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AHOTALIISA

Cemenos B.B. AHAJII3 TA YIOCKOHAJIEHHA TEXHOJIOI'IT
CUHYYKHHUX CHPIB

MeTtoro poGoT Oyno yAOCKOHAJIEHHS HAyKOBO OOTPYHTOBAHOI TEXHOJIOTIi
01(h110BMICHOTO TBEPJIOTO MPECOBAHOTO CHPY 3 HU3BKOIO TEMIIEPATYPOIO JPYroro
HarpiBaHHs 1 MIJABUIIEHUM PIBHEM MOJIOYHOKHCIIOTO OpojiHHs. JlocmiKyBaBcs
TEXHOJIOTIYHUN TIPOIEC BUPOOHUIITBA TBEPAOTO MPECOBAHOTO CHUPY Ta
3aKBalllyBaJbHI KOMIO3UIT 31 3MIMIAHUX KYJIbTYp JAaKTO- Ta MOHOKYJIBTYP
3MIIIAHKUX KyJbTYp 01(1100aKTEPiil 111 BUPOOHUIITBA CHPY.

Cupu € xap4oBUMH TPOJIYKTaMH, OTPUMAHUMHU HUISIXOM KOHIIGHTpallii Ta
TpaHchopmallii KOMIIOHEHTIB MOJIOKa 3a [Ili €H3MMIB, MIKPOOPIaHi3MiB, (13HKO-
XiMIYHAX YHHHHKIB. X BUPOOHUIITBO BKJIFOYAE KOATYIIAIII0 MOJIOKA, BIJIIICHHS
CUPHOI Macu BiJ CUPOBAaTKH, (OpMyBaHHS, MPECYBaHHS 1] BIUIMBOM 30BHIIIHIX
HABaHTAKCHb YW BJIACHOI BarwW, COJIHHS, a CIIOXUBAIOTBCSA OJpa3zy IMiCIs
BUPOOHMIITBA (y CBIKOMY BUTJISII1) UM MICHS TO3pIBaHHS (BUTPUMKH) TIPH TTEBHHUX
TEeMIIepaTypl Ta BOJIOIOCTI B aHA- Ta aPOOHUX YMOBAX.

Ksamidikariitna pobora marictpa Mictuth 52 cropinku, 11 Ttabmuis, 2
PUCYHKA, CITUCOK BUKOPUCTAHUX JIXKepel 13 42 HaiimeHnyBaHb, 0 1o1aTKiB.

KuirouoBi cjioBa: TeXHONOrIS, CUp TBEPAM, MPOOIOTUKH, MOJOYHOKHUCIE

OpomaiHHS, Xap4yoBa I[IHHICTh



ANNOTATION

Semenov V.V. ANALYSIS AND IMPROVEMENT OF RENNET
CHEESE TECHNOLOGY

The aim of the work was to improve the scientifically based technology of
bifido-containing hard pressed cheese with a low temperature of the second heating
and an increased level of lactic acid fermentation. The technological process of
producing hard pressed cheese and starter compositions from mixed cultures of
lacto- and monocultures of mixed cultures of bifidobacteria for cheese production
were studied.

Cheeses are food products obtained by concentrating and transforming milk
components under the action of enzymes, microorganisms, physicochemical
factors. Their production includes coagulation of milk, separation of cheese mass
from whey, molding, pressing under the influence of external loads or its own
weight, salting, and are consumed immediately after production (fresh) or after
ripening (aging) at certain temperature and humidity in anaerobic and aerobic
conditions.

The master's qualification work contains 52 pages, 11 tables, 2 drawings, list
of used sources from 42 names, 0 annexes.

Key words: technology, hard cheese, probiotics, lactic acid fermentation,

nutritional value.
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AHOTALIISA

Cemenos B.B. AHAJII3 TA YIOCKOHAJIEHHA TEXHOJIOI'IT
CUHYYKHHUX CHPIB

Metorw po6oTH OyJi0 yJIOCKOHAJICHHS HAyKOBO OOIPYHTOBAHOI TEXHOJIOTIi
01h1TOBMICHOTO TBEPAOTO MPECOBAHOTO CHUPY 3 HU3BKOKD TEMIIEPATYPOIO IPYroTro
HarpiBaHHS 1 MIJABUIIEHUM pPIiBHEM MOJIOYHOKHCIIOTO OpojiHHs. JlocmiKyBaBcs
TEXHOJIOTIYHUN TIPOIEC BUPOOHUIITBA TBEPAOTO MPECOBAHOTO CHUPY Ta
3aKBallyBaJbHI KOMIIO3UIT 31 3MIMIAHUX KYJBTYp JAaKTO- Ta MOHOKYJBTYP
3MIIIAHKUX KYJIbTYp 01(im100aKTepiil 1711 BUPOOHUIITBA CHUPY.

Cupu € xap4oBUMH TPOJYKTaMH, OTPUMAHUMHU HUISIXOM KOHIIEHTpallii Ta
TpaHchopmallii KOMIIOHEHTIB MOJIOKa 3a [Ili €H3UMIB, MIKPOOPIaHi3MiB, (13HKO-
XIMIYHMX YHHHHKIB. X BUPOOHUIITBO BKJIOYAE KOATYJIAIII0 MOJIOKA, BIJIIICHHS
CUPHOI Macu BiJ CUPOBAaTKH, (OpMyBaHHS, MPECYBaHHs 1] BIUIMBOM 30BHIIIHIX
HABaHTAKCHb UM BJIACHOI BarwW, COJIHHS, a CIIOKUBAIOTBCA OJpa3zy IMiCIs
BUPOOHUIITBA (y CBIXKOMY BUTJISI/I1) UM MICHS TO3pIBaHHS (BUTPUMKH) IIPU MTEBHUX
TEeMIIepaTypi Ta BOJIOTOCTI B aHa- Ta a8POOHUX YMOBaX.

Kpaniikamiitna pobota marictpa MICTUTh 52 cTopiHku, 11 Tabnuip, 2
PUCYHKA, CIIMCOK BUKOPUCTAHUX JIXKepel 13 42 HaiimeHnyBaHb, 0 1omaTKiB.

KuirouoBi cjioBa: TeXHONOrIS, CUp TBEPAMH, MPOOIOTUKH, MOJOYHOKHUCIE

OpOiHHSI, XapuoBa LIHHICTh
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ANNOTATION

Semenov V.V. ANALYSIS AND IMPROVEMENT OF RENNET
CHEESE TECHNOLOGY

The aim of the work was to improve the scientifically based technology of
bifido-containing hard pressed cheese with a low temperature of the second heating
and an increased level of lactic acid fermentation. The technological process of
producing hard pressed cheese and starter compositions from mixed cultures of
lacto- and monocultures of mixed cultures of bifidobacteria for cheese production
were studied.

Cheeses are food products obtained by concentrating and transforming milk
components under the action of enzymes, microorganisms, physicochemical
factors. Their production includes coagulation of milk, separation of cheese mass
from whey, molding, pressing under the influence of external loads or its own
weight, salting, and are consumed immediately after production (fresh) or after
ripening (aging) at certain temperature and humidity in anaerobic and aerobic
conditions.

The master's qualification work contains 52 pages, 11 tables, 2 drawings, list
of used sources from 42 names, 0 annexes.

Key words: technology, hard cheese, probiotics, lactic acid fermentation,

nutritional value.
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