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The bakery industry is entering a new level of production, which is aimed at its 

automation and modernization. This will help free people from participating in the 

enterprise process itself. 

The mechanization of the main industries is complicated by the fact that the 

domestic engineering industry does not have complex mechanized technological lines 

for the continuous production of bread, pasta and confectionery products. Therefore, 

part of the existing production line is equipped with cutting machines and equipment. 

The purpose of the study is to determine the level of mechanization and automation of 

bakery enterprises of Ukraine. 

Every year, Ukraine develops and automates its enterprises more and more. And 

bread is the main product used by every Ukrainian, so it is important to satisfy the 

consumer's need for quality products at an acceptable price. Today, the majority of 

bread factories in our country need reconstruction and replacement of equipment with 

more modern ones. A large part of the bakery market belongs to private enterprises 

with various integration structures. Market leaders, such as PJSC "Bread of Kyiv" 

(17% of the domestic market), OJSC "Korovai" (4%), OJSC "Odesa Korovai" (3%), 

the market leader of the capital and region, occupying 90% and 14% of the national 

market Kyiv Bread PJSC. Poor financing of market participants is observed in the 

country. According to official statistics, the production of bread and bakery products 

in Ukraine has a steady downward trend. Recently, the domestic market of semi-

finished bakery products has been developing rapidly. Almost all major producers of 

Ukrainian classic bread are developing in the "frozen" section. Increasing the level of 

mechanization and automation in the bakery industry is often associated with the need 

for production specialization and more or less rigid fixation, sequence and rhythm of 
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production operations. Therefore, two production lines have been implemented at the 

bakery: Complex mechanized and automated flow lines are designed for the production 

of the main types of mass products, including bread, loaves and buns of various shapes. 

The production of these types of products accounts for about 70...80% of the total 

production of bakery products. Modern bakery ovens are fully automated facilities, 

where all operations are performed without human intervention, and the operator only 

sets the necessary parameters at the beginning of baking and monitors serviceability 

equipment Automatic control systems for bakery ovens carry out continuous control 

and precise adjustment of oven parameters, such as the temperature in the baking 

chamber, draft in the furnace, as well as the speed of movement of the belt conveyor 

through the oven, which ensures high quality of the products produced. An important 

role is also played by the high safety of operation of the oven, especially when it comes 

to baking with gas, because in most accidents at work, the human factor plays the main 

role. 

After visiting the "Kyiv Bread" enterprise, I was pleasantly surprised by the level 

of their automation, which begins with the supply of flour and ends with the finished 

product. But, unfortunately, not all enterprises have the financial support for such 

modernizations. Analyzing enterprises, most small bakeries and enterprises are ready 

for automation, but bread factories are increasingly switching to the latest technologies. 

Conclusion 

Such automation will help many to occupy high competitive positions in the 

bakery market. The level of enterprise automation is high among large enterprises and 

low among small ones. 

 

 

 

 

 

 

 

 

 

 


