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PEDEPAT
Cauenko Beponika OJuiekcanapiBHa

AHAJII3 TA YIOCKOHAJIEHHS TEXHOJIOI'TT PO3CLJIBHUX
CHUPIB B YMOBAX TOB «ABEPCA-BIHHUIIS»
Huni B ychoMmy CBiTI HapocTae iHTEpeC 10 MPOAYKTIB XapyyBaHHS, SKi

BUPOOJICHI HAa OCHOBI HATypajJbHOI CHPOBHMHU HA HEBEIUYKHUX ITiIMPUEMCTBAX-
CUPOBAPHSIX.

Cup xocuuka abo 3K CHp 4edmII — I HalliOHATBHUI BipMeHChKHit cup. Moro
BUPOOJISIOTH Y OCHOBHOMY Y JIOMAIIHIX YMOBax ¥ juiie y pyuny. OkpiMm Toro, ueu
CHp CIIOXXMBA€ HACEJICHHSI, K€ € MPUOIYHUKAMH 30POBOTO XapuyBaHHS, TaK SIK
HOro MOXkHa CMIJIMBO iCTH i1 Yac J1€TH.

Cup yeuwsi, BUTOTOBJISIIOTH 13 HAaTypaJlbHUX MPOAYKTIB, Yy TIpoleci
BUPOOHUIITBA SIKOTO HE JIOJIAOTh Hi SIK1 XIMI4H1 CKJIQJIOB1, 1 OKPIM TOTO, 32 PaXyHOK
YHIKQJIbHOT TEXHOJIOT1i 30epira€ MakCUMaJIbHY KIJTBKICTh KOPUCHUX PEUOBHUH, SIKi
BJIACTHBI JUIS BUXIAHOI CHUPOBHHH, 1 J0O iX 4YHClIa HaJleXaTh >KUBUJIbHI COKH M
MIKPOEJIEMEHTH.

Bbyno oxapakTepu3oBaHO BUMOTH HOPMATHBHOI JOKYMEHTAIlli 10 OCHOBHOI,
JIOTIOMID)KHOI CHUPOBMHHU Ta JONOMDKHHMX MaTepiaiiB JJisi BUPOOHUITBA, & TaKOXK
HABEJIEHO BHMOTM [0 TOTOBOI MPOAYKIIi. 3p0o0J€HO ONUC BUPOOHULITBA CUPY
YeqryI Ta WOro TEXHOJOTTYHUX IPOIIECIB, a TAKOXK OINMHUCAHO TEXHOJIOTIYHY CXEMY
BUpOOHUIITBA. Byno HaBegeHo Horo crenudikallito, a TaKoX MPOBEACHO MiA01p Ta
pPO3paxXyHOK  MOTY>KHOCTI oOnamHaHHs. [IpoBeneHO EKOHOMIYHI pPO3paxyHKU
YIOCKOHAJIEHOT TEXHOJIOT1i CUPY YEUHIL.

JlurimomMHa poOoTa CKIAAAEThCS 13 TaKUX PO3AUIIB SK: BCTYI, ONISIA
JiTEpaTypu, mMarepiajl Ta METOJIMKH BUKOHAHHS POOOTH, TEXHOJOTIYHOI YaCTHHH,
€KOHOMIYHOI €(EeKTUBHOCTI, BHUCHOBKIB, MPOMO3UIIi i CHHUCKY BUKOPUCTAHHUX
mxepen. PoOota BukiazeHa Ha 44 CTOpiHKaX KOMIT IOTEPHOTO TEKCTY, MICTUTh 13
pUCYHKIB 1 8 Tabmuis. Criucok JiTeparypu BKirodae 46 mxepen

Karw4oBi ciaoBa: cup dYedws, NPOAYKTOBHM pPO3PaxyHOK, CHPOBHHA,

OpraHOJIENTUYHI MOKa3HUKH, MMalpuKa, KPIIl.



ANNOTATION

Sachenko Veronika
ANALYSIS AND IMPROVEMENT OF THE TECHNOLOGY OF

DIFFERENT CHEESE IN THE CONDITIONS OF AVERSA-VINNYTSYA
LLC

Nowadays, interest in food products, which are produced on the basis of
natural raw materials at small cheese factories, is growing all over the world.

Pigtail cheese or Chechil cheese is the national Armenian cheese. It is
produced mainly at home and only by hand. In addition, this cheese is consumed
by the population who are supporters of a healthy diet, since it can be safely eaten
during a diet.

Chechil cheese is made from natural products, in the production process of
which no chemical components are added, and in addition, thanks to a unique
technology, it preserves the maximum amount of useful substances that are
characteristic of the raw material, and among them are nutrient juices and
microelements.

The requirements of the regulatory documentation for the main, auxiliary
raw materials and auxiliary materials for production were characterized, as well as
the requirements for finished products were given. The production of Chechil
cheese and its technological processes are described, as well as the technological
scheme of production is described. Its specification was given, as well as the
selection and calculation of the equipment's power was carried out. Economic
calculations of the improved technology of Chechil cheese were carried out.

The thesis consists of such sections as: introduction, review of literature,
material and methods of work performance, technological part, economic
efficiency, conclusions, proposal and list of used sources. The work is presented on
44 pages of computer text, contains 13 figures and 8 tables. The list of references
includes 46 sources

Key words: Chechil cheese, product calculation, raw materials, organoleptic

indicators, paprika, dill.
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