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PE®EPAT

Tepaenbka M.O. YaockoHajieHHsI TeXHOJ0ril Macia cniocooom IIB7KB

[Toka3zaHo MOXJIMBICTH JOJIABAHHS TEKTUHY B MAacCJO BEPILIKOBE, IO
MOKpaIIye HOro TEXHOJOTTYHI BJACTUBOCTI Ta MiABUIIYE O10JI0T1YHY IIHHICTb.

B po6oTi BHUKOpPHUCTaHO CTaHAAPTHI Ta 3araJlbHONPUMHATI aHATITUYHI,
MIKpOO10JI0T14H1, (PI3MKO-XIMIYHI Ta OPraHOJCHTHYHI OINIHKH SIKOCTI CHUPOBUHH,
MaTepiaiaiB Ta TOTOBOTO MPOIYKTY.

JloBeeHO JOIIBHICTh BHECEHHS TMEKTUHY 3a TEXHOJIOTIi BEPIIKOBOIO
Macia. JIocmKeHo BIaCTUBOCTI IIPOIYKTY 3a 30epiraHHs.

3po0JIeHO BHCHOBOK, IO 3aCTOCYBAaHHS IEKTHHY TIOKpAIIye CTPYKTYPY
Macja, MOJOBXKY€E CTPOKH 30epiraHHs TOTOBOTO MPOAYKTY Ta CYTTEBO MiJBHUIILYE
1oro 010J0T1YHY LIHHICTb.

OpepxaHi pe3yiabTaTH MOXYTh OyTHM BHUKOPUCTaHI y TEXHOJOII Macia
BepikoBoro croco6om IIBXKB 1 6e3 nomarkoBoro objagHaHHs, 10 € eKOHOMIYHO
BHT1IHO.

Ksamidikariitna pobora marictpa Mictutb 37 cTopiHku, 14 Ttabmuip, 3
PUCYHKH, CIUCOK BUKOPUCTAHUX JKEPE 13 28 HallMEeHyBaHb.

KirouoBi cimoBa: BepiIkM, Macjo, TEXHOJOTIs, NEeKTHH, CTPYKTypa,

010JI0T1YHA IIHHICTb.



ANNOTATION

Terletska M.O. Improvement of butter technology by creams
transformation method.

There is shown the possibility of adding pectin to butter, which improves
its technological properties and increases its biological value.

The work uses standard and generally accepted analytical, microbiological,
physicochemical and organoleptic evaluations of the quality of raw materials,
materials and the finished product.

The expediency of adding pectin using butter technology has been proven.
The storage properties of the product were studied.

It was concluded that the use of pectin improves the structure of the ail,
extends the shelf life of the finished product and significantly increases its
biological value.

The obtained results can be used in the butter technology by the creams
transformation method and without additional equipment, which is economically
beneficial.

The master's thesis contains 37 pages, 14 tables, 3 figures, a list of used
sources of 28 names.

Key words: cream, butter, technology, pectin, structure, biological value.
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