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1. YILOCKOHaJIeHHSI TEeXHOJIOTii CHpYy KHCJIOMOJIOYHOT'O i3 3aCTOCYBaHHSAM BUCOKOTEMIIEPATYPHOTO O6pO6J'I€HHH

MOJIOKaA.

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

Pedepar:

1. O6'eKT BOCIIPKEHHS - TEXHOJIOTiSI CUPY KACJIOMOJIOYHOT0. MeTa AOCiIPKEHHS - BILOCKOHAJIEHHS TEXHOJIOTIi CUpY
KHCJIOMOJIOYHOTO Yepe3 BUCOKOTEMIIEPATYPHE OOPOOJIEHHSI MOJIOKA 17151 3a0€311e4eHHS BUITYCKY NIPOAYKLIii
rapaHTOBAHOI SIKOCTI Ta MOJOBXEHHS CTPOKY NPULATHOCTI. [ToKa3aHO JOLIIBLHICTL 3aCTOCYBaHHS
BHCOKOTeMIlepaTypHoi nacrepusauii i YBT-06pob6sieHHs A8 osinueHHs 6akTepiasbHOI YMCTOTH MOJIOKA Ta
3a6e311eYeHHs HaJIEXKHOTO Nepebiry CKBalyBaHHs. JJOCiIPKEHO KUCIIOTHY i KUCJIOTHO-CUYYKHY KOAryJsliio 6ifKiB
MOJIOKA 32 MiABUINEHHS TEMIIEPATYPH Ta 301/IbLIEHHS TPUBAJIOCTI NaCTEpU3allii, BIaCTUBOCTI MOJIOYHO-0iJTKOBUX
3TYCTKIB i SIKICTh CUPY KMCJIOMOJIOYHOTO. BUBU€HO BIIJIMB TEMIIEpaTypHUX PEKUMIB 0OpOOGIEHHS OiJIKOBUX 3IyCTKIiB
Ha BJIACTUBOCTI Ta BUXiJ, CUPY KUCJIOMOJIOYHOTO. JIOC/iI)KEHO BMICT KaJbllil0, MIKDOCTPYKTYPY, CTaH BOIH,
6i7IKOBUI CKJIaJ, OOJIOTIUHY L[iHHICTb, MiKpO6iOJIOTiYHi MOKA3HUKHU Ta 34ATHICTb 0 30€piraHHs CUpY
KHCJIOMOJIOYHOTO, BUPOOJIEHOTO 32 Pi3HMX TEXHOJIOTIYHUX PeXXUMIB. Pe3ybTaTi NpoBeeHnX JOCTiIKEeHb

BHUKOPHMCTAHO /J151 yTOYHEHHS TEXHOJIOTIHMX PEXXUMIB BUPOOHUIITBA CUPY KMCJIOMOJIOYHOI'O Ha Pi3HOMY



obJ1aTHaHHI.

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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