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Cxema npou3BO/ICTBA OBOUIHBIX M PPYKTOBBIX N0y (PadpUKATOB B
OBOIIIHOM IIeXe MUIIEe0I0Ka

CopTtupoBaHue MoWka

OuuncTKa pyyHasn NMpombiBaHMe Hape3aHue

KynnHapHoe
NCNONb30BaHMe

Cxema npou3BO/CTBA MACHBIX NOJy(adpukaToB
B MSCO-Pa3AeJIOYHOM Iexe nuinedIoka

PasmopaxknsaHue YaaneHue taspo,
0 oc - MpombliBKa
npnt’or 6 oo 8 3arpAsHeHui
N3rotosneHue
Munoska
nonydabpukatos

CxemMa npou3BOACTBA XOJIOAHBIX 01101 B X0JI0THOM IIexe nuiuiedaoka

Hape3Ka
noAaroToBA€HHbIX MNMopunoHnpoBaHue
NPOAYKTOB

OdopmneHune
X0N04HbIX 61t04,




CxeMa mMpoU3BOACTBA KYJIMHAPHBIX U3/1eJ 1M U3 TeCTa

3amec TecTa bpoxeHune Tecta
M3 NPOAYKTOB 3-4 vaca, 2-3 Paspenka Tecta
no peuenTy 0BMUHKM
B3sewunBaHue dopmoBsaHue PaccTolika
OTaenka
A BbinekaHne OxnaxxgeHune

NOBEPXHOCTU

Cxema o0padoTKM sivIl HA NUIEOTI0Ke

B nepBoi emKocTH

o6paboTka 1-2% Bo BTOpOW emKocTU B TpeTbeln emkoctn
pacTBopom nesvHdekuma 2%-m 0OMoNAacKMBaHue
KA/ LAHADOBAHHOI pactBopom "Huka-2" B NpoTOYHOM BOAOM A0
Y P TeyeHne 20 MUHYT Npu NOJIHOTO MPOMbIBAHUA
cofabl B TeyeHue 5-10 t 40-450C pe3ndextaHTa

MWUHYT

Cxema Npou3BOJACTBA KYJMHAPHBIX U3/1eJIU B rOpsiveM mexe
NMUIIE0JI0KA

MNpurotoBneHue
Mpnem cbipbA XpaHeHue cbipbA MoNybaBPUKaTOB
NMpurotosneHue - o
v €an3auuna praHn3aumna
MefrolzelA NpPoAyKLUMn notpebneHus

NpoAyKUnn
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