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AHOTAILISA
Cimuyk O. «Ananiz ma y0OCKOHANEHHA MEXHO02IT 6UPOOHUYMEA 1102YPHLY
0e31aKmo3H020)

CydacHi TeHJAeHLII 3a BHpPOOHHWIITBA HOTYpTy CHPSIMOBaHI Ha CTBOPEHHS
MPOJYKTY, 30arauyeHoro (i310J10r14HO-(QyHKIIIOHATBHUMHU 1HTpeaieHTaMu. OCHOBHUM
IHHOBAI[IMHUM HaNpsIMKOM CBbOTOJIHI € KOPUTYBAHHS PEUENTYpHOIO CKiIaay 13
3aCTOCYBAHHSAM HETPATUIIINHUX 1HTPEIIEHTIB, IO JO3BOJSE MiJBUIIUTH O10JOTIYHY
Ta XapyoBY IIHHICTh MPOJYKTY, 3HU3UTH KaJOPIHHICTh, 3MEHIIUTH BMICT JIAKTO3H,
HaJaTH NpeOlOTUYHHUX Ta MPOOIOTHYHUX BIACTUBOCTEHN TOWIO.

Meta po0OOTH — aHaji3 TEXHOJIOTIi BUPOOHUIITBA MOTYpTYy OE€3JIaKTO3HOTO Ta
pPO3B’sI3aHHS NOCTaBJIEHUX 3aBJaHb LIOJO0 YAOCKOHaleHHsA. PoboTa ckmanaeTscs 3
BCTYIY, IT'SITKU PO3JLUIIB, BUCHOBKY Ta CIIMCKY BHUKOPHUCTAHOI JITEpaTypu. Y BCTYIII
OMKMCAHO XapyoBY Ta OIOJOTrIYHY IIHHICTh KHCJIOMOJIOYHUX MPOIYKTIB, 30KpeMa
HOTypTy 0€3J1aKTO3HOT0, aKTyalbHICTh OOpaHOi TeMH. Y poOOTI 3a3HAYEHO METY Ta
MOCTAaBJIEHI OCHOBHI 3aBJAaHHS, [POAHANI30BAaHO CyYacHI TEHJACHII pPO3BUTKY
TEXHOJIOT1i BHUPOOHUIITBA HOTYpTYy (YHKIIOHAIBHOTO TMpHU3HAUYCeHHS. Po3pobieHo
TEXHOJIOT1I0 BHUPOOHMIITBA HOTYpPTY 3a [OJAaBaHHSA [0 CKJIaJy CYMIIIl CHPOIY
JAKTYJIO3W Ta OIMHCaHI OCOOJUBOCTI YIOCKOHaJNeHOi TexHojorii. IIpoBeneno
MPOJYKTOBUM PO3PAXyHOK a TaKOX PO3PAXyHOK W TMIAOIp TEXHOJIOTIYHOTO
oOJlalHaHHS, HABEJEHO peUenTypy s BHUpPOOHUIITBA cyMimni. Po3pobieHo
anmapaTypHO-TEXHOJIOTIYHY CXeMy BHUPOOHHUIITBA Horypra Oe3nakto3Horo. HaBemeno
aHamiz (aktopis, siki PopMyrOTh €dEeKTUBHE, €KOJIOT1UHE, Oe3MeyHe Ta €KOHOMIYHO
BUT1JIHE BUPOOHUIITBO. 3pOOJICHO BHUCHOBKH, II0J0 €(PEKTUBHOCTI BUPOOHHUIITBA
HorypTy 6€371aKTO3HOTO 332 BUKOPUCTAHHS CUPOILY JIAKTYJIO03H.

KBanigikariiitna po6ora mMictuth 44 CTOpIHOK, 8 TaOMuUIb, 3 PUCYHKHU, CIIUCOK
BUKOPHCTAHOT JITEpATypU CKIIAJIA€ThCA 13 42 HaliMEHyBaHb.

KirouoBi cjioBa: TexHOJOTiISE BHPOOHMIITBA, HOTYPT OE3JAKTO3HHM, CHPOI

JAKTYJI03U, PEOIOTUK, PYHKIIOHATBHUN NPOAYKT.



ANNOTATION

Simchuk O. "Analysis and improvement of lactose-free yogurt production
technology"*

Modern trends in yogurt 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 the
caloric content, reduce the lactose content, provide prebiotic and probiotic properties,
etc.

The purpose of the work is to analyze the production technology of lactose-free
yogurt and to solve the tasks for improvement. The work consists of an introduction,
five chapters, a conclusion and a list of references. The introduction describes the
nutritional and biological value of fermented milk products, in particular lactose-free
yogurt, the relevance of the chosen topic.The work states the purpose and set the main
tasks, analyzed the modern trends in the development of technology for the
production of functional yogurt. The technology for the production of yogurt by
adding lactulose syrup to the composition of the mixture 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 lactose-free yogurt has been developed. An analysis of
the factors that form efficient, ecological, safe and economically profitable production
is presented. Conclusions were made regarding the effectiveness of lactose-free
yogurt production using lactulose syrup.

The qualification work contains 44 pages, 8 tables, 3 figures, the list of used
literature consists of 42 titles.

Key words: production technology, lactose-free yogurt, lactulose syrup,

prebiotic, functional product.
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