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AHOTAIIA

Xopouwyn /1.0. Opzanizauia eupooHuymea po3ciibHo20 CUUYHCHO20 CUPY

Merta xBamidikaiiifHoi poOoTH — OOTPYHTYBAHHS Ta PO3POOJICHHS TEXHOJOTIi
PO3CUIBHOTO CUYY>KHOT'O CHPY 3 MA00POM TEXHOJIOTTYHOTO 00JIaTHAHHS.

Ha ocHOBiI aHamizy yKpaiHCBKOTO PHUHKY CHpPIB Ta BHBYEHHS XapdoBOi Ta
010JI0T1YHOT IIHHOCTI PO3CLIBHOTO CHUPY, OOTPYHTOBAHO BHPOOHHUIITBO PO3CLIHHOTO
CHYY)KHOTO cupy IMepeTuHChKH.

Ha ocHOBI BUXiIHMX JaHUX Ta MPOIYKTOBOTO po3paxyHkKy 3 30000 xr
He30upaHoro MoJioka 0yae Bupobneno 3244,5 kr cupy IMepetuncbkuii. Buznauuim
1000B1 00CATH TEepepOoOKH MOJIOKA 3pO0JIeHO MiAOIp TEXHOJIOTTYHOTO OO0JIaJHAHHS
JUISl IPUMMAaBbHOTO BIJUIIJICHHS, anapaTHOTO LE€Xy Ta BIIIUICHHS Uil BUPOOHUIITBA
cupy.

Po3po0isieHo cxemy TEXHOXIMIYHOTO KOHTPOJIIO BUPOOHHMIITBA 3aIJIAHOBAHUX
BH/IIB M'SIKOTO PO3CUIBHOTO CHPY IMEpEeTUHCHKUI.

Otxe, oprasizaiis BUPOOHHUIITBA PO3CUILHOTO cupy IMepeTHHCHKHI Mae
3HAYHUWA MOTEHUIaNn Juisl po3BUTKYy. lle BurinHuid, peHTaOenbHUN NPOAYKT, SIKUN
KOPUCTYETbCS BHCOKHMM IONHUTOM SIK Ha BITYU3HSIHOMY, TaK 1 Ha MDKHAPOJIHOMY
pUHKaX.

Ksamidikarmiitna po6ora mictute 40 cropiHok, 8 Tabnuib, 3 pHUCYHKH Ta
CITUCOK BUKOPUCTAHUX JKEPEI JiTepaTypH 3 27 HalMEHyBaHb.

Kuro4oBi cj10Ba: po3CUIbHI CUPH, TEXHOJOTIS PO3CUIBHUX CHPIB, BUMOTHU /10
CUPOBMHHU, TEXHOJIOTIYHE  OOJIaJHAHHS, MPOAYKTOBUH  pO3paxyHOK, CHPO

BUTI'OTOBJIFOBa4.



ANNOTATION

Khoroshun D.O. Organization of the production of salted rennet cheese

The purpose of the qualification work is to substantiate and develop the
technology of salted rennet cheese with the selection of technological equipment.

Based on the analysis of the Ukrainian cheese market and the study of the
nutritional and biological value of salted cheese, the production of salted rennet
cheese Imeretynskyi is substantiated.

Based on the initial data and product calculation, 3244.5 kg of Imeretinsky
cheese will be produced from 30,000 kg of whole milk. Having determined the daily
volume of milk processing, the selection of technological equipment for the receiving
department, hardware shop and cheese production department was made.

A technochemical control scheme for the production of planned types of
Imeretynsky soft cheese has been developed.

So, the organization of the production of Imeretynsky pickled cheese has a
significant potential for development. This is a profitable, cost-effective product that
is in high demand both on the domestic and international markets.

The qualification work contains 40 pages, 8 tables, 3 figures and a list of used
literature sources from 27 names.

Key words: pickled cheeses, pickled cheese technology, requirements for raw

materials, technological equipment, product calculation, cheese producer.
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