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AHOTANIA
IHaniu Bimanii Jleonioosuu <Ananiz ma y0oCKOHANEHHA MEXHO02Ii 6ePUIKOBO20

macmia»

BepmikoBe Macio — TPOMYKT, IO BKIYCHHH [0 MIOJACHHOTO pAaIlioHy
YKpaiHI[iB, 1I€ OCHOBHE JDKEPENO JIETKO3aCBOIOBAaHUX TBAPUHHHUX KHUPIB 1 TaK
3BaHOT'O «XOPOIIIOT0 XOJICCTEPUHY», IO 3aM00irae yTBOPEHHIO aTePOCKIECPOTHIYHUX
OJIAILIOK B CyAUHAX.

AHaNi3yloud acOpTHMEHT BEPIIKOBOTO Macja 3 HalOBHIOBaYaMu B YKpaiHi,
MOJKHA CKa3zaTH, III0 I CKJIaJ0Ba TMpEJCTaBICHA 3aJIeKHO BiJl KOMIIOHCHTHOTO
CKJIaJy JBOMA MiATPYIaMH: IECEPTHOTO Ta 3aKyCOYHOTO CIIPSIMYBaHHS.

Opni€ero 13 OCHOBHUX 3aJad MacjopoOCTBa € pPO3MIMPEHHS ACOPTHUMEHTY,
MOKpAIEHHs SKOCTI Macjia, MiJBHUIICHHS WOro 010JIOT1YHOI IIHHOCTI Ta JIETHYHUX
BJIACTUBOCTEM.

B pob6oti 3pob6ieHO MPOAYKTOBUN PO3pPaxyHOK CHPOBUHHM, MiAiOpaHO
TEXHOJOT1YHEe  OONaJHaHHS A BUTOTOBJIGHHS ~ BEPIIKOBOTO  Macla
(GYHKITIOHATLHOTO TPU3HAYECHHS 3 HAaNOBHIOBaYaMH (KpIOMOPOIIKAMHU 3 KaJlMHH, 3
Oy3MHU 4YOpHOiI, 3 OOJINHUXU, MEKTUHOM Ta (PyKTo3010). ONUCAHO TMOKA3HUKHU
6e3meynocTi Ta sikocTi 3a cucteMoro HACCP rotoBoro mpoaykry Ta BKa3aHo IIISIXH
€KOoJIoT13a11i1 BUpOOHUIITRA.

BrpoBakeHHsT y BHpPOOHHMIITBO HOBHUX pEIENTIB BEPIIKOBOTO Macjia 3
HAIlOBHIOBAYaMH € EKOHOMIYHO JIOIUIBHUM, OCKUIBKM WOT0 PEHTAOCIbHICTh
CTaHOBUTH 27%.

KgamidikamiitHa po6oTa marictpa CKJIagaeThcsi 3 56 cTopiHok, 16 Tabmuie, 3

PHUCYHKIB, CIIUCKY BUKOPUCTAaHUX JKEPE, 1o BKIo4Yae 31 HaliMeHyBaHHS.

Ki104o0Bi cj10Ba: BepIIKOBE Macjo, HAIIOBHIOBAYi, MPOAYKTOBUH PO3PaxyHOK,

MOJIOKO, CUPOBHHA, OPTaHOJICNITUYH] TOKAa3HUKH, MIKPOO10JIOT14H1 TOKa3HUKHU.



ANNOTATION
Paliy Vitaliy “Analysis and improvement of butter technology”

Butter is a product included in the daily diet of Ukrainians, it is the main source
of easily digestible animal fats and the so-called “good cholesterol”, which prevents
the formation of atherosclerotic plagues in blood vessels.

Analyzing the range of butter with fillers in Ukraine, we can say that this
component is represented by two subgroups depending on the component
composition: dessert and snack direction.

One of the main tasks of butter production is to expand the range, improve the
quality of butter, increase its biological value and dietary properties.

The work has made a product calculation of raw materials, selected
technological equipment for the production of functional butter with fillers
(cryopowders from viburnum, black elderberry, sea buckthorn, pectin and fructose).
The safety and quality indicators according to the HACCP system of the finished
product are described and ways of ecologizing production are indicated.

The introduction of new recipes for butter with fillers into production is

economically feasible, since its profitability is 27%.

The master's qualification work consists of 56 pages, 16 tables, 3 figures, a list

of sources used, which includes 31 names.

Key words: butter, fillers, product calculation, milk, raw materials,

organoleptic indicators, microbiological indicators.
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