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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CleliaJi30BaHOi BYE€HOI pagu): [1.26.055.02
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: KuiBChKuil HALliOHAIbHUIA TOProB€JIbHO-€KOHOMIUHU

yHiBEpCUTET

Kopg 3a € IPIIOY: 01566117

MicuesnaxomerHﬂ: 02156, m. Kuis, Byz. Kioto, 19
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V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHUX PYOPHK: 65.63.

Tema gucepranii:
1. DopMyBaHHS aCOPTUMEHTY IIJIaBJIEHUX CUPIB MiABUILEHOI 6i010riYHOI iHHOCTI

2. Assortment Formation of Melted Cheeses of Increased Biological Value

Pedepar:

1. lucepTariito npucBsiYeHO po3poolli i TOBapO3HaBUYill OIiHI]i HOBUX IIJIaBJIEHUX CUPIiB 3 BAKOPUCTaHHSIM
HETPaAMLINHNX BULIB CUPOBUHMU. JJOCIIIPKEHO BIJIMB KiJIbKICHOI 3aMiHU CMYYTOBUX CUPIiB KMCJIOMOJIOYHUM B
pelenTypax aBjJeHUX CUPIB Ta BU3HAYEHO MOTr0 ONTHUMAJIbHY KiJIbKIiCThb 714 MIJIaBJIEHUX CUPIB 3 IIepexifHOoI0
KOHCUCTeHLj€l0. [JoBefieHO e(peKTUBHICTD i JOLiIbHICTh BUKOPUCTAHHS HoKa3eiHy, eKCTPaKTy 6ypoi MOPChKOi
BOZOPOCTI, IEKAPChKUX APIKIKIB, CyXOI MOJIOYHOI CUPOBATKHY, a TAKOXK LIMKOPJIAKTY, 3aPOKiB MIIEHULL],
KyKYPYZI3SHOI 0J1ii Ta JIEHUTHHY B PELENTYPax HOBUX IIJIaBJIEHMX CUPIB 3 METOIO MiJBULIEHHS iX 610JI0TiYHOI
LiHHOCTi. MogesoBaHHs i pO3POOKY peLenTyp IJIaBJIeHUX CHPIB IPOBEEHO 32 JOTIOMOT0I0 KOMII'IOTEPHOI
IIpOrpamu BiNIOBITHO [0 Cy4YaCHUX MOJIOKEHb HyTpULliosorii. Po3po6ieHo 1icTh HOBUX PeLeNTyp I1J1IaBJIeHUX CUDIB
Ta YTOYHEHO TEXHOJIOTIYHi MapaMeTpH ix BUPOOHULITBA. Pe3ysibTaT HOCIiIKEeHb XiMiYHOTO CKJIA[ly CBiZj4aTh PO
i BUILIEHHS BMICTy HE3aMiHHMX aMiHOKHMCJIOT, €CEHLiaJIbHUX JKUPHUX KUACJIOT, BITAMIHIB Ta MiHEpaJIbHUX PEYOBUH

y HOBUX IIJIaBJIEHUX CUPax. BUBYeHO 3aKOHOMIPHOCTI 3MiH SIKOCTi HOBUX IIJIaBJIEHUX CUPIB MiBUIEHOi 6i010TiYHO]



LiHHOCTI 3aJ1e5KHO Bifi yMOB 36€epiranHs i Buly yrnakyBaHHs. Ha HOBi poJyKTu po3po61eHo i 3aTBepIyKeHO

HOPMAaTUBHY JOKYMEHTAII{IO Ta 3[iICHEHO iX IPOMUCIIOBE BIIPOBAMIPKEHHS.

2. Thesis for acquiring the scientific degree of candidate of technical sciences by specialty 05.18.15 - Commodity
Research of Foodstuffs - Kyiv National University for Trade and Economics, Ministry of Education and Science of
Ukraine, Kyiv, 2004. The thesis is dedicated to the elaboration and merchandising evaluation of new melted
cheeses produced with the use of non-traditional raw materials. Research has been done into the influence of
quantitative replacement of maw-based cheeses by cheeses of sour milk in the composition of melted cheeses. Its
optimal quantity for melted cheeses of variable consistency has been determined. Research has proved the
efficiency of the use of iodine caseine, extract of kelp, baking yeast, whey solids as well as chicorlact, wheat seed
domains, corn oil and lecithin in the composition of new melted cheeses that increase their biological value.
Modeling and working out of the recipes of melted cheeses is based on the use of computer programs measuring
up to the up-to-date requirements of nutrition science. Six new recipes of melted cheeses have been worked out
and technological parameters of their production have been specified. Research findings relating to the chemical
composition show an increased content of essential amino acids, fatty acids, vitamins and mineral substances in
new melted cheeses. Patterns of changes in quality of new melted cheeses of increased biological value subject to
the conditions of storage and type of package have been studied. Standard documentation for the new products
has been elaborated, approved and implemented in industry.
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