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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Clieliai30BaHOI BYEHOI pazu). [126.058.03
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOH: JIbBiBCbKa Jep>kaBHa aKaleMisl BETepUHAPHOI MEIULIMHY iM.

C.3. I’ku1bKoro

Kopg 3a €IPIIOY: 00492990

Micuesnaxomxemm: 79010, YkpaiHa, JIbBiB-10, Bys1. [lekapcbka, 50
dopma By1acHoCTI:
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InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemMaTHYHHUX PYOPHK: 65.63.39

Tema gucepranii:
1. BriziuB OKpeMUX MIiKpOEJIEMEHTIB Ha BU3PiBaHHA Ta SAKICTb TBEPAUX CUYYKHUX CHPIB 3 HU3bKOIO TEMIIEPATYPOIO

Ipyroro HarpiBaHHs

2. Some microelements effect upon ripening and quality of hard rennet cheese with law temperatures the process
of second heating

Pedepar:

1. Incepraris npucBgYeHa HAYKOBOMY OOI'PYHTYBAaHHIO €(DEeKTUBHOCTI Ta JOLiIbHOCTI BUKOPUCTAHHS B TEXHOJIOTII
BUPOOHULITBA TBEPIUX CUUY>KHUX CUPIB 3 HU3bKOIO TEMIIEPATYPOIO PYroro HarpiBaHHS MiKpOeJleMeHTIB.
JocimKeHo BIVIUB MiKpO€JIEMEHTIB Ha Ilepebir Mikpo6iosloriyHux Ta 6i0XiMiuHMX MPOLECiB IPY BU3PiBaHHI CUPIB.
ITokasaHo, O Mif, BIVIMBOM MiKPO€JIEMEHTIB BiIOyBa€TbCS aKTUBHUI PiCT MOJIOYHOKHUCIIOI MiKpO(JIOPH.
BcraHOBIIEHO, 1110 3aCTOCYBaHHS MiHEpaJIbHUX PEYOBUH ePeKTUBHO iHTeHCU(IKye IpoLiecy POTeoIidy 6iKiB Ta
TipoJ1i3y MOJIOYHOTO KUPY, TOCUJIIOE HAKOIIMYEHHS CMAaKOBUX | apOMaTUYHUX KOMIIOHEHTIB y cUpi. Pe3ysbTaTn
IOCTiI)KE€Hb OPraHOJIENTUYHUX, Pi3UKO-XiMiYHMX Ta 6i0XiMiYHMX NTOKA3HUKIB JOCIIAHUX CUPIB CBif4aTh IIPO
[IPUCKOPEHHS BU3PiBaHHS, HiJIBUIIEHHS 6i0I0TiYHOI iHHOCTI Ta MOKpaLieHHS SKOCTi TOTOBOTO IIPOAYKTY. CTBOPEHO
KOMILJIEKCHY MiHepasbHy 106aBKy (TY Y 24.1-00492990-001-2004), sika J03BOJIsIE OTPUMATH FOTOBUI IIPOIYKT 3i



CKOPOYEHUM TEPMiHOM BU3PiBaHHS Ta BUCOKMMU OPraHOJIENTUYHUMU MTOKa3HUKaMU. PO3p0O6IEHO TPOEKT
HOPMAaTHUBHO-TEXHIYHOI JOKyMeHTALil Ha TBepIuil cudy>kHUU cup "Byzenpkui" TY V 15.1-00492990-003-2004.

[TpoBenena npomuciioBa anpobaliist 1okasana BUCOKY EKOHOMIUHY €(PEeKTUBHICTb.

2. Dissertation for taking the degree of candidate of technical sciences, specialty: 05.18.04 - technology of meat,
dairy and fish products. - The National University of Food Technology, Kyiv, 2005. This dissertation is devoted to
scientific substantiation efficiency and necessity of using at the technology of making of hard rennet cheeses with
law temperatures the process of second heating of microelements. It was searched an influence of microelements
to duration of microbiological and biochemical processes during the ripening of cheeses. It's shown that under the
influence of microelements the active growth of milkacid microflore is takeu place. It was determined that the
mineral substances using makes an effective intensification the processes of proteolysis and hydrolysis of
butterfat, enforce the storage of taste and aromatic components. The exploration results of organoleptic, physical,
chemical and biochemical indicators of hard rennet cheeses prove about rapid ripening, bettering of ,biological
value and quality of the finish product. Was made the complex mineral component which allows to get the finish
product on short term of ripening and high organoleptic coefficients. So the project of reference documentation
for hard rennet cheeses was developed and its approbation had shown the high economical efficiency.
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