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AHOTALIA
Crax borjgan €Brenopuy4
AHAJII3 TA YIOCKOHAJIEHHSI TEXHOJIOTTI
BUPOBHUITBA CUPKOBOI'O AECEPTY»

KBanidikauiitna po6ora BukoHaHa Ha 41 cropiHii, MICTUTh | pucyHOK, 12
Tabnuis Ta 30 JiTepaTypHHUX JKEPE.

MeTta po60oTH — aHaIi3 Ta yIOCKOHAJIEHHS TEXHOJIOT1i BUPOOHUIITBA CUPHUX
JIECePTIB 3 IIOKOJIaJIOM 1 Kyparoto.

00’exTOM I0CTIIZKEHHA € TEXHOJIOT11 BUPOOHUIITBA CUPKOBUX JIECEPTIB.

IIpeamer mocaigKeHb — 3MIHM PEICHITYPHOTO CKJIaJly CUPKOBOTO JIECEPTY
3a paxXyHOK BUKOPUCTaHHS TaKUX IHTPEHIEHTIB K Kypara Ta OKOJIa/I.

Ha ocHOB1 aHamiTUYHOrO OIJISAAY JITEpATypH BITUM3HSIHUX 1 3apyOilKHHUX
JTOCJIITHUKIB, TIOTJIMOJICHO 3HAHHS 3a TEMOIO J1aHOi KBaiikamiiHoi poOoTH.

OOTrpyHTOBaHO TEXHOJIOTTUHMI MPOIIEC CHPKOBOIO JIECEPTY Ta PEKUMIB
fioro BUpoOHUITBA. PO3p00IeHO NMPUHIIUTIOBO-TEXHOIOTIYHY CXEMY BUPOOHUIITBA
CUPKOBOTO JIECEpPTy Ta HAaBEIECHO IMPOIYKTOBUW pO3pPaxyHOK, i€ BHU3HAYECHO
HEOOXITHY KUIBKICTh CHPOBHHHHMX IHTPEIIEHTIB JJII BUPOOHMIITBA JAHOTO
POIYKTY.

Jlnst  30aIaHCOBAHOTO CMaKy pPEKOMEHAYEMO BHKOPHCTOBYBATH Kypary
BHUCOKOI SIKOCTi 3 MIHIMaJIBbHUM BMICTOM BOJIOTH. Lle M03BOMUTH YHUKHYTH 3aiBOi
BOJIOTH B TIPOJYKTI, IKa MOXE MOTIPIITUTH TEKCTYPY, a TAKOK 3aMIHUTH 3BHYAHUM
IIIOKOJTa]T Ha BapiaHTH 3 OUTBIINM BMicTOM Kakao (60-70 %).

Kiro4oBi ci1ioBa: cupkoBuil necept, MOJIOYHA CUPOBHHA, Kypara, IOKOIaI,

CHpHa Maca.



ANNOTATION
Stakh Bohdan

ANALYSIS AND IMPROVEMENT OF TECHNOLOGY
PRODUCTION OF CHEESE DESSERT"

The qualification work is completed on 41 pages, contains 1 figure, 12 tables
and 30 literary sources.

The purpose of the work is to analyze and improve the production
technology of cheese desserts with chocolate and dried apricots.

The object of research is the production technology of cottage cheese
desserts.

The subject of research is changes in the recipe composition of cottage
cheese dessert due to the use of such ingredients as dried apricots and chocolate.

On the basis of an analytical review of the literature of domestic and foreign
researchers, the knowledge on the topic of this qualification work was deepened.

The technological process of cottage cheese dessert and modes of its
production are substantiated. A principle-technological scheme for the production
of cottage cheese dessert has been developed and a product calculation is given,
where the necessary amount of raw ingredients for the production of this product is
determined.

For a balanced taste, we recommend using high-quality dried apricots with
minimal moisture content. This will avoid excess moisture in the product, which
can worsen the texture, and also replace regular chocolate with options with a
higher cocoa content (60-70%).

Key words: cottage cheese dessert, dairy products, dried apricots, chocolate,

curd mass.
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