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AHOTAIIA

3azopoona A.C. «Opzanizauia eupoonuymaea po3ciibHO20 cupy»

B Vkpaini y mogeHHOMy parioHi O1UIBIIOCTI JIFOJEH € MOJOYHI TPOAYKTH, Y
TOMY YHCJI1 PO3CUIBHI CHPH, JJIS SIKUX XapaKTepHa BHCOKa 0loJIoriyHA 1 XapyoBa
IIHHICTh. XapyoBa IIHHICTb PO3CUIBHOTO CHPY OOYMOBJIEHAa BHCOKOIO
KOHIIeHTpati€ro 01Ky 22% 1 xupy 30-50%, BucokuM BMiCTOM BiTaMiHiB, Big 400
n0 700 Mr% MiHepadbHUX cosiei Kaublito, Gocdopy 1 martiro. OCKUIbKU OLTKA
CHUPIB JIETKO 3aCBOIOIOTHCS OpraHIi3MOM JIIOJAWHM Ta MICTITh HE3aMiHHI
aMIHOKUCIIOTH (JT1i3WH, METIOHIH Ta TpunTodaH), siKi NOTPiOHI HAIIOMY OpraHi3Mmy,
TOMY CHUP BBKAETHCS OJHUM 13 HAUKPAIIUX MOJIOUHUX TIPOYKTIB.

[IpoBeaeHO aHammi3 TEXHOJOrIT BHPOOHMITBA PO3CUIBHOTO CHPY THUITY
«®Deta». BusHaueHO OCHOBHY CUPOBHHY Ta BUMOTH JI0 HET.

3po0sIeHO MPOIYKTOBUN PO3paxXyHOK CHUPOBHHH, MMiTIOpaHO 00JIaHAHHS
JUIsl BATOTOBJIEHHS PO3CUIBHUX CHUpPIB. AHall3 pU3UKIB HEOE3MEYHUX YMHHUKIB,
0 BUHUKAIOTh 32 BUPOOHMIITBA po3cuibHOTO cupy tumy «dDera». [IpoBeneno
aHaji3 PpU3MKIB HEOE3MEUYHUX YWHHMKIB, 110 BUHUKAIOTh 32 BUPOOHUIITBA
3alpOIIOHOBAHOTO POAYKTY.

3HailICHO eKOJIOTIYHI PpU3WMKM Ta [UBIXM iX BupimeHHs. JloBeneHo
€KOHOMIYHY JOI1IbHICTb BUPOOHUIITBA PO3CIIILHOTO CHUPY.

KBamidikariitna pobota CKIIagaeThcsi 3 BCTyNy; 4 pPO3ALUIIB, BUCHOBKIB,
CIHICKY BUKOPHUCTAHOI JiTepaTypH Ta BUKIIaJeHa Ha 42 CTOpIHKAaX KOMIT IOTEPHOTO

TEKCTY, MICTUTb 8 Tabnuil, 2 pucyHka. CIUCOK JIiTepaTypu BKiIrovae 24 mxepena.

Kurouosi ciioBa: posciibHi cupu, deta, MOJIOKO, 3aKBacka, CUUYXKHUN (PEepMEHT,

OpraHOJICTITUYHI TTOKA3HUKHU, MIKPOO10JIOTIYH1 TOKa3HUKHU.



ANNOTATION

Zagorodnya A. «Organization of cheese production»

In Ukraine, the daily diet of most people includes dairy products, including
salted cheeses, which are characterized by high biological and nutritional value.
The nutritional value of salted cheese is due to the high concentration of protein
22% and fat 30-50%, high content of vitamins, from 400 to 700 mg% of mineral
salts of calcium, phosphorus and magnesium. Since cheese proteins are easily
absorbed by the human body and contain essential amino acids (lysine, methionine
and tryptophan) that our body needs, cheese is considered one of the best dairy
products.

The analysis of the production technology of feta type cheese was carried
out. The main raw materials and their requirements have been determined.

The product calculation of raw materials was made, the equipment for the
production of pickled cheeses was selected. Analysis of the risks of dangerous
factors arising during the production of "Feta™ cheese.

An analysis of the risks of dangerous factors arising during the production of
the proposed product was carried out. Environmental risks and ways to solve them
were found. The economic feasibility of the production of salted cheese has been
proven.

The qualification work consists of the following: 4 chapters, conclusions, a
list of used literature and laid out on 42 pages of computer text, contains 8 tables, 2
figures. The list of references includes 24 sources.

Key words: pickled cheeses, Feta, milk, sourdough, rennet, organoleptic

indicators, microbiological indicators.
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