MIHICTEPCTBO OCBITU I HAYKH YKILA'I'HI/I
BUJIOLEPKIBCbKMM HALIIOHAJIbBHUM ATPAPHUM YHIBEPCUTET
BIOJIOI'O-TEXHOJIOTTYHUU ®AKVYIJIBTET

CreunianbHicTh 181 «Xap4oBi TeXHONOTIi»
JlomyckaeTbes A0 3aXUCTy

3aB. kadepu XapuOBUX TEXHOJIOTIH 1 TEXHOIOTIH
nepepoﬁxn NpOAyKUii TBapUHHHIITBA

KBAJII®IKALIHHA POBOTA MATICTPA

«AHaJIi3 | y10CKOHAIEHHS TeXHOJIOril TBepAoro cupy B ymoBax CuposapHi
«/Izkepcei»»

Buxonana: Kopanpuyk MapuHa
MukonaiBHa KL [t

Kepisauk: nouent ®@enopyx H. M(z‘f/
PeuemeHT Fopres S f/;(((//, B

-

A, LehHGeleYex A d/ , 3aCBiUyI0, L0 KBaJidikaiiiiHy poOOTy BHKOHAHO 3
JOTPUMAHHSM NPUHIIATIIE aKaIeMigHOL J10O6pOYECHOCTI.

bina I{epkBa — 2023



0 Y 6 o P 2
AN S (021 1 17 U 3
5 .72 I 5
PO3AUI 1 OUJIAL JUTEPATYPU. ... 7
PO3AIJI 2 METOAU TA MATEPIAJIU. ..o, 14
PO31JI 3 PE3YJIbTATHU BJIACHUX JOCIHIIKEHD.................oooeiit. 17
3.1. TexHIKO-EKOHOMIYHE OOTPYHTYBAHHSI. ... .uvtenreenreennnenneenneeanneenneennn 17
3.2. AHami3 TEXHOJOTIYHOTO TMpPOIECY BUTOTOBJIEHHS CHPY TBEPIOTO
«T"OJIITAaHACHKOT0» 3 BOTOCHKIM TOPIXOM. .. \ttneteenteentsenneenneenneeanneenneanneans 20
3.3. TIPOAYKTOBHI POBPAXYHOK. ... uueententeenneeeneennneenneeneenneenmmeneeanneenns 30
3.4. KoHTpoJib 0€3MEYHOCTI Ta AKOCTI BUPOOHUIITBA 13 3aCTOCYBAHHSAM IMPUHIIUIIIB
HACCIL. .o e 33
PO31JI 4. EKOHOMIYHA E®EKTUBHICTD.........ccociiiiiii, 36
BUCHOBK. ... e 39
[TPOIIO3ULIL BUPOBHULITBY ..., 40

CITMCOK BUKOPUCTAHOI JUTEPATYPHU. ..o 41



AHOTAIIA

KoBanbuyk Mapuna MuxosaiBHa
«AHaJI3 i y10CKOHAJICHHSI TEXHOJIOTII TBepAoro cupy B ymoax CupoBapHi
«Jlxepcein»»

Ceptudikariiss TOCTIHHO IIOYMX TPOLEAYpP, 3aCHOBAHMX Ha TIPHUHIIMIIAX
HACCP, e € 000B’s13KOBOIO, MPOTE HASIBHICTh TaKOrO CEPTUPIKATY YKPIILIIIOE
JOBIPY J0 MiAMPUEMCTBA Ta 10 Xap4OBOi MPOAYKIIii, sSTka HUM BBOJUTHCS B OOIT.

HACCP € edexkTuBHUM I1HCTPYMEHTOM YIIPaBIiHHS O€3MEKOI0 Xap4OBHUX
MPOAYKTIB, SKUW Ha BIAMIHY BiJl TPAIUIIIHHOL IEPEBIPKU 1 KOHTPOJIIO SIKOCTI, HaJla€
OUTBII CTPYKTYpPOBAHHUM MiAX1J JJi1 KOHTPOJIIO BUSIBJICHUX PU3UKIB, 110 1 BU3HAUAE
aKTyaJIbHICTh TEMU KBaTI(PIKAIIIHOI MaricrepchbKoi poOOTH.

06’exmom  00CniOxceHHss € TEXHOJIOTISS BHPOOHHUIITBA CHPY TBEPAOTO
«l"0m1aHIChKOr0» 3 BOJIOCHKUM TOPIXOM Ta CUPOBUHHI KOMIIOHEHTH, 1110 BXOASTH
B PEIENTYPY MPOAYKTY.

Memoro pobomu € po3pobnenns mwiany HACCP BupoOHUIITBA cUpy TBEPIOTO
«["oNmaHACHKOT0» 3 BOJIOCEKHM T'OPiXOM.

Hayxoséa mnosusna  wmarictepcbkoi poOOTH ToNATa€ 'y  BHU3HAYCHHI
ONTUMAJILHOTO CHBBIAHOLIEHHS pELENnTypHUX KOMITOHEHTIB cupy
«l"ommalaCchKOro» 3 BOJIOCBKUM TOPIXOM, BHM3HA4Y€HHI OIIIHKH HEOE3MeuHuX
(dakTopiB M1 yac iloro BUpoOHUIITBA Ta po3podienHi miany HACCP.

Ilpakmuune 3HauwenHsi ONCPKAHUX PE3YJIbTATIB TIOJATAE Y MOMKIUBOCTI
e¢eKTUBHOTO  BHUKOPWUCTAHHSA  3alpPONOHOBAHUX  3aXOMdIB 3  YINPaBISHHS
O€3MEeUHICTI0O BUPOOHUIITBA CUPY «[ 0JTaHACHKOTO» 3 BOJOCHKUM TOPIXOM Ha
BITUM3HSIHUXIIAIIPUEMCTBAX.

PesynpraTn, mo oTpuMaHi B XOAl JOCHII)KCHHS Ta BHCBITICHI B
MaricTepchbkii poOOTi, MOKHA PEKOMEHIYBAaTH J10 BIIPOBAKEHHS HA BITUU3HSIHHUX
MIIMPUEMCTBAX, a TAKOK B HABYATIBHUX ITIJIAX.

Knwuosi cnoea: HACCP, cup tBepauii «['0JUTaHACBKUI» 3 BOJOCHKUM

rOPIXOM,TEXHOJIOT1sl BUPOOHUIITBA, XapuoBa I[IHHICTh, PUHOK CHPIB.



ANNOTATION
Kovalchuk Maryna Mykolaivna

Analysis and improvement of hard cheese technology in the conditions of

the «Jersey» ("'Dgersey''?) Cheese Factory"

Certification of ongoing procedures based on the principles of HACCP is not
mandatory, but the presence of such a certificate strengthens confidence in the
enterprise and in the food products that it puts into circulation.

HACCP is an effective food safety management tool, which, unlike
traditional inspection and quality control, provides a more structured approach to
control identified risks, which determines the relevance of the subject of the
qualifying master's thesis.

The object of the study is the production technology of hard "Dutch" cheese
with walnuts and the raw components included in the product's formulation.

The purpose of the work is to develop a HACCP plan for the production of
hard "Dutch" cheese with walnuts.

The scientific novelty of the master's work consists in determining the
optimal ratio of recipe components of "Dutch” cheese with walnuts, determining
the assessment of dangerous factors during its production, and developing a
HACCP plan.

The practical significance of the obtained results lies in the possibility of
effective use of the proposed measures to manage the safety of the production of
"Dutch" cheese with walnuts at domestic enterprises.

The results obtained during the research and highlighted in the master's thesis
can be recommended for implementation at domestic enterprises, as well as for
educational purposes.

Key words: HACCP, "Dutch" hard cheese with walnut, production
technology, nutritional value, cheese market.
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