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AHOTAIIA
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ymoeax @inii «binoyepkiecokuii monounuit komoinamy TOB «TEPPA®Y/]»

Kuisecoxoi oonacmi

B ymoBax wmosokonepepooHoro mianpueMmctBa Dimi  «bigonepkiBChKuit
monounuit kom6OiHat» TOB «TEPPA®VY]/l» BuBYeHI Ta mpoaHami30BaHI TEXHIKO-
C€KOHOMIYHI TOKa3HUKU JISUIBHOCTI Ta AaCOPTUMEHT MOJIOUHMX TMPOAYKTIB, IO
BUTOTOBIISIETHCS HA i ITPUEMCTBI.

OOrpyHTOBaHO yIOCKOHAJIEHHS aCOPTHMMEHTY MOJOYHHX MPOAYKTIB, 30KpemMa
M'IKOTO MOPO3HMBa HU3BKOKAJOPIMHOTO BIAMOBIIHO JO BHUMOT palliOHAJIBLHOTO
XapuyBaHHS MUIBIXOM 3aMiHH Yy PEIeNnTypi MOpPO3WBa YAaCTKH JKHPY Ha KOHIICHTpaT
cupoBarkoBux OuUIkiB (KCB). Inynin momaBanu sik 3aMIHHUK JKUpY, cTabuIizaTopa i
npebiOTUYHOTO THTPEIEHTA., KCHIIIT — I[yKPO3aMiHHUK.

Po3paxoBana exkoHOMIYHa €QEKTUBHICTh BHPOOHMIITBA M'SKOTO MOpPO3HMBA
HU3BKOKAJIOPIMHOTO.

Ksamidixarriitna po6ota marictpa Mictuth /0 CTOpiHOK, 27 TabnuIlh, 2 PUCYHKH,
CIIUCOK BUKOpHUCTaHUX JiKepen 13 30 HalitMeHyBaHb.

KawouoBi ciaoBa: M'ske  MOpPO3MBO  HH3bKOKAJIOpPiiHE,  KOHIIEHTpaT

cupoBaTkoBux OuIkiB (KCB), iHyIiH, KCUIIT, TEXHOJIOTIS.



ANNOTATION
Romanovsky V.V. Analysis and improvement of ice cream technology in the
conditions of the Branch "'Bilotserkivskii milk plant" TOV"TERRAFOOD" of the

Kyiv region

In the conditions of the milk processing enterprise of the Branch
"Bilotserkivskyi milk plant" of LLC "TERRAFOOD", the technical and economic
indicators of activity and the range of dairy products manufactured at the enterprise
were studied and analyzed.

The improvement of the assortment of dairy products, in particular low-calorie
soft ice cream in accordance with the requirements of rational nutrition, by replacing
the portion of fat in the ice cream recipe with whey protein concentrate (WPC) is
substantiated. Inulin was added as a fat substitute, stabilizer and prebiotic ingredient,
xylitol as a sugar substitute.

Calculated economic efficiency of low-calorie soft ice cream production.

The master's thesis contains 70 pages, 27 tables, 2 figures, a list of used sources
with 30 names.

Key words: low-calorie soft ice cream, whey protein concentrate (WPC), inulin,

xylitol, technolog/
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