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O‘quv go‘llanmada don va donni gayta ishlash, non, makaron, gandolatchilik, moy-yog°,
gand, go‘sht, sut va konservalangan mahsulotlarning ilmiy asoslari bayon etilgan hamda oziq-
ovgat mahsulotlari ishlab chigarishda go‘llaniladigan xomashyo va materiallarning tavsifi
keltirilgan. Xomashyo sifatida go‘llaniladigan ozig-ovgat mahsulotlari ishlab chigarishda
go‘llaniladigan solod, xamirni yetiltiruvchilar, kraxmal, asal, yangi meva-sabzavotlar va ularni
gayta ishlash mahsulotlari, kakao dukkaklari, kofe, yong‘oglar, tuxum va tuxum mahsulotlari
suv va osh tuzi, xushbo‘y, bo‘yovchi, jelelovchi va ko‘pirtiruvchi moddalar, gadoglovchi va
joylash vositalari tavsifi keltirilgan.

O‘quv go‘llanma 5230200 «Menejment» yo‘nalishi bo‘yicha ta'lim olayotgan talabalar
uchun mo‘ljallangan.

O‘quv go‘llanmadan ozig-ovgat sohasida iqgtisodiyot va menejment yo‘nalishlari
bo‘yicha ta'lim olayotgan talabalar, muhandis-texnik wva iqtisodiyot xodimlari ham
foydalanishlari mumkin.

B y4eOHOI TocOOMHM ONMUCHIBAIOTCS HAYYHBIE OCHOBBI TEXHOJIOTHH IepepabOTKH 3epHAa,
xyieba, MaKapOHHBIX W3AENUH, KOHAWTEPCKUX W3MENHA, Macel, caxapa, Msca, MOJOKa W
KOHCEPBUPOBAHHBIX MPOIYKTOB, a TAaK)K€ MOCTABKH M TEpepapabOTKH CHIPhS M MaTEpPUAIIOB,
MCIOJIb3YEMBIX B MTPOU3BOJICTBE MPOYKTOB MUTAHM. Takke JaHO OMMCAHUE Ha MTPOIYKTOB KaK
Kpaxmall, MeJl, CBeKble (DPYKTHI M OBOINBI, KaKAO-TIOPOIIOK, Koe, Opexu, fila U SUIHBIC
MPOJYKTHl KaK MCHOJIb3yEMbIE ITPU MPOU3BOACTBE ChIPbs, a TAK)KE JaHbl TEXHOJIOIMH YIIAKOBKHU
u pachacoBKH.

JlanHoe yuyeOHOe 1ocoOMe TMpeAHA3HAYeHO JJi1  CTYJIEHTOB, OOydYaroIMxcs
OakanaBpuata o HanpasieHuto 5230200- «MeHeIKMEHT.

VY4eOHoe mocoOue TakKe MOXKET OBITh HCIONB30BAHO CTYAEHTAMH, WHXCHEPaMU,
TEXHUKAMHU W YKOHOMHUCTaMH, TPOIICIITNMI 00ydeHrne B 00JaCTH YKOHOMUKH U MEHEDKMEHTA
B MTUIICBOW MTPOMBIIIJICHHOCTH.

The textbook describes the scientific basis for the processing of grain, bread, pasta,
confectionery, oils, sugar, meat, milk and canned products, as well as the supply of raw
materials and materials used in food production.

Also described on products like starch, honey, fresh fruits and vegetables, cocoa powder,
coffee, nuts, eggs and egg products as used in the production of raw materials, as well as
packaging and packaging technologies.

This tutorial is intended for students studying undergraduate in direction 5230200-
"Management”. The manual can also be used by students, engineers, technicians and
economists trained in the field of economics and management in the food industry
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