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AHOTANIA
Maiioenko I'eopriii CepriiioBuu

«AHAJIi3 TAa Y10CKOHAJICHHS TEXHOJIOTIl CHPY»

KBamidikauiitna poGoTa Ha 3100yTTS CTYINEHS MaricTpa 3a CIEUIaJbHICTIO
181 «XapuoBi TexHosorii». Pobota, mpeacTaBieHa Ha 55 CTOpiHKAX APYKOBAHOTO
TEKCTY, MICTUTh 12 TaGmuipb, 2 pucyHku Ta 30 mKepen JiTepaTypH.

OagHuM 13 KIIOUYOBHUX €JIEMEHTIB MPaBUJIIBHOTO XapyyBaHHS € MOJIOYHI
OPOAYKTH, sIKI OaraTi MOXXMBHMMHM pPEYOBMHAMHU 1 MalOTh BHUCOKY O10JOTIYHY
miHHicTh. Oco0JiMBe MiCIle Cepe]l MOJOYHHUX MPOJYKTIB 3aiiMae cup, ajKe BIH €
JDKEPEJIOM BaXJIMBUX ISl OPraHi3My JIIOJAMHH pedoBUH. CHp XapaKTepHU3yeTbCs
BUCOKOIO KOHIICHTPAIIIEI0 MOJOYHOTO OUIKYy Ta JKHpPY, MICTUTh HE3aMIHHI
aMIHOKHMCJIOTH, a TaKOX COJI KaJblio 1 pochopy, mo HeoOXiaH1 AJId MIATPUMKH
MIITHOCTI KICTOK, 3/I0pOB's 3y0iB Ta ONTUMAJIBLHOTO (PYHKITIOHYBaHHS OpraHi3My.

Meroro poboTu Oyno YIOCKOHAJIIEHHS BHUPOOHMIITBA CHPY TBEPIOTO
«["onnaHaChKOTO» 3 BOJIOCHKUM TOPIXOM.

[IpakTnyHe 3HAYEHHS OJEpPNKAHUX PE3YJIbTATIB TMOJATa€ y MOXKIMBOCTI
e(eKTUBHOTO YIOCKOHAJIEHHS BUPOOHUIITBA CUPY «[ OIIaHICHKOT0» 3 BOJIOCHKUM
rOpiXOM Ha BITYM3HSIHUX IiAIPUEMCTBAX.

Knwuosi cnosa: mMonouyHa CHUpPOBUHA, cUp TBepauil «[ oaHACBKUN» 3

BOJIOCBKHUM TOPiXOM,T€XHOJIOT1sl BUPOOHUIITBA, Xap4yoBa I[IHHICTh, PUHOK CHUPIB.



ANNOTATION
Maybenko, Georgy Serhiyovych
"Analysis and improvement of cheese technology"’

Qualification work for obtaining a master's degree in specialty 181 "Food
Technology". The work, presented on 55 pages of printed text, contains 12 tables,
2 figures and 30 sources of literature.

One of the key elements of proper nutrition is dairy products, which are rich
in nutrients and have high biological value. Cheese occupies a special place among
dairy products, because it is a source of substances important for the human body.
Cheese is characterized by a high concentration of milk protein and fat, contains
essential amino acids, as well as calcium and phosphorus salts, which are
necessary to maintain bone strength, dental health and optimal functioning of the
body.

The purpose of the work was to improve the production of hard cheese
"Dutch” with walnuts.

The practical significance of the results obtained lies in the possibility of
effectively improving the production of cheese "Dutch"” with walnuts at domestic
enterprises.

Keywords: dairy raw materials, hard cheese "Dutch"” with walnuts, production

technology, nutritional value, cheese market.
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