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AHOTAILIA

Ilapawenko Mapma [FOpiiena. Ananiz ma yOooCKOHANEHHA MEXHON02iT
iocypmy ¢ ymosax TOB «Canoopa» Kuiecvkoi oonacmi

Metoro pobGoTu € aHami3 Ta PO3B’S3aHHS IMIOCTaBICHUX 3aBlIaHb 3
yIOCKOHAJIEHHs TeXHOoJor1i HorypTy B ymoBax TOB «Cannopa».

Y poOoTi mpoaHaTi30BaHO Cy4YaCHUH CTaH Ta OCOOJWUBOCTI TEXHOJOTii
BUPOOHMIITBA WOTYPTY, HABEJACHO CKJIaJ, OCHOBHI BHMOTH JI0 SKOCTI CHPOBHHH,
O0COOJIMBOCTI TEXHOXIMIYHOTO Ta MIKpPOOIOJIOTIYHOTO KOHTPOJIIO, IIPOBEACHO
OOTpYHTYBaHHsSI yJOCKOHAJCHHS TEXHOJOTIi, MPOBEICHO aHaji3 HEOOXiITHOTO
obnagHanHs. JIOCHTIKEHO MpoIeC yIpaBiaiHHS OE3IMEUHICTIO Ta SKICTIO Xap4yoBOIO
MPOJYKTY O1p1A0HOTYPTY.

JurnnomHa poOoTa BUKJIAJIEHA Ha 53 CTOpIHKAaX, CKJIANA€Thcs 3 4 PO3AUTIB,
MICTUTh 12 pucyHKiB, 9 Tabmuie Ta 34 mxepena.

3po0JieHO BHUCHOBOK, WO 3aBASKM YIAOCKOHAJEHHIO TEXHOJOTrl HOrypry,
IUIIXOM BHECEHHS JI0 CKJaAy cyMilll 0idigo0akTepii MOKIMNBO OTPUMATH TOTOBUMN
IPOAYKT (DYHKIIIOHAILHOTO MPU3HAYECHHS, 01(110MOTYpT, AKUN OLIBIIT KOPUCHUH IS
OpraHi3my JIOAUHU.

KitouoBi  cioBa: TEXHOJIOTISI BUPOOHUIITBA, KHCJIOMOJIOYHI TPOJYKTH,

0id1aoitorypt, odnaaHaHHs, O1pigobakTepii, MPOOIOTHKH.



ANNOTATION

Marta Parashchenko. Analysis and improvement of yogurt technology in the
conditions of ""Sandora"

The purpose of the work is to solve the tasks of improving yogurt technology
in the conditions of "Sandora".

The current state and features of yogurt production technology are analyzed in
the work, the composition, main requirements for the quality of raw materials,
features of technochemical and microbiological control are given, the rationale for
improving the technology is provided, necessary equipment for the production of
sour milk drink are carried out. The process of managing the safety and quality of the
bifidoyogurt food product was studied.

The thesis is laid out on 53 pages, they contain 4 chapters, 9 tables, 34 sources.

It was concluded that thanks to the improvement of yogurt technology, by
adding bifidobacteria to the composition of the mixture, it is possible to obtain a
ready-made product with a functional purpose, bifidoyogurt, which is more useful for
the human body.

Key words: production technology, fermented milk products, bifidoyogurt,

equipment, bifidobacteria, probiotics.
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