUHHU Ta TOTOBOI IPOAYKIII, IPOBEAECHO PO-
3paxyHKH KIJIbKOCTI TEXHOJIOTIYHOI0 001aJHAHHS, BU3HAYEHO TEXHIKO-€KOHOMI-
YHI ITIOKA3HUKH Ta OOTPYHTOBAHO AOLUILHICTE IPOEKTY.

Pe3ynpTaT poOOTH HAAPYKOBaH1 y 301pHUKY Te3 «HaykoBi mpalii MOJIOIUX
yueHHUX, acoipaHTiB Ta ctyaentisB OHT V.

KrouoBi cj1oBa: neHUIs, 3¢pHo, OOPOITHO, TBEPI03EPHICTD, IOKAa3HUKH
SIKOCT1, OOPOIIHOMEJILHHU 3aBOJI.




ABSTRACT

for qualifying work
on the topic «Justification of the methods of assessing
the physical and chemical quality indicators of wheat grainy

Student Vistorobskyi V.V.
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Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: The quality of bakery and confectionery products largely de-
pends on the quality of flour, which in turn depends on the quality of grain. It is
possible to quickly and objectively determine grain quality using infrared analyz-
ers. The grain hardness indicator allows for a more objective characterization of
the structural and mechanical properties of grain, which is necessary for under-
standing the technological potential of grain, setting modes of wet-heat processing
of grain, adjusting grinding modes in rolling machines and sorting in spreaders.

The purpose of the work: To conduct scientific research on the assessment
of physical and technological indicators of the quality of wheat grain grown in
different regions of Ukraine in 2023, and to design a scheme of the technological
process for processing wheat into 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 95 pages, in-
cludes 23 tables. The graphic part includes 7 sheets.

Conclusion: as a result of scientific research, the main physical and chem-
ical indicators of wheat grain quality of the 2023 crop during laboratory milling
were established, the technological diagram for the production of white flour, re-
qguirements 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 project was justified.

The results of the work are printed in the collection of theses «Scientific
works of young scientists, graduate students and students of ONUT».

Key words: wheat, grain, flour, hardness, quality indicators, flour mill.
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BCTYII

X110 € HIHHUM He3aMiHHUM MPOIYKTOM XapuyBaHHs JIIOAUHU. 3BUYATHUI
XJ110 MICTUTH Yy cOO1 MOKUBHI PEUOBUHU, HEOOX1AHI JIFOAUHI: OUIKH, BYTJIEBOIH,
BITaMiHH, MIHEPAJIbHI PEYOBUHH, KUTTEBO BaXIJIMBI OpraHi3My coji. Bin mae pi-
JIKICHY BJIACTHBICTh — BIH HE MIPUINAE€THCS, HE MOXKE HAOPUIHYTH JOIAM. X110 —
MPaKTUYHO €JIMHUN MPOAYKT, SIKM HE BTpadyae CBO€I MpUBAOIMBOCTI, 30epirae
3JIaTHICTh 3QJIMIIATUCS KOPUCHUM, HABITh SIKIIIO HOTO BUKOPUCTOBYIOTH Y 1KY HE
BiJIpa3y.

BopoiHo BUTOTOBIIAETHCS 13 3€peH, MOAPIOHEHHUX /10 MOPOUIKONO110HOTO
crany. Came Bijg OopolllHa 3aJeXHTh OCHOBHA CTPYKTypa BHIIEUEHOTO XIii0a.
Haiinommpeninie 60poUIHO MIIEHUYHE, KUTHE, SUMIHHE, KYKYPYI3sSHE Ta 1HIII,
ayie JUIsg MPUTrOTYBaHHS XJ1i0a HalvacTille BUKOPUCTOBYETHCS MIICHHYHE 00po-
IITHO, MOJIPIOHEHE 3a CTEIIaTbHOI TEXHOJIOTIE0. 3 OOPOITHOM y XJ110 OTparis-
I0Th KPOXMaJIb 1 OUTKH.

[TpomucoBI MiANPUEMCTBA BUCTYIAIOTH SIK B SIKOCTI OKPEMUX OOPOIITHO-
MEJILHUX 3aBOJIIB, TaK 1 B BUTJIS1 CKJIaIOBOI YACTMHU KOMOIHATIB XJT100TPOIYK-
TiB. OCHOBH1 00’ e€Mu BUpOOHUIITBA OoporrHa (6111 99%) npuxoauThes Ha Tie-
HuaHE (92%) 1 xutHE (10 7%).

CyyacHuii CTaH HAyKOBO-TEXHIYHOTO Iporpecy B OOPOIIHOMEIIBHO-
KPYIT SIH1M POMUCIOBOCTI YKpaiHU XapaKTePU3YETHCS JOCUTh HU3bKUMU TTOKA3-
HUKaMH, 110 3yMOBJICHO Ji€i0 (aKTOPIB, cepes] IKUX BAXKIMBE 3HAYCHHS MAIOTh
HEJIOCTAaTHI OOCSTH KalliTaJbHUX BKIAJECHb Y PO3BUTOK HAYKH, TEXHIKUA W TEXHO-
Jorii BUpoOHUIITBA. EKOHOMIYHE Ta colliaibHE 3HAYEHHS HAYKOBO-TEXHIYHOTO
mporpecy B 0OpOITHOMEIBHO-KPYT sIHIi MPOMHUCIIOBOCTI MOJISTAE Y TOMY, 1110 Ha-
YKOBO-TEXHIYHUN MPOTPEC CTBOPIOE YMOBH JJIs1 OUTBII €(EKTUBHOTO BUKOPHC-
TaHHS CHPOBHHHUX Ta MaTepIaTbHUX PECypCiB, OCHOBHUX (DOHIB 1 KamiTAITLHUX
BKJIQJICHB, CIIPUSE YIOCKOHAJICHHIO OpraHizallii BAPOOHUIITBA, KO0 KOHIICHTpA-

mii Ta crrergasizanii.

KPM.T3IIXiKB.602-03.111.13.1
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JUist miABUILIEHHS] MaTEePialIbHOTO PIBHS JKUTTS HACEJIEHHA Y KpaiHU MOTpi-
OH1 HOBI NIANPUEMCTBA, OCHAIIECHI TPOTPECUBHUM BUCOKOIPOIYKTUBHUM IOTO-
KOBHUM YCTaTKyBaHHSM 1 3aCTOCYBAHHSIM MEPEIOBUX TEXHOIOT1H. [CHYI0U1 TEXHO-
JI0T1i epepoOKU 3epHOBOT MPOAYKIIi MalOTh OYTH yIOCKOHAJICH] 3 METOO TOJIIM-
IIEHHS OPTaHOJENTUYHUX Ta TMOXUBHHUX BIACTUBOCTEH XJI100MPOIYKTIB, Kpa-
[IOT0 BUKOPUCTAaHHS BTOPMHHHUX CHPOBHHHHUX PECYpCiB, 3HWKEHHsI BTpaT MpH
3IACHEHH] BUPOOHUYOr0 MPOIECY, EHEepPro- Ta Marepiano30epexeHHs, MiABH-
IIEHHS TPOAYKTUBHOCTI Mpalli.
BaxMBUM YMHHUKOM Y PO3BUTKY 3€pHONEPEPOOHOT rany3i € miATpUMKa ii
Ha PiBHI YpsIy KpaiHH, a TaKOXK MICIIeBo1 Biagu. HeoOXimHO KOpUTyBaTH HasB-
HICTh ICHYIOUMX Ta HOBUX MOTYXHOCTEH, sIK1 BBOASTH B A1t0. Hacamnepen HeoO-
X1JTHO MTPOBECTH IHBEHTAPU3AIIIIO ICHYIOUUX MTOTYKHOCTEH JIJIsl BUSIBIICHHS 3aCTa-
pUIMX Ta HEPEeHTAOEIbHUX BUPOOHUIITB, CTaH 1 PIBEHb OCHAIICHHS SKUX HE BIJ-
TIOBIJIal0Th CYYaCHUM CBITOBUM Ta JIep>KaBHUM cTaHaaprtaM. Lle HeoOXinHO, abu
BUKJTFOUUTH MOXJIMBICTh HEE(PEKTUBHOI MepepoOKH JOPOTOi CUPOBUHU Ta YHUK-
HYTHU 3aiiBUX BTpAT.
[TpoGnema migBUILIEHHS SIKOCTI MPOAYKIIi 1 palioHaJIbHEe BUKOPUCTAHHS —
HEBijl’€MHA YaCTHHA KOHKYPEHTOCIIPOMOKHOCTI MPOAyKILii. [T pimenns morpedye
IIJIECIIPSMOBAHO1, 3aIliKaBJIEHOI Ta BIIMOBIAAIBHOT AISUTHHOCTI BCIX CIEIIaIICTIB
ramysi.
BuzHauHM 9YMHHUKOM MiABUIIEHHS €()eKTHUBHOT'O PO3BUTKY OOPOITHOME-
JBLHO-KPYI’ THOT TPOMUCIIOBOCTI B YKpaiHi Ma€ CTaTH:
— PekoHCTpyKIIis i TEXHIUHE TTEPEOCHAIEHHS BUPOOHHIITBA;
— BnpoBamkeHHs1 aBTOMAaTU30BaHUX CUCTEM YIPABIIHHS 1 KOHTPOJIIO;
— CTBOpEHHS JOCKOHAJIOTO MEXaHI3MY 1HHOBAIIMHOTO PO3BUTKY OOpOIII-
HOMEJIbHO-KPYT IHOT IPOMUCIIOBOCTI;

— Po3po06ieHHs Ta BUKOPUCTAHHS MPUHITMIIOBO HOBUX BHUJIIB TEXHIKH 1 TE-
XHOJIOT'T;

— 3abe3nedeHAs ¢()eKTUBHOTO CTUMYJIFOBAHHS IHHOBAIIHHOI AiSJILHOCTI

3epHONEPEPOOHUX MIAMPUEMCTB.
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