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AHOTALIISA

3anyoa A.B. Opzanizayisa eupoonuymea o0ighioonpooyxmie

Merta kBamidikariiinoi podoTH — OOIpYHTYBaTH Ta PO3POOUTH TEXHOJOTIIO
BUPOOHHIITBA 011 AOTIPOTYKTIB.

bidinonpoaykTu — 11€ MOJIOYHOKHUCII TPOAYKTH, 30aradeHi 0idimnodakTepismu,
AKl TO3UTHBHO BIUIMBAIOTH HA MIKPO(IOPY KHUIIKIBHUKA JIIOAMHU, 3MIIHIOIOTH
IMYHITET Ta MOKpAIYIOTh 3arajJibHUil ctaH 310poB’s. Ha ocCHOBI aHamizy pHUHKY
MOJIOYHHUX MPOJYKTIB B YKpaiHi Oyn0 oOrpyHTOBAaHO BUPOOHUIITBO Oi(hiJOMPOIYKTIB.
bipinonpoayktu OyayTh BHUTOTOBISTHCS Yy KapTOHHOMY ymakyBaHHi Tetra Pak
o0'emoM 500 mu1.

Y poboTi  TpOBENEHO  NPOAYKTOBUWA  PO3PAXYHOK  BHPOOHHUITBA
01p110NpPOAYKTIB, HA OCHOBI PO3PAXYHKIB HPOAYKTHUBHOCTI Ta TIOTYKHOCTI
oOnaiHaHHs 3A1MCHEHO MiA0Ip TEXHOJOTIYHOTO OOJIaAHaHHs A1 BUpOOHUITBA. JlJis
3a0€3MeUeHHs HAJIE)KHOI SIKOCTI TacTepu3allis MOoJjoKa Oyne 3aificHIoBaTHCS Ha
ABTOMATM30BaHIi TMJIACTUYHACTIN IMacTepU3alliitHO-0XOJO/KYBAJIbHIN yCTaHOBII 3a
temmneparypu 90-95 °C.

Po3po0ieHo cxeMy TEXHOXIMIYHOTO KOHTPOJIIO TEXHOJOTIYHUX MPOLECIB Ta
nmapaMmeTpiB  OIHKM sKOCTI  OidimonpoaykriB. OcobiamBa yBara mpHALICHA
BIIPOBA/PKEHHIO CUCTEMU YIIpaBiiHHA Oe3neuHicTio xapuoBux nponykrie (HACCP),
o 3a0e3MeunTh 3HIKEHHS PHU3UKIB, TOB'S3aHUX 3 XapyOBUMHU OTPYEHHSIMH, Ta
yI0CKOHAJICHHS MPOIECiB BUPOOHHUIITBA.

KBamigikamiitna podora mictuth 43 cropinku, 10 Tabmuub, 3 PUCYHKH Ta
CITUCOK BUKOPHUCTAHUX JiKepen jitepatypu 3 30 HaliMEeHyBaHb.

KuarwuoBi cioBa: OipigonpoaykTd, BUMOTM O MOJOYHOI CHPOBHUHH,

TEXHOJIOT1YHE OOJIa[IHAHHS, TEXHOJIOTIYHUN PO3PaXyHOK, MMacTepu3allisi MOJIOKa,

3aKBacKa MPsSMOTo BHECEHHS, KOHTPOJb sikocTi, HACCP.



ANNOTATION
Zanuda Y.V. Organization of Bifidoproducts Production

The objective of the qualification work is to justify and develop the technology
for producing bifidoproducts. Bifidoproducts are dairy products enriched with
bifidobacteria, which positively influence the human intestinal microflora, strengthen
the immune system, and improve overall health. Based on the analysis of the dairy
market in Ukraine, the production of bifidoproducts has been substantiated. The
bifidoproducts will be manufactured in 500 ml Tetra Pak cartons.

The work includes a product calculation for the production of bifidoproducts.
Based on the calculations of productivity and equipment capacity, the selection of
technological equipment for production has been made. To ensure proper milk
pasteurization quality, a plate pasteurizer will be implemented. Pasteurization will be
carried out at a temperature of 90-95 °C.

A scheme for techno-chemical control of technological processes and quality
assessment parameters of bifidoproducts has been developed. Special attention is
given to the implementation of the Hazard Analysis and Critical Control Points
(HACCP) system, which will reduce risks associated with foodborne illnesses and
improve production processes.

The qualification work contains 43 pages, 10 tables, 3 figures, and a list of 30
references.

Key words: bifidoproducts, requirements for dairy raw materials, technological
equipment, technological calculation, milk pasteurization, direct inoculation culture,

quality control, HACCP.
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