AHOTAIIIA
3BiTYy 3 MEepeaAUILIOMHOI MPAKTUKH CTyAEHTA 4 Kypcy, rpynu BI-
21
HaNnpAMY IiITOTOBKU 6.050503 — MammmmHOOyAyBaHHA
Ceparoka Aprema CepriioBunua
Ha TeMy « BUpOOGHUIITBO IIAMIIAHCHKUX BUH»

3BIT 3 MepeAAUIUIOMHOI MPaKTUKA BUKIAZIEHO Ha 24 CTOPIHKax
JPYKOBAHOTO TEKCTY. 3BIT CKJIAAAETHCS 31 BCTYIMy, ITSTH PO3ILIIB,
BHCHOBKIB, IIEPEJIIKY IIOCUJIaHb 1 MICTUTD 2 PUCYHKIB 1 1 TaOJIHIIIO.

Y 3BiTi 3 epeAAUIUIOMHOI TPAKTUKN HaBEAEHO OIMC BUPOOHUIITBA
IIIaMIIaHCHbKUX BUH

Y BeTymi oOIpYHTOBAHO aKTYyaJIbHICTH OOpaHOI TeMHU JIOCIIi?KEHD,
OIMCaHa MeTa IepeAUIIJIOMHO] TPAKTUKHY Ta 11 3aaui.

[lepma yacTMHa 3BITY NOpUCBAYEHA 3araJbHUM BIJIOMOCTAM IIPO
MiITPUEMCTBO

B zipyriii yacTuHI 3BiTy HaBe/leHa XapaKTePUCTUKA TOTOBOI MPOIYKITii

B Tperii uacTuHI 3BITY IpeJCTaBI€HO BJacHE IHAUBIAyaIbHE
3aBJaHHA

B ueTBepTOMY PO3/IUUTI BUCBITJIEHO ITIUTAHHS TEXHIKHU O€3IIeKU

[T’sATa yacTHA TpUCBSIUYEHA CaHITAPHO-TITIEHIYHUM YMOBaM IIpalli.

B pesysibTari BUKOHAHHSA NEPEINIVIOMHO] TPAKTUKU Oy BUPIIIeH]
HACTYIIHI 3ajiavi: PO3IVIAHYTO BUPOOHUIITBO IIAMIIAHCHKOTO, HAJAaHO
XapaKTEPUCTUKY MiANPUEMCTBY, TOTOBOl IIPOJYKIlii, OMHCAHO CIIOCOOU
BUPOOHUIITBA IIIAMIIAHCHKOTO, TOIIIO.

3a pesysbTaTaMU BHUKOHAHHS IIEPEJUIUIOMHOI NPAKTUKHA Oysu
3pobsieHi HacTymHi BUCHOBKM: Ilii 4yac mnpoxomkeHHS  BUPOOHUUOI
npaktuku Ha [TAT «K3IIIB «CronumyHuii» g mo3HalloMuBcA 3 icTOpi€lo Ta
JISJTBHICTIO JIAHOTO INAIIPHUEMCTBA. B X0zl MpakTUKU OyJIO PO3IJISHYTO
TEXHOJIOTIYHUH IIPOIlEC BUTOTOBJIEHHS IIAMIIAHCHKOTO YKPAIHCHKOTO Ta
irpucTux BUH 0Oe3llepepBHUM pe3epByapHUM crocoboMm. BukoHas
1H/IUBI/TyasibHE 3aB/IAHHS.

AHHOTAIINA
oTUeTa U3 MpeJAUIIOMHON MPAKTUKHU CTyAEeHTAa 4 Kypca,
rpyunnsi bI-21
HaIPAMYIO IIOJITOTOBKH 6.050503 — ManmmmHOCTpOEeHuEe
Ceparoka Aprema CepreeBuua
Ha Temy «I[Ipou3BoACTBO HIAMIIAHCKUX BUH»

OTyeT W3 MpeAAUIUIOMHAsA IMPAaKTHKa M3JI0)KeHAa Ha 24 CTpaHUIAX
ImevyaTHOro Tekcra. OTUeT COCTaBJIAETCS CO BCTYIUIEHHs, IATU Pa3/esioB,
BBIBOJIOB, IIEPEYHS CCHIOK U COJIEPKUT 2 PUCYHKOB U 1 TAOJIHILY.

B oTuere u3 MpENIUIUIOMHONM NPAKTUKU TMPHUBEAEHO OIMCAHUE
ITPOU3BO/ICTBA IIIAMITAHCKUX BUH

Bo BcTymsieHum 0OOCHOBaHA aKTyaJIbHOCTh M30pPaHHOW TeMBbI
HCCJIeJIOBAaHUM, OTIMCAHHASA [IeJIb IPEUIITIOMHON TPAKTUKH U €€ 33/T1aUU.



[TepBas yacTh OTUETA OCBAIIEHA OOIITUM CBEAEHUAM O MIPEATPUATHN

Bo BTOpO#l WacTu OTueTa IpUBEJEHHAsA XapaKTepUCTUKA T'OTOBOU
MIPOAYKIIUU

B TpeThell yacTH OTUET MPEACTABJIEH COOCTBEHHAS WHAUBUAyaIbHAS
3aja4da

B ueTBepTOM pasiesie OCBellleHbI BOIIPOC TEXHUKN 6€301acHOCTH

IlaTada d4acTtp IIOCBAILLEHA CAHUTAPHO-TUTUEHUYECKUM YCJIOBUAM
paboThI.

B pesysibTaTe BBINOJHEHUSA NPEJAUIIOMHON MPAKTUKUA ObLIN
pelleHbl CIeAyIolye 3alaui: PAaCCMOTPEHO IIPOU3BOACTBO LIAMIIAHCKOTO,
IpefiocTaBJeHa XapaKTEPUCTUKA IPEANPUATUIO, TOTOBON HNPOAYKIINU,
OTHCaHbI CIOCOOBI MPOM3BO/ICTBA IAMIIAHCKOTO, U T.II.

ITo pesyspTaTamM BBINIOJHEHUSA NPENAUIIIIOMHON MPAKTUKUA ObLIN
C/eJIaHbI crenywouye BBIBO/IbIL: Bo BpeMs IIPOXOKIEHUA
npousBojictTBeHHOU TipakTuku Ha I[IAT «K3IIB «CromuyHbiii» 4
IIO3HAKOMMWJICA C MUCTOPHUEU U JIeATEJIbHOCTBIO JAHHOTO IpeANpuAaTusa. B
X0Zle ~ TPAaKTUKA OBLJI  pacCMOTPEH  TEXHOJOTUYECKHUU  IPOIiece
U3TOTOBJICHUA IIAMIIAHCKOTO YKPAaWHCKOTO U  UIPUCTBIX BUH
OecipepbIBHBIM pe3epBYyapHbIM 00pa3oM. BBITIOIHUII WHAMBUALYUTHHYIO
3a/au4y.

ANNOTATION
of report on a pre-diploma practice of a 4th year student, of
group BI-21
direction of training 6.050503 - Industrial Biotechnology
Artem Serduk
On topic: “Production of sparkling wines”
The report contains 24 pages of printed text. It consists of an introduction,
five chapters, conclusions, list of references and contains 2 figures and 1
table.
The report of the pre-diploma practice describes the production of
sparkling vines.
In the introduction the urgency of the chosen research topic, purpose of the
pre-diploma practice and its problems are described.
The first chapter of the report is devoted to characteristics of the
establishment of practice.

In the second chapter of the report the characteristic of the finished
product is shown.

In the third chapter of the report the individual task is presented.

In the fourth chapter safety issues are described.

The fifth chapter deals with sanitary working conditions.

As a result of the pre-diploma practice the following tasks have been
resolved: the production of champagne is described, the characteristic of
establishment and finished product is presented, ways of champagne
production are described.



According to the results of the pre-diploma practice, the following
conclusions were made: during practical training at PJSC Kiev Factory of
Sparkling Wines «Stolychny» I became acquainted with the history and
activities of the company. During the practice was considered a
technological process of making Ukrainian champagne and sparkling wines
by continuous reservoir method. The individual task was made.



