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AHOTALIIA
Tpoghimenko P.O. Amnaniz ma yOOCKOHANIEHHA MEXHON02T Mmacaa
oecepmnozo 6 ymoeax IIAT «Illnonancekuit monoxkozaeo0» Yepkacovkoi

oonacmi

B ymoBax wMomnokonepepooHoro mimmpuemctBa IIAT «llInmonsHChbKuUi
MOJIOKO3aBO/I» BHUBYEHI Ta TMpPOAHAI30BaHI TEXHIKO-€KOHOMIYHI TOKAa3HUKU
JUSTTBHOCTI Ta ACOPTUMEHT MOJIOYHHX MPOJYKTIB, 30KpeMa Maciia Ta CIpe/iB.

Ha ocHOBiI icHytouoi TexHOJIOTIi BUPOOHHIITBA Macjia Ta CIPEiB,
XapaKTEPUCTHUKM CUPOBHMHM Ta JONOMDKHUX  MaTepialiB, OOIPYHTOBAHO
BUPOOHUIITBO Macjia JI€CEPTHOTO PI3HOTO BUIY: JAECEPTHE 3 POCIUHHUMU
n00aBKaMU KYpKyMOIO Ta IMOMPOM.

Ha ocHOBI ormsny JiTepaTypHHUX JDKEpeNd JOBEIEHO, IO BBEACHHS [0
peLenTypU 1HIPEIIEHTIB POCIMHHOTO MOXOHKEHHS, 30KpeMa KypKyMH Ta IMOUpY,
MIJBUIIUTL O10JIOTIYHY I[IHHICTh Ta AHTUOKCHUJIAHTHY CTIHKICTh MOJIOYHO-
POCIMHHOTO MPOIYKTY.

Po3po0seHo cxeMy TEXHOXIMIYHOTO KOHTPOJK BHUPOOHHMIITBA Macia
JIECEPTHOTO Ta CHUCTEMY YIPABIIHHSI OE3MEYHICTh BUPOOHUIITBA MOJIOYHHUX
MPOJIYKTIB HA IMiIMTPUEMCTBI.

KBamidikariitna pobora marictpa mictuth 64 cropinku, 20 tabnwmb, 2
PUCYHKH, CIUCOK BUKOPUCTAHUX JIKepel 13 41 HallMeHyBaHb.

Ku11040Bi cj1oBa: TEXHOJIOT1SI MOJIOYHO-POCIUHHOTO NPOAYKTY, TEXHOJIOTTYHE

oOnajHaHHs, KypKyMa, IMOUp, TUIIOBA PEUENTypa, EKOHOMIYHA €(PEKTUBHICTb.



ANNOTATION
Trofimenko R. Analysis and improvement of the technology of dessert
butter in the conditions of PAT «Shpolyanskyi molokozavod» of the Cherkasy

region

In the conditions of the milk processing enterprise PAT «Shpolyansky
molokozavod», the technical and economic indicators of activity and the
assortment of dairy products, in particular butter and spreads, were studied and
analyzed.

On the basis of the existing technology for the production of butter and
spreads, the characteristics of raw materials and auxiliary materials, the production
of dessert butter of various types — «Butterbrodny» spread with vegetable additives
of turmeric and ginger - is substantiated.

Based on a review of literary sources, it was proven that the introduction of
ingredients of vegetable origin into the recipe, in particular turmeric and ginger,
will increase the biological value and antioxidant resistance of the dairy product.

A technochemical control scheme for the production of spread and a safety
management system for the production of dairy products at the enterprise have
been developed.

The master's thesis contains 64 pages, 20 tables, 2 figures, a list of used
sources with 41 names.

Key words: dairy product technology, technological equipment, turmeric,

ginger, typical formulation, economic efficiency.
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