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AHOTAILUS

Ha KBaJiQikaiiifHy poOOTy Ha TeMy
«BbyHIBHUAIITBO OOPOITHOMEILHOT'O 3aBOJIY MPOIYKTUBHICTIO 260 T/100V»

3100yBau [TeBuyenko JI. I

KepiBauk A.1.H. Bepemmncbkuii O. I1.

OcBiTHill cTyniHb «MaricTtp»

CrneniajbHiCTh 181 «Xap4yoBi TEXHOJIOT11»

OcBiTHA nmporpama TexHoJiorii 306epiranHs i nepepoOKH 3epHa

AKTyaJIbHiCTh TeMH. M'sika NIIIEHUIIS] — OCHOBHA CLIILCHKOTOCIIOAAPChKA
KyJbTypa, 110 3a0e3meuye MpoaoBOJIbYy Oe3leKy 0araTboX KpaiH, BKIIOYAIOUH
Vkpainy. [lopiuni oOcsiru BUPOOHHUIITBA 3€pHA MIIEHUI B YKpaiHl B cepel-
HBLOMY CKJIaJaroTh noHaJ 20 MuIH. TOHH, 110 BurmosBigae 600-700 kr Ha gymry Ha-
CEJIEHHS 3a HAYKOBO-O0OIPYHTOBAHOI (h1310JI0TYHOT HOpMHU crokuBaHHs 109 kr,
[0 CBLIYMTH IIPO 3HAYHUM MOTEHI[A] 3€pHOBOro BUpoOHuIrea. BupobieHoro y
KpaiHl 3epHa OIIEHUI JOCTATHHO JUIS 3a0€3II€YEeHHs] HACEICHHS XJIIOOOPOIYyK-
TaMHU 1 IIOPIYHOr0 excrnopTy a0 17-18 MIIH. TOHH.

Meta pobotu: [IpoBecTy HayKOBI JOCIDKEHHS 3 MOKA3HUKIB SIKOCTI Ta
0e3medHocTi (BMICTY MIKOTOKCHHIB €KCIIOPTHHUX mapTii 3epHa v 2022-2023 po-
KaX Ta CIPOEKTYBATH CXEMY TEXHOJOTIYHOI'0 IMPOLECY 3 MEPEPOOKHU IMIIECHUII Y
OOPOIITHO BUIIOIO Ta IEPIIOT0 COPTIB.

IIpakTHyHe 3HAYeHHsI OTPUMAHHUX pe3yJbTaTiB. Pe3yiabTaTH MOXYTh
OyTH BUKOPHUCTAHHI Y OOpOIIHOMEIBbHIM NPOMUCIOBOCTI YKpaiHu mpu OyaiBHH-
LITB1 HOBUX 200 PEKOHCTPYKIII JIFOUYMX MIIIPUEMCTB.

CTpykTypa podoTH: aHOTaIlis; 3MicT; BCTyIl; po3aul 1 «CraH mpoliaemMu
Ta NEPCHEKTHUBHU 11 BHUPIMIEHHY: po3aul 2 «TexHiKo-eKOHOMIYHE OOIPYHTY-
BaHH»: PO3ALI 3 «XapaKTEPUCTHUKA TEXHOJIOTTYHNX 00’ €KTIB Ta KOMYHIKAIllH re-
HEPaAJIHLHOI0 INIAHY MIAIPHEMCTBAY; po3all 4 «HaykoBa yactuHay; po3aur S «Te-
XHOJIOT1YHA YacTUHAY; po3AlI 6 « TeXHIK0-eKOHOMIYHI HOKA3HUKH; BACHOBKH Ta
PEKOMEHAAIIT; CIHCOK JIITEpaTypHu; rpadiuHl JOJATKH.

OO6csir podoTH. IOSCHIOBAJIbHA 3amUCKa BUKJIaJeHa Ha 94 cTopiHKax,
BKJIFO4ac 26 tabanib, 1 pucyHok. 'padivyna yacTuHa BKIOYA€ 7 JIUCTIB.

BucHOBOK: B pe3yJbTaTi HAYKOBUX JOCILKEHh BCTAHOBJIEHO OCHOBHI I10-
Ka3HUKHU SIKOCTI Ta 0€3MeUYHOCTI eKCOOPTHUX mapTiil 3epHa v 2022-2023 pokax,
HaBEAECHO TEXHOJIOTTYHY CXEMY BUPOOHUIITBA OOPOIIIHA BUILIOTO Ta IIEPIIOTO COP-
TiB, BUMOTH JIO CHPOBUHU Ta TOTOBOI MPOAYKIIIi, MPOBEAECHO PO3PAXYHKH KIILKO-
CT1 TEXHOJIOTIYHOIr0 00JIaJHAaHH, BU3HAUYEHO TEXHIKO-€KOHOMIYHI MOKA3HUKHU Ta
OOIPYHTOBAHO JOLIJIbHICTH IPOEKTY.

KirouoBi cjioBa: mieHuI, IOKa3HUKU SIKOCTI, ajbBeorpad, eKCIOpTHI
napTii, 0OPOIIHOMEILHUN 3aBO/I.




ABSTRACT

for qualifying work
on the topic « Construction of a flour mill with a capacity of 260 t / day»

Student Shevchenko D. G.
Supervisor Dsc. Vereshchynskyi O. P.
Educational degree «Master»

Specialty 181 «Food technologies»

Educational program Grain storage and processing technologies

Actuality: Hard wheat is the main agricultural crop that ensures food secu-
rity in many countries, including Ukraine. The annual volume of wheat grain pro-
duction in Ukraine is on average more than 20 million tons, which corresponds to
600-700 kg per capita of the scientifically based physiological norm of consump-
tion of 109 kg, which indicates the significant potential of grain production.
Wheat grain produced in the country is enough to provide the population with
bread products and annual export up to 17-18 million tons.

The purpose of the work: Conduct scientific research on quality indicators
and safety indicators (mycotoxins content) of grain export batches in 2022-2023
and design a scheme of the technological process for processing wheat into white
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 94 pages, in-
cludes 26 tables, 1 figure. The graphic part includes 7 sheets.

Conclusion: as a result of scientific research, the main quality indicators
and safety indicators of grain export batches in 2022-2023 have been established,
the technological diagram for the production of white flour, 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 project was justified.

Key words: wheat, quality indicators, alveograph, export batches, flour
mill.
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BCTYII

BopomHoMenpHa MPOMUCIIOBICT € BaXKJIMBOIO JIAHKOIO arporpoOMHCIIO-
BOT'0 KOMILIEKCY, OCKIJIbKH 3a0e31edy€e BUPOOHUIITBO OCHOBHOTO MPOIYKTY Xap-
YyBaHHS JItoJiel — OopoiiHo. bopomHomMensHa MPOMUCIOBICTH TICHO 3B's3aHA 13
CLIbCHKOTOCTIOAAPCHKUM BUPOOHHUIITBOM Ta 1HIIMMH TaIy3IMUA TTPOMHUCIOBOCTI,
Hacammepea xJjdornekapchbkoi. XIi0H1 MPOAYKTH MICTATh Y CBOEMY CKJIal BaK-
JIMBI TIO)KUBHI pe4OBUHU (O17IKM, BYTJECBOAM Ta 1H.), HEOOXIAHI 1T HOPMAIBHOI
KUTTEAISUTBHOCTI JIIOJIUHU.

EdexTuBHICT TEXHOIOTTYHUX MPOLIECIB BUPOOHUIITBA OOpOIITHA BU3HAYA-
€THCS PIBHEM BUKOPHCTAHHS 3€pHA i €IEKTPOEHEPrii, a TAKOXK SKICTIO OOpOIIIHA,
110 BUpoOIiseTbes. Ha epexTuBHICTh mepepoOKu 3epHa B OOPOLTHO BIUIMBAIOTH:

— TEXHOJIOT1YH1 BJIACTUBOCTI 3€pHa, 110 MePEepOOISETHCA,

— CTPYKTypa 1 PeKUMU TEXHOJOTIYHOTO MPOIIECY Ha OOPOITHOMEIHLHOMY
3aBO/I,

— CKJIaJ] TEXHOJIOTIYHOTO 1 TPAHCHIOPTHOT'O YCTATKyBaHHS.

TexHomoT1YH1 TpoIecH MepepoOKr 3epHa B OOPOIIHO CYNPOBOIKYIOTHCS
CKJIQJHUMU CTPYKTYPHO-MEXaHIYHUMH, (PI3UKO-XIMIYHUMH 1 O10XIMIYHUMHU 3Mi-
HaMU B 3€pHI 1 TOTOBIA poaykKiii. TOMy 3HaHHS 3aKOHOMIPHOCTEH 3a3HaYeHUX
3MIH HE TIJTBKH CKJIaJIa€ CyTHICTh BUBUEHHS TEXHOJIOTIi OOPOITHOMEIHHOTO BH-
pPOOHMIITBA, ajie 1 € OCHOBOIO MOAANIBIIOT0 YJIOCKOHAIIOBAHHS TEXHOJIOTTYHUX
polieciB mepepoOKH 3epHa B OOPOIITHO.

Yepes HEOAHOPIAHOCTI aHATOMIYHOI Oy/I0BU Ta XIMIYHOTO CKJIaay 3€pHa i
HOro aHaTOMIYHMX YaCTUH TEXHOJOTIYHHMM MpOleC Ha CydacHOMY OOpOIITHOMeE-
JHLHOMY 3aBOJ1 CKJIQIHUHN 1 BU3HAYAETHCS OAratoCTaJiiHICTIO, BIULTMBOM Ha pe-
3yJbTaTH BUPOOHUIITBA OaraThOX OJHOYACHO M1t0YMX (DAKTOPIB MpPHU BUCOKIM

IIBUJIKOCTI 1X JIii, 1110 YCKJIQHIOE YIIPABIIIHHS IIPOIIECOM TTOMETY.

KPM.T3IIXiKB.602-03.111.14.1
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OcHOBHI cTajii BAPOOHUYOTO MPOIECY HA CydaCHOMY OOPOIITHOMEITBLHOMY

3aBOJI1 TaKi:

- TpuiiMaHHA 3€pHA 13 PI3HUX BHJIB TPAHCIOPTY 1 PO3MIIICHHSA HOTO B
eJIeBaTOp1 3 ypaxyBaHHSM SIKOCTI;

- 30epiranHs 3epHa B €JIeBaTOPI, KE BKIIOYAE MOMEPEIHIO OYUCTKY 3€pHA
BiJl TOMIIIIOK, CYIIIIHHS 3€pHA IMiIBULIIEHOI BOJIOTOCTI, 03/TOPOBJICHHS 3€-
pHA IUIIXOM aepallii, MONepeHI0 MiATOTOBKY MOMEJIbHUX MapTiif;

- MIJArOTOBKA 3€pHA JIO MIOMETY B 3€pPHOOYMCHOMY BiIIUICHHI OOPOIITHO-
MEJIBHOTO 3aBOJTY, SIKa BKIIFOUAE OUUCTKY 3€pHA BiJl TOMIIIOK, OYUCTKY
MOBEPXHI 3€pHa, BOAHOTEILJIOBY 00OpOOKY, ocTarouHe (OpMyBaHHS I10-
MEJIbHUX MapTIi;

- mepepoOKa 3epHa B pO3METIOBAILHOMY BUIIUICHHI, K 1 CKJIQa€ThCS 3
MEPBUHHOTO MOJAPIOHIOBAHHS 3€pHA 3 COPTYBAHHAM IMPOMIKHUX IIPOJTY-
KTIB (IpaHuil mporec), 30aradyeHHs MPOMDKHUX MPOJIYKTIB, PO3MENTy
30arayeHnX MPOMIKHUX MPOJYKTIB 3 COPTYBAHHSAM MPOAYKTIB 1 0Jiep-
KaHHSAM MYKH (PO3MENIOBAJILHUI MTPOLIEC);

- TaKyBaHHS MyKH y BUOIHHOMY BiJITIJIEHH] B MIIITKK 200 MaKeTH, a MOTIM
ii ckyaganHs 0e3TapHo y OyHKepH a0o0 B MIIIKaX 1 30€piraHHs MpoTIromM
MEBHOTO Yacy JJIs I03pIBaHHS,

- BIJIBAaHTa)XCHHS MYKH 1 BUCIBOK Ha P13H1 BUIU TPAHCIIOPTY.

Oco06MBICTIO OOPOIIHOMEIBHOTO BUPOOHMIITBA HA CYyYaCHUX 3aBOJaX €

BHUCOKHI pIBEHb MEXaH13allil Ta aBToMaTu3ailli BUpoOHUUIUX mnporiecis. s yn-
PaBIIIHHSA TaKUM CKJIAJJHUIM BHPOOHHUIITBOM HEOOXigHI BUCOKOKBaJi(ikoBaHI Ka-
JIpY CHEIIaNiCTiB, 030pO€H] 3HAHHIMU Ta YMIHHSIMHU, JOCTATHIMM JJisi 3a0e3me-
YyeHHS €()eKTUBHOTO BUKOPUCTAHHS MPUPOJHUX PECYPCIB 3€pHA 1 BUPOOHUIITBA

OOpoIITHA BUCOKOT SIKOCTI.
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