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1. YnockoHasIeHHsI TeXHOJIOTii CUpYy KMCJIOMOJIOYHOTO i3 3aCTOCYBaHHSIM BUCOKOTEMIIEPATYPHOTrO 06PO6IEHHS

MOJIOKA.

2. The improvement of curd cheese technology with use of high temperature treatment of milk.

Pedepar:

1. O6'eKT BOCHII)KEHHS - TEXHOJIOTISI CUPY KUCJIOMOJIOYHOTO. MeTa JOCiI>KeHHS - BOCKOHAJIEHHS TEXHOJIOTIi CUpy
KHCJIOMOJIOYHOTO Yepe3 BUCOKOTEMIIepAaTyPHE 06pO6IEHHS MOJIOKA 1151 3a6€3I1eUY€HHS BUITYCKY IIPOIYKILi
rapaHTOBAHOI SIKOCTi Ta [OJOBXEHHS CTPOKY IIPUIATHOCTI. [T0Ka3aHO AOLINBHICTh 3aCTOCYBAaHHS
BHCOKOTEMIIEpaTypHoOi nacrepusauii i YBT-06po6sieHHs A1 NOiNIIeHHs 6aKTepialbHOI YMCTOTH MOJIOKA Ta
3a6e31eYeHHs] HaJIe>XKHOTO Nepebiry CKBayBaHHS. JJOCTIIPKeHO KUCIOTHY i KUCJIOTHO-CUYY)KHY KOAryJsiiiio 6ifKiB
MOJIOKA 32 MiIBUILIEHHS TeMIIEPaTypH Ta 3611bLIeHHs TPUBAJIOCTI IacTepu3allii, BTaCTUBOCTI MOJIOYHO-0iIKOBUX
3TYCTKIB i KiCTb CUPY KUCJIOMOJIOUHOTO. BUBU€HO BIJIMB TEMIIEPATyPHUX PEXXUMIB 0OpOOIEHHS OiIKOBUX 3I'yCTKIB

Ha BJIACTUBOCTI Ta BUXiJ, CUPY KUCIIOMOJIOYHOTO. JIOC/IiIKEHO BMICT KaJbllilo, MIKDOCTPYKTYPY, CTaH BOIU,



6i7KOBMI1 CKJIaM, 60JIOTIUHY LiHHICTb, MiKPOOiOJIOTiUHI TOKA3HMUKY Ta 3ATHICTb 0 30€piraHHs CUPY
KHUCJIOMOJIOYHOT'O, BUPOOJIEHOTO 32 Pi3HUX TEXHOJIOTIYHUX PEXXUMIB. PedynbraTy mpoBefeHrX JOCiIKeHb
BUKOPUCTAHO [17151 YTOYHEHHS TEXHOJIOTIHMX PEXKMMIB BUDOOHHUIITBA CUPY KMCJIOMOJIOYHOTO Ha Pi3BHOMY

006J1aJHAHHI.

2. The object of researches - technology of curd cheese. The dissertation is devoted to the improvement of curd
cheese technology with use of high temperature treatment of milk for the ensuring high quality and extending the
shelf life of the said product. The reasonability of more intensive pasteurization and UHT-treatment regims than
those currently used for the enhancing the microbiological quality of milk and ensuring the normal dynamics of
the fermentation process is shown. The researches of acid and acid-rennet coagulation of milk proteins at higher
temperature and extended duration of pasteurization, together with the researches of the properties of milk-
protein clots and quality of the curd cheese were performed. The effects of temperature treatment of protein clots
on the properties and production output of curd cheese were studied. The researches of calcium content,
microstructure, state of water, protein composition, biological value, microbioligical characteristics of curd
cheese, manufactured under different technological conditions were performed. The researches performed made
it possible to define the technological conditions of manufacturing curd cheese with the use of different
processing equipment.
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