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AHOTAIIA

Ko3znoe M. «Ananiz ma yoocKOHaNeHHA MEXHON02IT GUPOOHUUMEA
cCMemanu»

CydacHi TeHJleHLIi 3a BUPOOHUIITBA CMETAHMU CIPSMOBAaHI HAa CTBOPEHHS
NPOAYKTY,  30aradyeHoro  (pi3ionoriyHo-(pyHKI[IOHAIBHUMHM  THTpEJIEHTaMHU.
OCHOBHMM IHHOBAI[IMHUM HAIPSIMKOM CHOTOJIHI € KOPUTYBaHHS PEIEHTYPHOTO
CKJIaJly 13 3aCTOCYBAHHSM HETPAJIUIIIMHUX THTPEAIEHTIB, 10 I03BOJISIE TIABUIIUTH
010JI0TIYHY Ta XapyoBY LIHHICTh MPOAYKTY, 3HU3UTH KaJOPIHHICTb, 3MEHIIMTH
BMICT JIaKTO3H, HaJIaTU MPEOIOTUYHUX Ta MPOOIOTUYHUX BIACTUBOCTEH TOIIIO.

Merta poOoTH — aHali3 TEXHOJIOT1i BUPOOHUIITBA CMETaHU (DYHKIIIOHAILHOTO
NPHU3HAYCHHS Ta pO3B’SI3aHHS TIOCTABIICHUX 3aBJaHb II0J0 YIOCKOHAJICHHS
npoaykTy. PoboTa ckiamaeTbcs 3 BCTYITy, IT'STH PO3JLUIIB, BHCHOBKY Ta CITHCKY
BUKOPUCTAHOI JIITEpaTypu. Y BCTYII ONKMCAHO aKTyaJlbHICTh BHPOOHMIITBA
cMeTaHu, 30aradeHoi (YHKI[IOHAIBHUMH IHTpeaieHTaMu. Y poOOTi 3a3HayeHO
METy Ta IIOCTaBJIeHI OCHOBHI 3aBJaHHs, MPOAHAJI30BaHO Cy4YacHI TEHIEHIIIT
PO3BUTKY TEXHOJIOT1i BUPOOHHUIITBA CMETaHH (YHKIIOHAJIHLHOTO MPU3HAYEHHS.
Po3po0neno TexHONOril0 BHUpPOOHMIITBA CMETAaHU 3a BHECEHHS [0 CKJIaay
HOPMAJTI30BaHOI CyMillli KOHIICHTPATy CHPOBATKOBUX OUIKIB y BHUTJISAII MOPOIIKY
Ta OIHKCaHI OCOOJMBOCTI YJIOCKOHAJIGHOI TexHosjorii. IIpoBeaeHo mpoayKTOBHI
pPO3paxyHOK a TaKOXX PO3paxyHOK ¥ migbip TEXHOJOTiYHOro oOJIagHaAHHSA,
HABEJICHO pEIeNnTypy i BUPOOHUIITBA cyMimii. Po3pobiieHo amapaTypHO-
TEXHOJIOT1YHY CXeMY BHUPOOHMIITBA CMETAaHM ITJIBUIICHOT 010JIOT1YHOI I[IHHOCTI.
HaBeneno ananiz axrtopis, siki popmMyroTh epeKTUBHE, €KOJOTiuHE, Oe3MeyHe Ta
€KOHOMIYHO BUTIHE BHUPOOHHIITBO. 3pOOJIEHO BHUCHOBKH, MO0 €(PEKTUBHOCTI
BUPOOHUIITBA CMETAaHW 3a BHKOPWUCTAHHSA KOHIICHTPATy CHUPOBATKOBUX OLIKIB 3
ypaxyBaHHSM Mi1iI0paHOro 00IalHaHHS Ta HEOOX1THOT CHPOBHHU.

Kgamidikamiitna pob6ora mictuts 49 crtopiHok, 6 Tabmuik, 3 PUCYHKH,
CIIMCOK BUKOPUCTAHOI JITEPATypH CKIAAAEThCA 13 54 HallMEHYBaHb.

Kuarw4oBi cioBa: cMeraHa, TEXHOJOTs BUPOOHUITBA, (YHKIIOHAIbHI

IHI'PEIIEHTH, KOHIEHTPAT CUPOBATKOBUX O1JIKIB.



ANNOTATION

Kozlov M. "Analysis and improvement of sour cream production
technology™

Modern trends in sour cream production are aimed at creating a product
enriched with physiologically functional ingredients. The main innovative
direction today is the adjustment of the recipe composition with the use of non-
traditional ingredients, which allows to increase the biological and nutritional
value of the product, reduce calorie content, reduce lactose content, provide
prebiotic and probiotic properties, etc.

The purpose of the work is to analyze the technology of functional sour
cream production and solve the problems of product improvement. The work
consists of an introduction, five chapters, a conclusion and a list of references. The
introduction describes the relevance of the production of sour cream enriched with
functional ingredients. In the work, the purpose and main tasks are stated, modern
trends in the development of technology for the production of functional purpose
methane are analyzed. The technology for the production of sour cream with the
addition of a standardized mixture of whey protein concentrate in the form of
powder was developed and the features of the improved technology were
described. The product calculation was carried out, as well as the calculation and
selection of technological equipment, the recipe for the production of the mixture
was given. An equipment and technological scheme for the production of sour
cream of increased biological value has been developed. An analysis of the factors
that form efficient, ecological, safe and economically profitable production is
presented. Conclusions were made regarding the efficiency of sour cream
production using whey protein concentrate, taking into account the selected
equipment and the necessary raw materials.

The qualification work contains 49 pages, 6 tables, 3 figures, the list of used
literature consists of 54 items.

Keywords: sour cream, production technology, functional ingredients, whey

protein concentrates.
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