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AHOTAIIA
Pacnonoe I.B. OPTAHU3AILIA BUPOFHUI]TBA CHYYKHOI' O
CUPy

Po3rnsiHyTo  opraHizaifilo CHYY>KHOTO CHPY, MPOBEACHO KOMILIEKC
JOCTIPKEHHSI OPraHOJeNTUYHUX, (DI3UKO-XIMIYHHX, MIKPOCTPYKTYPHHX METO/IIB
Cy4acHO1 JJabOpaTOPHOI MPaAKTHUKH.

Metorw poboTu OyJI0 MPOBECTH KOMIUIEKCHY OIIIHKY SIKOCTI CHYYKHHX
CHPIB PI3HUX TOPTiBEIbHUX MApOK, MPEACTABICHUX B TOPTiBEIbHIN Mepexi M. bina
[lepkaa.

Po3riasiHyTO TEXHOJIOr1H0 BUPOOHMIITBA CUPIB, OXapaKTEPU30BaHO OCHOBHI iX
BUJIM, OOIPYHTOBAHO 3aCTOCYBaHHS OApBHHMKIB Ta I1HIIMX J00aBOK, OIMHCAHO
BETEPUHAPHO-CAHITAPHI BUMOTH MPU BUPOOHUIITBI CUPIB.

3po06IeHO BUCHOBOK, IO 3a pe3yJibTaTaMU OPraHOJIENTUYHOTO JOCTIIKEHHS
BCl 3pa3Kd CHYYXKHUX CHPIB BIJIMOBIJAIOTh BUMOTaM HOPMAaTHBHO-TEXHIYHOI
JOKyMEHTAalli Ha KOHKPETHUI BUJ cUpy. Bcl cupy OpraHoienTuyHO BIJHOCSTHCS
JI0 BHILIOTO COPTY, a 3pa3Kd XapaKTepU3yBaJHCs BUPAKEHUM CHPHUM CMaKOM,
0e3 CTOpPOHHBOTO MPHUCMAKy 1 3amaxy; Ha po3pi3l Majld PIBHOMIPHUN KOJIp Ta
PHUCYHOK.

KBamidikariitna pobora OakanaBpa MicTuTh 48 cTOpiHOK, 5 Tabmuip, 14
PHUCYHKIB, CIIMCOKBUKOPUCTAHUX JKepen i3 31 HaiimenyBanHs, 0 101aTKiB.

KawuoBi caoBa: cuuyXHI CHpHU, MOJIOKO, C€H3UMHU, KOAryJsLis,

MIKpOOpTaHi3MH, TEXHOJIOT1Sl BUPOOHUIITBA.



ANNOTATION

Raspopov 1.V. RENNET CHEESE PRODUCTION ORGANIZATION

The organization of rennet cheese was considered, and a set of
organoleptic, physicochemical, microstructural methods of modern laboratory
practice was studied.

The purpose of the work was to carry out a comprehensive assessment of
the quality of rennet cheeses of various brands presented in the retail network of
Bila Tserkva.

The technology of cheese production is considered, their main types are
characterized, the use of dyes and other additives is substantiated, veterinary and
sanitary requirements for cheese production are described.

It was concluded that according to the results of the organoleptic
examination, all samples of rennet cheeses meet the requirements of the
regulatory and technical documentation for a specific type of cheese. All cheeses
organoleptically belong to the highest grade, and the samples were characterized
by a pronounced cheese taste, without extraneous aftertaste and smell; on the
section they had a uniform color and pattern.

Bachelor's thesis contains 48 pages, 5 tables, 14 drawings, list of used
sources from 31 names, 0 annexes.

Key words: rennet cheeses, milk, enzymes, coagulation, microorganisms,

production technology.
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