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AHoTanis
Anen TOBKAY

AHAJII3 TA YAOCAJIEHHSA TEXHOJIOTI'TI HOYPY I3
HATIOBIOBAYEM

VorypT 3a cTaHAapTHOT TEXHONOTH TaK i 3a (hYHKI[OHAIBHOTO IPH3HAUCHHS
— € MOIIMUPEHUH MPOIYKT B CBITI 1 B HalLIIK KpaiHi, IKAH Mcae BUITyKaHUM cMakK Ta
G131070TYHy  KOPUCTH [IJs 300poB's Jroged. OCHOBHOK CHPOBHHOK IS
TEXHOJIOTII HOTYPTIB € - MOJIOKO He30upaHe.

Meta Ta 3aBaaHHsA. 3poOWUTH AETaNbHUN aHAN3 TEXHOJOrl HOrypTy Ta
3’CYBATH TOCMOAAPCHKO TEXHOJOTIUHY MOMITBHICTh TOAABaHHS IO HBOTO MaKyXy
JTHOHY.
3miiicHeHWH aHaTi3 CHPOBUHH, KA BHKOPHUCTOBYETHCS IJISI TEXHOJOTII HOTypTiB,
MpoBeIeHUH TMPOAYKTOBUN PO3paxyHOK [UIsi BUpOOHMUTBA HOTYPTY 13 MaJINHOBUM
HATIOBHIOBAaYEeM, 3IIMCHEHO aHajli3 anapaTypHO-TeXHOJOTIYHOro 3a0e3medeHHS,
BUBYEHO TEXHOJIOT1IO HOTypTy. HaBeeHO TeXHOIOTIUHY cXeMy HOTypTy.

Jlist rexsosorii 2700 Kr HorypTy i3 MaJuHOBUM HallOBHIOBaueM HEOOXiITHO
BUKOPHUCTOBYBATH PELENTYPY: MOJIOKO LiJIbHE (M. HacTka. xupy 3,4 %) — 2023 xr;
MOJIOKO cernapoBane i3 M. 4. )kupy 0,05 % - 191 kr; cyxe mMomoko - 136 kr; 1mykop
micok — 114,7 kr; mensica — 19,1 kr; cTabinizyroua nobaska — 95,6 Kr; HaOBHIOBAY
ManuHa — 221,3 Kr.

[IpoBeneHo MPOTYKTOBUH PO3paxyHOK HOTYpTy 13 JonaBaHHS MOAPIOHEHOT
MaKyXHu 7IAHOT 10 MOJIOYHO]I CyMiLi.

Po3paxyHKOBAM METOZOM [OBEIEHO, INO BHECEHHA MaKyxu JISTHOL 10
cKJIamy HOTypTy 3HU3UTH cobiBapTicTh NPOLYKTY.

KorouoBi cioBa. Makyxa JisHa, KHCIOMOJIOYHMH HamiH, yCTaTKyBaHHI,

CyX€ MOJIOKO, flOI"}'pT. MaJIMHOBUU HAIIOBHIOBAY, TCXHOJIOT'14.




Abstract
Alen TOVKACH

ANALYSIS OF THE EFFECTIVENESS OF TECHNOLOGY IN YOURU
FROM NATIONWIDE

Yogurt for standard technology and for functional purposes is an expanding
product in the world and in our region, which provides delicious taste and
physiological benefits for people’s health. The main raw material for yoghurt
technology is unskimmed milk.

Meta that mischief. Perform a detailed analysis of the technology of yoghurt
and understand the technological effectiveness of adding flax to the new top.

There is an ongoing analysis of the syringe that is used for the technology of
yoghurts, carrying out food processing for the production of yoghurt from
raspberry filling, and an analysis of the hardware and technological safety involved
in the technology of yoghurt. A technological scheme has been introduced for
yogurt.

For the technology of 2700 kg of raspberry yoghurt, it is necessary to change
the recipe: whole milk (m. part. fat 3.4%) — 2023 kg; milk separated from fine
parts fat 0.05% - 191 kg; milk powder - 136 kg; tsukor pisok — 114.7 kg; molasses
— 19.1 kg; stabilizing additive — 95.6 kg; napovnyuvach raspberry — 221.3 kg.

The product processing of yoghurt was carried out by adding refined
flaxseed flour to milk mixture.

Uamg the rosemary method, it has been proven that adding flaxseed flour to
the yogurt will reduce the sobivartity of the product.

Kev words. Makukha llyana, fermented milk drink, installation, milk

powder, yogurt, raspberry drink, technology.
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