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AHOTAILUS

Kozauenko C. M. «Opzanizauia eupooHuymea mozypmy»

Morypr — 1e KHMCIOMOJOYHHIl HPOXYKT, SAKHH OTPUMYETHCA ULIIXOM
dbepMeHTaIlii MoJIoKa creliadTbHUMK Oaktepismu, Takumu sk Lactobacillus
bulgaricus Ta Streptococcus thermophilus.

Merta po6oTH: [OCHII)KEHHA Ta aHaji3 TEXHOJIOTIYHUX IMPOLECIB 3a
BUPOOHUIITBA HOTYPTY 3 JTAKTYJI03010 Ta KMHHOM.

[IpoBeeHO TEXHONOTIYHI PO3PAXYHKHU 3 MiA00PY CUPOBUHU Ta HEOOX1THOTO
oOnajHaHHS, OMMCAHO CYy4YaCHI TEXHOJOrIYHI MPOLECH, PO3POOIEHO METOIU
KOHTPOJIFO SIKOCTI Ta MaTepialibHI PO3PaxXyHKU JMJIA ONTHMI3allii BUPOOHHUIITBA
CUHOI0TUYHOTO HOTypTY.

3po0eHO BHUCHOBOK, IO BIPOBAKEHHS PEKOMEHJIOBAHMX ONTUMI3AIIN
MO>K€ 3HAYHO MIABUIIUTH SIKICTh 1 €KOJIOTTYHICTh BUPOOHUIITBA HOTYPTY, a TAKOK
NOKpAIIUTH €PEKTUBHICTH BUKOPUCTAHHS PECYPCIB.

KBamidikariiiina poboTa CKIIagaeTbCs 3 BCTyIy; 4 pO3/UTIB, BHUCHOBKIB,
CIIUCKY BUKOPHMCTAHOI JIITEPATypH Ta BUKIIAJeHa Ha 44 CTOpIHKAX KOMIT FOTEPHOTO
TEeKCTy, MICTUTh 14 Ttabmuu, 2 pucynka. Coucok JitepaTypu BkiIroyae 21

JDKepeno.

KurwouoBi ciaoBa: ilorypt, TEXHOJOTIUHI MPOLIECH, JIAKTYJI03a, KMHUH, CyXe

MOJIOKO.



ANNOTATION

Kozachenko S. ""Organization of yogurt production"'

Yogurt is a fermented milk product obtained by fermenting milk with special
bacteria such as Lactobacillus bulgaricus and Streptococcus thermophilus.

The purpose of the work: research and analysis of technological processes
for the production of yogurt with lactulose and cumin.

Technological calculations on the selection of raw materials and necessary
equipment were carried out, modern technological processes were described,
quality control methods and material calculations were developed to optimize the
production of synbiotic yogurt.

It was concluded that the implementation of the recommended optimizations
can significantly improve the quality and environmental friendliness of yogurt

production, as well as improve the efficiency of resource use/
The qualification work consists of the following: 4 chapters, conclusions, a
list of used literature and laid out on 44 pages of computer text, contains 14 tables,

2 figures. The list of references includes 21 sources.

Key words: yogurt, technological processes, lactulose, cumin, milk powder.
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