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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

TexHOoJI0risl MOJIOYHUX MPOJAYKTIB 3 PEryJIbOBAHUM BYIJIEBOLHUM CKJIAZIOM

Ha3sBa po6oTH aHIJIilICbKOIO:

Technology of dairy products with adjustable carbohydrate composition

PedepaT ykpaiHCbKOIO:

HaykoBo-zocninHy po60Ty IPUCBIYE€HO OOIPYHTYBAHHIO Ta PO3POOJIEHHIO TEXHOJIOTII MOJIOYHUX NMPOIYKTIB 3
PeryJIbOBaHUM BYIJIEBOOHUM CKJIANIOM. AKTyaJIbHICTb i JOL/IbHICTD AOCIIIPKEHHSI 00YMOBJI€HA MTiABUIEHUM
IIONIUTOM Ha MOJIOYHY ITPOAYKILIO 31 3HWKEHMM BMICTOM JIAKTO3U. 3a CTATUCTUYHMMUY JAHUMU, Ha JIaKTa3HY
HEeJJ0CTaTHICTb cTpakzae 6s113bko 11% HacesieHHs CBIiTY, 17151 YKpaiHu Liei MOKa3HUK CTaHOBUTH 15-35% nmopocioro
HaceJsieHHs. [IpoTe aCOPTUMEHT 6€371aKTO3HUX i HU3bKOJIAKTO3HUX IIPOAYKTIB BITYUM3HSIHOTO BUPOOHULITBA
3a7IMIIAETHCS TOCUTD BY3bKUM, a [1J1S 33JJOBOJIEHHS IIONUTY CIIOKMABAYiB 3aJIy4al0ThCs IPOLYKTH 3aKOPAOHHOTO
BMpOOHULITBA. BHACiIOK 6010BUX Aiil Ha TepUTOpii YKpaiHU YacTHHA MOJIOKOIIEpEepPOOHUX MiANPUEMCTB IIepecTanu
(PYHKLIOHYBaTH, 10 IPU3BEJIO IO 3MEHIIEHHS 00CSTiB BUPOOHULITBA MOJIOKa Malbke Ha 13%. JIoMiHaHTOIO NOCTae
npo6JieMa 3ay4eHHs] Ta BAKOPUCTAHHS XapuOBOro NMOTEHIjially BTOPMHHOI MOJIOYHOI CUPOBUHM (3HE>KUPEHOTO
MOJIOKA, CUPOBAaTK/ MOJIOYHOI, CKOJIOTHH), IIJO YTBOPIOETHCS Mifl Yac TpaguLiiHOro epepobsIeHHs MOJIOKa Ha
BEPUIKU, CUP KUCJIOMOJIOYHUI, MacJI0 BepIKoBe. ToMy, 3a JaHUX YMOB PO3PO0JIEHHS HAyKOBO OOIPYHTOBAaHUX
TEXHOJIOTi/l MOJIOYHUX NPOAYKTIB i3 peryjboBaHUM BYIJIEBOJHUM CKJIaIOM 17151 OCi0 i3 JIaKTa3HOIO HEIOCTATHICTIO Y
KOHTEKCTI Jlep>kaBHO] MOJITUKY 1010 pecypco3bepeskeHHs Ta IIIMO0KOI 1epepobKy XapuoBOi CUPOBUHU €

dKTyaJIbHUM Ta CBO€YACHUM 3aBdHHIM.

Pedepar aHIJ1iHCBKOIO:

The research work is devoted to the justification and development of the technology of dairy products with a
regulated carbohydrate composition. The relevance and feasibility of the study is due to the increased demand for
dairy products with a reduced lactose content. According to statistics, about 11% of the world's population suffers
from lactase deficiency, for Ukraine this figure is 15-35% of the adult population. However, the range of lactose-
free and low-lactose products of domestic production remains quite narrow, and to meet consumer demand,
products of foreign production are involved. As a result of hostilities in Ukraine, some dairy processing enterprises
ceased to function, which led to a decrease in milk production by almost 13%. The dominant problem is the
attraction and use of the nutritional potential of secondary dairy raw materials (skimmed milk, whey, buttermilk),
which is formed during the traditional processing of milk into cream, sour milk cheese, butter. Therefore, under
these conditions, the development of scientifically based technologies for dairy products with a regulated
carbohydrate composition for people with lactase deficiency in the context of state policy on resource
conservation and deep processing of food raw materials is a relevant and timely task.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: H13bKOIAKTO3HMIA FIOTYPT HA OCHOBI CKOJIOTHH; KPEM GLJIKOBHUIT Ha OCHOBI BEPLIKIB,
MOJIOYHE MOPO3HUBO MiIBULIEHOI Xap4y0BOi i 6i010TiYHOI LHiHHOCTI; KpaTOBi CUPM Ha OCHOBI KOHLIEHTPATY MiJCUPHOI

CHPOBATKU; COyCH Ha OCHOBI HU3bKOJIAKTO3HOI'O HamiBdabpuKary

Hassa HTII aHI/1iHiChKOIO: Low-lactose yogurt based on buttermilk; protein cream based on cream, dairy ice
cream of increased nutritional and biological value; craft cheeses based on whey concentrate; sauces based on
low-lactose semi-finished products

HTII, aKy nepenba4asiocss CTBOPHTH:
IIpuunnu, yepe3s saki HTII ne 6ysio cTBOpeHoO:
OTpumaHi pe3yJsbTaTH: TexHosorii, MeTosu, Teopii

l'asmy3b 3aCTOCYBaHHS: BUPOGHHUIITBO MOJIOYHUX ITPOAYKTIB; [lepepo6ieHHsI MOJIOKa, BUPOGHUIITBO Macia Ta
crpy; BUpOGHHUIITBO MOPO31BAa; BUPOGHULITBO IUTSIYOTO XapuyBaHHS Ta JIETUYHUX XapYOBUX IIPOIYKTiB
PeecTpariifiHuil HOMep KapTKH Te€XHOJIOT1i:

Onuc HTII: Bukopucranus CKOJIOTUH, IK MOJIOYHOI OCHOBH [1JIsl BUPOGHMITBA HU3bKOJIAKTO3HOTO HOTYPTY, 32
YMOB CIIPSIMOBAHOTO PEryJIIOBaHHS ixX (PYHKIIOHATbHO-TEXHOJIOTIYHUX BIaCTUBOCTEN B ITpolieci GepMeHTyBaHHS
YMO>KJIMBUTb OTPUMATU HOBUIA MTPOAYKT 3 MPOrHO30BAHMMY MTOKA3HUKAMU SIKOCTI /1715 OCi6 i3 J1akTa3HOI0
HenocTaTHicTIO; TexHosorig HaniB(abprKaTy Ha OCHOBI 3ryIleHOi HU3bKOJIAKTO3HOI MOJIOYHOI CHPOBATKHU Ta
IVICIIEpProBaHoro Iope 3 M'SKOTi rapbysa 3 MiJBULlEHUM BMICTOM IIEKTHUHY Ta €eMYJIbCIMHOI COyCcHOI mpoaykii Ha
11oro OCHOBI MOXe OyTU PEKOMEHI0BaHa /1J11 BUKOPUCTaHHS B XapuyBaHHi xBopux Ha CPK, cnpuunHeHe
MasbabcopoIiero, 3 METOI0 3a06e3NedyeHHs eK30T€HHOTO Ha/IXOIKEeHHSI €CeHLiaJIbHUX HYTPIEHTIB y CKJIajli MOJIOYHUX
IIPOJYKTIB, 11O JIETKO 3aCBOIOETHCS OpraHizMoM moauHY; Criocié BUPOGHUILTBA MOPO31Ba, 36arayeHoro 6ioy10rivHo
aKTMBHUMU PEYOBMHAMU €KCTPAKTY i3 BUYaBKiB Y4ePBOHOTO BUHOTPay, sIKi 3[aTHi CyTTEBO MiIBUIIUTH SIKICTb

HpO,ILYKLlii, d TaKOX posmnpeHHi ACOPTUMEHTY MOPO3HBa 3 HATYypaJIbHUMU GapBHI/IKaMI/I.

ConianbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Creopenns npuHuunoBo HOBOI mpoyKiii (Matepiasis,
TEXHOJIOTI! TOIO) AJ1s1 3a6e3IeYeHHsI eKCIIOPTHOTO MOTEeHIialy Ta 3aMillleHHIO iMIIopTy, 36i1bl1eHHs 00CATiB

BI/IpO6HI/IILTBa, [ToninimeHHS SKOCTi KUTTS Ta BILOpOB'H HaCe€JIEHHA, eCl)eKTI/IBHOCTi ILiaI’HOCTI/IKI/I Ta J'IiKYBaHHH XBOpHUX
BnyiuB HTII Ha moBKiJjjisa:
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