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AHOTALIS

Ilxypamenxo M.JI. AHAJII3 TA YJOCKOHAJIEHHS TEXHOJIOI'II
IUVIABJIEHOI'O CHPY

Mertoro kBaniikaniiHoi poOOTH € BIAOCKOHAJIEHHSI COCO0Y BUPOOHMIITBA
IUTABIICHOTO CHPY O3[0POBYOTO TMPHU3HAYCHHS 3a BUKOPHUCTAHHS MIPOTY
rapOy30BOTO HACiHHsI Ta MOPOIIKY KPOIIHBH.

OO6'exToM BHBYEHHSI € CHOCI0 BUPOOHHUIITBA IUJIABIEHOTO CHPY 3
BUKOPUCTAaHHSAM MIPOTy TrapOy30BOr0 HACiHHS Ta TOPOIIKY KPOTHBH.
[IpeqmeToM nOCHiIKEHb € IMIPOT TapOy30BOr0 HACiHHS Ta TMOPOIIOK KpPOIIHBH,
TUTABJICHUH CHUP 03/I0pPOBYOTO MPHU3HAYCHHS.

KBamidikamiitna poboTra MICTUTh aHali3 PO3BUTKY MOJIOYHOI Tramy3i B
VYkpaidi, Orisax BITYM3HSHUX Ta 3apyODKHHX JITEPATYPHUX JDKEPEN 100
ICHYIOUHUX CMOCOO0IB BUTOTOBJIEHHS CUPY. PO3rsHyTO HaWIMOMIMPEHIl CIocoOu
OTpPUMAaHHS IJIABJICHMX CHUPIB Ta HOBI PO3pPOOKH, 30KpeMa BUPOOHHIITBO CHPIB
0370pOBYOro Tpu3HayeHHs. Po3risHyTi Ta mpoaHaii3oBaHi JaHl JO3BOJIMIU
oOpaT sK HampsiM BJIACHUX JIOCHIP)KEHb CTBOPEHHS IUIABJIEHOTO CHUPY
30aradyeHoro mpoTOM rapOy30BOT0 HACiHHS Ta MOPOIIKOM KPOTIHUBH.

B poGori po3rimsgHyTO XIMIYHHUK CKIIam  JpKepel  (QYHKIIIOHAJIBHUX
IHTpETIEHTIB, MpOaHajIi30BaHO IXHIN BIUIMB HA OpraHi3M JIIoauHu. JlogaTkoBo Oyia
oOpana (opma BHeceHHs 30arauyBadiB; po3po0sieHl Ta OOIPYHTOBaHI MapaMeTpu
TEXHOJIOTIYHOTO TMPOIECYy BUPOOHHUIITBA IIABICHOTO CHUPY, 30aradyeHoro MmIipoToOM
rapOy30BOTO HACIHHS Ta MOPOIIKOM KPOIIHBH.

Kgamidikamiitna pobora OakamaBpa Mictuth 58 cropinok, 4 TtaGmwuimi, O
PHUCYHKIB, CIIICOK BUKOPUCTAHUX JpKepedn 13 56 HaliMeHyBaHb, 7 TOJATKIB.

Kiro4oBi cioBa: TexHOJIOTIST BUPOOHUIITBA CHUPY, TUIABICHUU CHUp, HIPOT

rapOy30BOr0 HaCIHHSI, MOPOIIOK KPOTIUBH.



ANNOTATION

Shkuratenko M.L. ANALYSIS AND IMPROVEMENT OF PROCESSED
CHEESE TECHNOLOGY

The purpose of the qualification work is to improve the health-improving
processed cheese production method using pumpkin seed meal and nettle
powder.

The object of the study is processed cheese production methodof using
pumpkin seed meal and nettle powder. The subject of research is pumpkin seed
meal and nettle powder, processed cheese for health purposes.

The qualification work contains an analysis of the development of the
dairy industry in Ukraine, a review of domestic and foreign literary sources on
existing cheese production methods. The most common methods of processed
cheeses obtaining and new developments, in particular, the health-improving
cheeses production are considered. The reviewed and analyzed data allowed us to
choose the creation of processed cheese enriched with pumpkin seed meal and
nettle powder as the direction of our own research.

The chemical composition of functional ingredients sources is considered
in the paper, and their influence on the human body is analyzed. In addition, the
form of introduction of enrichers was chosen; parameters of the technological
process of production of processed cheese enriched with pumpkin seed meal and
nettle powder were developed and substantiated.

Bachelor's thesis contains 56 pages, 4 tables, 0 drawings, list of used
sources from 57 names, 7 annexes.

Key words: cheese production technology, processed cheese, pumpkin seed

meal, nettle powder.
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