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iHrpezieHTiB

2. Development of technologies for soft cheese with white mold using modern milk-coagulating ingredients

Pedepat/anoranis:

1. Inceprauiiina po6oTa Ha 30006YTTsI HAYKOBOTO CTyIeHs JokTopa dinocodii B ranysi 3HaHb 18 «BUpo6GHULTBO Ta
TEXHOJIOTII» 3a crenjanpHicTIO 181 «XapuyoBi TexHOOorii». — OfeCcbKril HallilOHaJIbHUM TEXHOJIOTIYHUIN YHIBEPCUTET. —
Opeca, 2026. IucepTaniitHa po60Ta NprucBsSYeHa TEOPETUYHOMY Ta €KCIIEPUMEHTAJIbHO-CTATUCTUYHOMY
OOI'PYHTYBaHHIO pO3pO0JIEHHS TEXHOJIOTi CUpy M'SIKOTO 3 611010 IIJIICHSBOIO 3 IOIOBKEHUM TePMiHOM 36€epiraHHs
i3 3acTOCYBaHHSIM Cy4YaCHMX MOJIOKO3CialbHUX iHrpeieHTiB. Cy4acHUi pO3BUTOK MOJIOKONIEpEepOOHOi ramysi
Yxpainu BifgOyBa€eTbCs B yMOBax 3pOCTAaHHS KOHKYPEHILii, HEOOXiTHOCTI iMITIOpTO3aMillleHHS Ta MigBUIIEHHS BUMOT
CIIO>KMBAYiB 10 SIKOCTI 1 6€3MeYHOCTi XapuoBUX IPOAYKTiB. OCO6IMBOI aKTyaJIbHOCTI HabyBa€ BUPOOHULITBO CUPIB
MSKMX 3 6171010 IIJTICHSIBOIO, 5IKi BiTHOCSITbCS 4,0 MPOAYKILii 3 BUCOKOIO LOJIAaHOI0 BapTiCTIO Ta CTabiIbHUM ITOMNATOM
Ha BHYTPIlTHbOMY PUHKY. BogHOYac 3HaYHa YacTKa TaKUX CUPiB IIPECTaBJI€Ha iMIIOPTHOIO IPOAYKIi€lo, 0
00YMOBJIIO€ AOLINIBHICTh pO3pO6JIeHHS BITYM3HIHUX TEXHOJIOTIH, aJallTOBAHUX /10 YMOB HAIliOHAJIbHOI CUPOBUHHOI

0a3u Ta BUPOOHUYMX IIOTY>KHOCTEH K KPYITHUX CUPKOMOIHATIB, TaK i Manux (KpadToBuX) cupoBapeHs. OfHieo 3



KJIIOUYOBUX IPO6JIEM Y BUPOOHULTBI CUPiB M'SIKUX 3 6171010 IJTICHSIBOIO € 0OMEeKEHUI TepMiH 30epiraHHs, 1o
3YMOBJIEHO aKTUBHUM Ilepebirom 6ioxiMidHMX i MiKpO6ioJIOTiYHMX MPOLieCiB [IpY BU3PiBaHHI Ta Micjig Hboro. e
YCKJIa[IHIOE JIOTICTUKY, MiJIBUILy€E PU3MKM BTPAT NPOAYKTY Ta OOMEXY€E MOKIMBOCTI PO3LINPEHHS PUHKIB 30yTy. Y
3B'I3KY 3 LIUM OCOOJIMBOI HAYKOBOI Ta MPaKTUYHOI 3HAYyLOCTi HAOYBAIOTh AOCIiIKEHHS, CIIPSIMOBaHi Ha
NIOJIOBXKE€HHS TePMiHy 36€epiraHHs Takux CUpiB 6€3 NOripIeHHs X OpraHOJIENTUYHUX BIACTUBOCTEN i TOKA3HUKIB
6e3nedHocTi. [lepcrieKTMBHMM HaIlpsSIMOM BUPIlI€HHS 3a3HA4€HOI [TPO6GJIEMU € 3aCTOCYBAaHHS CY4aCHUX
MOJIOKO3CiJJaJIbHUX iHTPeJieHTiB, SIKi 320€311e4yI0Th KOHTPOJIbOBaHE (POPMYBAaHHSI 3TYCTKY, ONTUMI3allilo CTPYKTypHU
CHUPHOTO 3€pHa Ta PEryJloBaHHs iHTEHCUBHOCTI IIPOTEO0JIi3Y i JIinosidy. BUKOpUCTaHHS TaKUX iHIPEZi€HTIB J03BOJIIE
He JInlIe MiIBUIIUTH TEXHOJIOTIUHICTb TPOLieCy BUPOOHUIITBA, ajie i BIIJIMBAaTU HAa GOPMYyBaHHS TEKCTypH, CMaKy Ta
CTabisIbHOCTI POAYKTY MiJ yac 36epiraHHs. Pazom 3 1[uM, akTyaJbHUM € KOMIIEKCHUI MiAxin, sikuil nepenoaydae
[IO€JHAHHS MOJIOKO3CifanbHUX (EPMEHTIB i3 pallioHaIbHO Mili0paHMMU 3aKBAIIYBAJIbHUMU KyJIbTyPAMU Ta
ONTHMIi30BaHMMU NapaMeTpaMU BU3PiBaHHS. BaKJIMBUM aCIIEKTOM € TaKOX 3a0e3MedeHHsT MiKpo6io1oTiuHoi
CTabiJIbHOCTI IPOAYKTY, 1110 MOXKe OYTU JOCSTHYTO 32 PaXyHOK pPeryJyioBaHHSI PO3BUTKY KOPHMCHOI MiKpO06ioTH,
30KpeMa KyJIbTyp 61101 IJIiICHSBU Ta CYIyTHIX MiKpoopraHi3mis. Lle cTBoploe nnepeiyMoBU 1151 GOpMYyBaHHS
IIPOJYKTY 3 IPOrHO30BAaHMMU NIOKa3HUKAMU SIKOCTi Ta MOJOBXXEHUM TE€PMiHOM MPUIATHOCTI IO CIOKUBaHHS. Kpim
TOTO0, PO3POOJIEHHS TEXHOJIOTIN CHUPIB M'SIKUX 3 6171010 MIJIICHSBOIO BiAIOBiZja€ Cy4acHUM TEHIEHIISIM PO3BUTKY
XapyoBOi rasnysi, CIIpSIMOBaHMM Ha CTBOPEHHSI IIPOLLYKTiB i3 BUCOKOIO 6i0JI0TiYHOIO L[iHHICTIO, IOKpaLleHUMHU
OpPraHOJIENTUYHUMU XapaKTePHUCTUKAMU Ta CTA01IbBHUMU NTOKa3HMKAMMU SIKOCTi [IPOTSITOM TPUBAJIOTO TEPMIHY
36epiranHs. TakuM YMHOM, TeMa JUCEPTALiHOTO JOCIiIPKEHHS, IPUCBSIYEHA PO3POOJIEHHIO TEXHOJIOTIN CUPY
M’SIKOTO 3 6171010 IIJIICHSIBOIO i3 3aCTOCYBaHHSIM Cy4aCHUX MOJIOKO3Cia/IbHUX iHIPEi€HTIB 3 METOIO TI0JI0BXEHHS
TEepMiHy 36€piraHHs, € aKTyaJIbHOIO Ta [IEPCIEKTUBHOIO, MA€ BAKJIMBE HAYKOBE Ta IPAKTUYHE 3HAYEHHS i
CIIPSIMOBAaHA Ha BUPIIIEHHS KJIIOYOBUX 3aBJIaHb MOJIOKOIIEpepOoOHOi rasysi. ¥ BCTyIi 06rpyHTOBAHO aKTyaJsIbHICTb Ta
3B'930K pOOOTHU 3 HAYKOBUMM ITPOrpPaMaMy, IJIaHAMU, TEMaMU, CPOPMYJIbOBAHO METY Ta 3aBAAHHS JOCJiIPKEHHS,
BUCBITJIEHO HayKOBY HOBU3HY Ta IIPAKTUYHE 3HAYEHHS OTPUMAHUX PE3YJIbTATIB AOCIiIPKEHHS, HAaBEL,EHO BilOMOCTI
00 TPOMUCJIOBOI Ta HAYKOBO-METOAMYHO] anpooballii, BU3BHAY€HO OCOOMCTUI BHECOK 3/100yBayda y IPOBEAEHUX
IOCJIIPKEHHSX Ta My06JliKalisiX 3a TEMOIO IUCepTaliiiHOi poO0TU. Y IepLIOMY PO3/ijli Ha OCHOBI aHami3y
JliTepaTypHUX JPKepeJl y3arajJbHeHO Cy4acHi TeHAeHIil po3BUTKY BUPOOHUIITBA CUPiB, 30KpeMa CHUPIB M'SIKUX 3
6171010 IJIICHSIBOIO, HA CBITOBOMY Ta BIiTUM3HSIHOMY PMHKax. [I[poaHasnizoBaHO CTaH i AMHaMiKy pO3BUTKY 4aHOTO
CETMEHTA, BUBHAYEHO OCHOBHI BUMOTH CIIOXXMBaYiB /10 IKOCTi Ta 6€3MeYHOCTi NPOAYKIii, 8 TAKOXK OKPECJIEHO
KJIIOYOBI ITPOGJIEMU Ta PUBUKY, SIKi CYIIPOBOIIKYIOTh BUPOOHUIITBO CHPIB 3 BU3PiBAHHSIM Bifl TOBEPXHI 10 LIEHTPY.
Po3rssHyTO 0CO6JIMBOCTI TEXHOJIOTII TAKUX CUPIB, BKJIIOYAI0YM BIIMB [1apaMeTpPiB IlacTepusallii Mosioka, IpoLeciB
(opMyBaHHS i1 0OPOOJIEHHS 3TYCTKY, CAMOIIPECYBAaHHSI Ta BU3PiBaHHS CUPHOI Macu Ha (POPMYBaHHS CTPYKTYPH,
OPraHOJIENTUYHUX XapaKTEPUCTHUK i CTabibHOCTI MpoAyKTy. OKpeMy yBary NpuiJeHo aHali3y Cy4aCHUX
MOJIOKO3CiIa/IbHUX IHIPelieHTiB, 30KpeMa eBoJIoLil pepMEeHTHUX NIpenaparis i posii 3aKkBallyBaJIbHUX KYJIbTYP Y
PeryJioBaHHi TEXHOJIOTIYHUX NPOLeCiB. BCTaHOB/IEHO iX KOMIIJIEKCHUI BIUIMB HA (POPMYBaHHS SIKOCTi, 0€3I1€4HOCTI
Ta TPUBAJIOCTI 36€epiraHHs CUPIB M'IKUX 3 6171010 IJTiICHSIBOK. Ha OCHOBI IPOBENEHOr0 aHali3y O6I PYHTOBAHO
IOLJIbHICTb PO3POO6IJIEHHS BiTUN3HSHUX TEXHOJIOTIH i3 3aCTOCYBaHHSIM Cy4aCHUX MOJIOKO3CiIa/IbHUX iHIPeieHTiB,
CIIPSIMOBAHMX Ha IiJBUIeHHS MiKp06ioJIoriyHoi cTabiIbHOCTI Ta OJOBXXEHHS TEPMiHY 30€piraHHsI TOTOBOTO
IIPOJYKTY.

2. Dissertation for the degree of Doctor of Philosophy in the field of knowledge 18 «Production and Technology» in
the specialty 181 «Food Technologies». - Odesa National University of Technology. - Odesa, 2026. The dissertation
is devoted to the theoretical, experimental and statistical substantiation of the development of technologies for
soft cheese with white mold with an extended shelf life using modern milk-coagulating ingredients. The modern
development of the dairy industry in Ukraine takes place in increasingly competitive conditions, the need for
import substitution and increasing consumer demands for the quality and safety of food products. The production
of soft cheeses with white mold, which are products with high added value and stable demand in the domestic
market, is of particular relevance. At the same time, a significant share of such cheeses is represented by imported
products, which determines the expediency of developing domestic technologies adapted to the conditions of the



national raw material base and production capacities of both large cheese factories and small (craft) cheese
productions. One of the key problems in the production of soft cheeses with white mold is the product’s limited
shelf life, which is due to the active course of biochemical and microbiological processes during and after ripening.
This complicates logistics, increases the risks of product losses and limits the possibilities of expanding sales
markets. In this regard, research aimed at extending the shelf life of such cheeses without deteriorating their
organoleptic properties and safety indicators is of particular scientific and practical importance. A promising
direction for solving this problem is the use of modern milk-coagulating ingredients that provide controlled
formation of a clot, optimization of the structure of cheese grains and regulation of the intensity of proteolysis and
lipolysis. The use of such ingredients allows not only to increase the manufacturability of the production process,
but also to influence the formation of texture, taste and stability of the product during storage. At the same time, a
comprehensive approach is relevant, which involves combining milk-coagulating enzymes with rationally selected
starter cultures and optimized ripening parameters. An important aspect is also ensuring the microbiological
stability of the product, which can be achieved by regulating the development of beneficial microflora, in particular
white mold cultures and associated microorganisms. This creates the prerequisites for the formation of a product
with predictable quality indicators and an extended shelf life. In addition, the development of technologies of soft
cheese with white mold corresponds to modern trends in the development of the food industry, aimed at creating
products with high biological value, improved organoleptic characteristics and stable quality indicators over a long
shelf life. Thus, the topic of the dissertation research, dedicated to the development of technologies of soft cheese
with white mold using modern milk-curing ingredients to extend the shelf life, is relevant and promising, has
important scientific and practical significance and is aimed at solving key problems of the dairy industry. The
introduction substantiates the relevance and connection of the work with scientific programs, plans, topics,
formulates the goal and objectives of the study, highlights the scientific novelty and practical significance of the
obtained research results, provides information on industrial and scientific and methodological testing, determines
the personal contribution of the applicant in the conducted research and publications on the topic of the
dissertation. In the first section, based on the analysis of literary sources, the current trends in the development of
cheese production, in particular soft cheeses with white mold, worldwide and domestically, are summarized. The
state and dynamics of the development of this segment are analyzed, the main consumer requirements for the
quality and safety of products are determined, and the key problems and risks that accompany the production of
surface-ripened cheeses are outlined. The features of the technology of such cheeses are considered, including
the influence of milk pasteurization parameters, the processes of formation and processing of the curd, self-
pressing and ripening of the cheese mass on the formation of the structure, organoleptic characteristics and
stability of the product. Special attention is paid to the analysis of modern milk-coagulating ingredients, in
particular the evolution of enzyme preparations and the role of starter cultures in regulating technological
processes. Their complex influence on the formation of the quality, safety and shelf life of soft cheeses with white
mold is established.
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Biiacue IlpisBume Im's ITo-6aThKOBI Tenexenxko Jliobos MukosaisHa
rOJIOBH pagH

Biacue IlpisBume Im'st [To-6aThKOBI Tenesxerko Jio6os Mukornaisra
rOJIOBYIOYOTO Ha 3acCiiaHHi

BiamoBigabHHUH 32 MiZTOTOBKY Himyx Enpapp I'enHaziiioBid
00JIiKOBUX JOKYMEHTIB

Peec'rpa'rop Opuenko TersiHa AHaToJIiBHA



KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko TeTsHa AHaTosiiBHA

JisiIbHOCTI




