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AHOTALIA
Kortura Makcum CepriiioBuu
«AHaJI3 Ta YI0CKOHAJIEHHSA TEXHOJIOTil KpeMy CHPKOBOI0»

JlocnimpKkeHo aHali3 TEXHOJOr1i BAPOOHUIITBA KPEMY CUPKOBOTO.

MeTta poOOTH — YIOCKOHAJIWTH TEXHOJOTII0 KPeMy CHPKOBOTO 3a paxyHOK
BBEJICHHS JI0 PELETITYPH MMOPOIIKY METPYIITKH.

B po0oTi mnpoaHanizoBaHO TEXHOJOIIYHY CXEMy BHUPOOHHMIITBA KpEMY
CUPKOBOTO Ta OIIMC amapaTypHO-TEXHOJOTIYHOT CXEMH KpeMy CHUPKOBOTO;
3pO0JICHHIA PO3PAXYHOK CHPOBUHU JIJISI BUTOTOBIICHHS; 3pO0JICHAa XapaKTepUCTHKA
TOBApHOi TMPOAYKI(li, CHUPOBUHHM, OCHOBHUX 1 JONOMDKHUX MaTepiaiis;
pO3paxoBaHO TMPOJYKTOBHH PO3PAXyHOK KPEMy CHUPKOBOTO, HOPMH BHTpATH
CUPOBUHU; TMPOBEJCHO PO3PaXyHOK Ta MiAOIp TEXHOJIOTIYHOTO OO0Ja HAHHS;
NPOBEJICHUI aHaIi3 KOHTPOJIFO CHPOBUHU JIJISI BUTOTOBJICHHS KPEMY CHPKOBOT'O Ta
pPO3paxoBaHO EKOHOMIYHI 3aTpaTd IO OOJIaJHAHHIO TPU BUPOOHUIITBI KpeMy
CUPKOBOTO

Mu npornoHyeEMO TEXHOJOTiF0 BHUPOOHMIITBA CHpPY, SKa IOEAHYE B COO1
HalKpalli JOCITHEHHS Cy4acHOI HAyKW Ta TPaJUIIdHI pelenTu. 3aBIsSKd TOYHOMY
JI0O3yBaHHIO Ta CTCPUJIBHMM YMOBaM BHUPOOHHIITBA, MU 30€periu BCi KOPHUCHI
BJIACTHBOCT1 METPYIIKH, KA HA/IAa€ CHUPY HETMOBTOPHOTO apoMaTy Ta HACHYECHOTO
CMaKy. 3amponoOHOBAHUM MPOAYKT - 1€ HE MPOCTO CHUp, a CIpaBkKHI BITaMIHHHIA
KOKTCHIb, SIKMHA MMiiIe K JUIS aKTUBHUX JIIOACH, TaK 1 IJI THUX, XTO J0a€ Mpo
CBOE€ 310pOB'sl.

Ksanidikamiitna pobora wmarictpa Mictuth 45 cropinok, 15 Ttabmuip, 2
PUCYHKH, CHMCOK BUKOpPUCTaHUX Jkepen 13 30 HaltMeHyBaHb.

Kuro4oBi cjioBa: KpeM CHpPKOBUM, CTaHAApT, MOPOUIOK METPYLIKH, SIKICTb,

oO0J1aTHaAHHS.



ANNOTATION
Kotyga Maksym

Analysis and improvement of curd cream technology

The analysis of the production technology of cottage cheese cream was
studied.

The goal of the work is to improve the technology of curd cream by adding
parsley powder to the recipe.

The work analyzes the technological scheme of cream curd production and
the description of the equipment and technological scheme of cream curd; the
calculation of raw materials for production is made; characteristics of commercial
products, raw materials, basic and auxiliary materials are made; the product
calculation of curd cream, the rate of consumption of raw materials was calculated;
calculation and selection of technological equipment was carried out; an analysis
of the control of raw materials for the production of cream curd was carried out
and the economic costs of equipment for the production of cream curd were
calculated

We offer cheese production technology that combines the best achievements
of modern science and traditional recipes. Thanks to accurate dosing and sterile
production conditions, we have preserved all the beneficial properties of parsley,
which gives the cheese a unique aroma and rich taste. The proposed product is not
just cheese, but a real vitamin cocktail, which is suitable for both active people and
those who care about their health.

The master's qualification work contains 45 pages, 15 tables, 2 figures, a list
of used sources with 30 titles.

Keywords: cream cheese, standard, parsley powder, quality, equipment.
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