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AHoOTAIIA

Enzens P.M. Anani3 Ta yIOCKOHAJEHHS TEXHOJOTII TBEPJOTO CHPY
«3Benuropoacekuit» B [IpAT «3BeHUTOPOACHKUN CUPOPOOHHIT KOMOIHAT
Yepkacbkoi o0macTi

Meta podoTu BuBUuTH BIUIMB MapaTUnoBux (HakToOpiB HA CUPOIPHUAATHICT
MOJIOKa 1 pO3poOUTH 3axoau JUIg i1 TMOKpameHHs B ymoBax IIpAT

«3BEHUTOPOJCHKUN CHPOPOOHMIT KOMOTHAT»

BcranoBneHo, 110 npu rimOOKOMY OXOJIOKEHHI MOJIOKA 10 TeMIepaTypu 2-
6°C 3maTHICTh HOro 10 CHYY>KHOTO 3BEPTAHHS IMOMITHO moripuryerbes. [lpu
temrnepatypi 30epiranas Mosoka 8-10°C abo 6-8°C sKiCTh 3ryCTKY 1 TPUBAIICTh
3BEPTAHHS ONTUMAJbHI JAJI1 CHPOBapiHHS.

Tpusane 30epiranHs Mojoka 24 roJl., HaBITh IIPU ONTUMAJIbHIN TeMneparypi,
HETaTUBHO BIUIMBA€ HA TMPOIEC CHUYYKHOTO 3BEPTAHHS: TPOJOBXKYETHCS
TpUBAJICTh 10 49 XB., MOTIPUIYIOTBCS CHUHEPE3UTHUYHI BIIACTHBOCTI 3TYCTKY.
HaiikpaiuMm BusiBUI0CS 30€piranHs MOJIOKa He OibIie 6 TOauH.

B nmepiog MakcuManbHOTO HAAXOKEHHS MOJIOYHOI CHPOBUHHM Ha
MEPCIEKTUBY JI03BOJIUTH TIepepodisitu 2738 Kr MoJioKa 3a 3MiHY 1 ojepxkatu 259
KI' CUPY 3BEHUTOPOJCHKOTO Ta 123 Kr cyX0i CUpOBAaTKH.

[Ipn BmpoBamKEeHHI 3aXOJiB Ha MOKPAIICHHS CHUPOINPUAATHOCTI MOJOKA,
KOJIM BCE TOBapHE MOJIOKO Oyjie BUIIOTO TaTyHKY, peHTa0eIbHICTh BUPOOHUIITBA
cupy craHoButume 26,7 %, mo Ha 4,4 % BulE, HIDK OpU (PaAKTUYHOMY
TEXHOJIOTIYHOMY  TpoIllecl  ojepkaHHA  Mosioka. OTxke, BUPOOHMIITBO
BUCOKOSIKICHOTO CHUPOMNPHUIATHOTO MOJIOKA € €KOHOMIYHO BUTIAHUM, M0 1
MiTBEPIKYETHCS IPOBEACHIMH PO3paXyHKaMHU.

Kgamidikariiitna poboTta MaricTpa MICTUTD CTOPIHKH,
TaOIUIIb, PUCYHOK, CITUCOK BHUKOPHCTAHUX JDKEpeN CKIAIacTbes i3
HallMEHYBaHb.

Kuo4oBi cioBa: TexXHOJOrIYHI oOmepailii, MOJOKO, SKICTb, OLIOK, CHPO
NPUAATHICT MOJIOKA, TBEPAUN CHUp «3BEHUTOPOJCHKUI», CyXa CHpPOBATKa,

€KOHOMIYHA €(EKTUBHICTb.



ANNOTATION

Enzel R.M. Analysis and improvement of the technology of hard cheese
"Zvenigorodskyi” in PrJSC "Zvenigorodskyi cheese processing plant" of

Cherkasy region

The purpose of the work To study the influence of paratypic factors on the
syrupability of milk and to develop measures to improve it in the conditions of
PJSC "Zvenygorod Cheese Factory” It has been established that when milk is
deeply cooled to a temperature of 2-6°C, its ability to turn into rennet significantly
deteriorates. At a milk storage temperature of 8-10°C or 6-8°C, the quality of the
curd and the duration of handling are optimal for cheese making. Long-term
storage of milk for 24 hours, even at the optimal temperature, has a negative effect
on the process of rennet treatment: the duration is extended to 49 minutes, the
syneresis properties of the clot deteriorate. It turned out to be best to store milk for

no more than 6 hours.

During the period of the maximum supply of milk raw materials, it will be
possible to process 2738 kg of milk per shift and receive 259 kg of Zvenigorodsky
cheese and 123 kg of dry whey. With the implementation of measures to improve
the syrupability of milk, when all commercial milk will be of a higher quality, the
profitability of cheese production will be 26.7%, which is 4.4% higher than with
the actual technological process of milk production. Therefore, the production of

high-quality syrupy milk is economically profitable, which is confirmed by the

calculations.
The master's qualification work contains pages, tables,
figure, the list of used sources consists of titles.

Key words: technological operations, milk, quality, protein, raw suitability

of milk, hard cheese "Zvenigorodskyi"”, whey powder, economic efficiency.
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