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AHOTALIS

IBannus 1.O. AHaui3 Ta y10CKOHAJIEHHSI TEXHOJIOTII PAKAHKM.

MeTto10 1aHOT pOOOTH € aHaI3 Ta YAOCKOHAJIEHHS TEXHOJIOT1T PSKAHKH.

Kuciomomouni TpOAYKTH TO3UTHBHO BIUIMBAIOTh HA TPABHY CHCTEMY
JIOJMHYU, 3aBASKH OaraTboM OIOXIMIYHMM IpoliecaMm, L0 BiAOYBAarOThCSA MiA 4ac
CKBAIllyBaHHS MOJIOKA, BUCOKHH ITOMUT CEPEJl CIIOKUBAYiB, CBITYUTH, MIPO IIUPOKHI
ACOPTUMEHT NPOAYKIIi, AKUI JOCTYNMHUHN y po3ApiOHINA Mepexi.

OmHuM 13 TakWUX TPOJYKTIB € psDKaHKa, sKa TMOMyJIspHA Cepell HACCIICHHS,
3aBJSIKM BEJUKIN KUTHKOCTI MOKUBHUX PEUYOBHH, BITaMiHIB, BYTJI€BO/I1B, aMIHOKHCIIOT
Ta MIKPOEJIEMEHTIB.

VY npaniii poOOTI MpoaHATI30BaHO Ta PO3IMUCAHO TEXHOJIOTII0 BUPOOHMIITBA
pSKaHKHU, a TAKOXK JCTAITBHO OITMCAHO BUMOTH JIO CHPOBHHH, 3POOJICHO MPOTYKTOBUN
pPO3paxyHOK, pO3MHCAHO amnapaTypHO-TEXHOJIOTIYHY cXemy, TmimiOpaHe Ta
po3paxoBaHe 00JIaJHAHHS Ta BUCBITJIICHO KOHTPOJIb 0€3MEYHOCTI Ta SIKOCTI TOTOBOTO
IIPOJIYKTY Ta €KOJIOoTi3a1lii BUpOOHUIITBA.

3po0sieH0 BHCHOBOK, III0 3alpOlOHOBAaHA YAOCKOHAJIeHa TEXHOJIOTis
BUPOOHMIITBA PsDKAHKH, 3 JIOJABaHHIM TIETUYHOI T0OaBKHU <<ronKa3eIHy>>, JT03BOJISIE
CTBOPIOBATH O370POBYl NPOJAYKTH IS YCYHEHHs HomHOro aedimuTy B paIlioHi
XapuyyBaHHS JIOJICH.

Po3pobnena TexHosoris Moke OyTH BHKOpHCTaHA Ha  MOJIOYHHX
MiaIpUeMCTBaAX 0e3 HEoOXITHOCTI JOJAaTKOBOTO oOOJagHaHHA Ta 0e3 3MiHH
TEXHOJIOT1YHOT JIiHi].

Ksanidikamiitna pobora mictutb_49 cropinok, 11 tabmums, 8 pucynkis, 57
CITUCOK BUKOPUCTAHUX JKEPEIL.

KirouoBi cjoBa: He30upaHe MOJIOKO, BEpIIKH, psDKaHKa, 100aBKa

«Monkazein», TEXHOJIOT1s, yIOCKOHAICHHS.



ANNOTATION

Ivanitsa I.A. Analysis and improvement of ryazhenka technology.

The purpose of this work is to analyze and improve ryazhenka technology.

Fermented milk products have a positive effect on the human digestive
system, due to many biochemical processes occurring during milk fermentation, high
demand among consumers, indicates a wide range of products available in the retail
network.

One of these products is ryazhenka, popular among the population, due to the
large number of nutrients, vitamins, carbohydrates, amino acids and microelements.

One of such products is ryazhenka, popular among the population due to the
large number of nutrients, vitamins, carbohydrates, amino acids and microelements.

In this work, the technology of ryazhenka production is analyzed and
described, and the requirements for raw materials are described in detail, the product
calculation is made, the equipment and process flow diagram is described, the
equipment is selected and calculated, and the safety and quality control of the
finished product and the greening of production are covered.

It is concluded that the proposed improved technology for the production of
ryazhenka with the addition of the dietary supplement "lodcasein™ allows creating
health products to eliminate iodine deficiency in the diet of people.

The developed technology can be used at dairy enterprises without the need
for additional equipment and without changing the process line.

The qualification work contains 49 pages, 11 tables, 8 figures, 57 lists of
references.

Key words: whole milk, cream, fermented baked milk, "lodcasein™ additive,

technology, improvement.
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