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1. Inceprauiiina po60Ta Ha 3000yTTsI HAYyKOBOTO CTYIEHS JOKTOpa Pisnocodii B ranysi 3HaHb 18 - «BUpOOHUIITBO Ta
TEXHOJIOTII» 3a crienjanpHicTIO 181 «XapuyoBi TexHOoorii». — OfeCcbKril HallilOHaIbHUIA TEXHOJIOTIYHUIN YHIBEPCUTET. —
Opeca, 2026. lucepTaliiiHa po6oTa NpUCBsYeHa HAYKOBOMY OOI'PYHTYBAHHIO pO3PO0JIEHHS TEXHOJIOTi CUpPiB
CyJIyT'yHi, 30arayeHux nNpobioTnyHMMU KysbTypamu Lactobacillus acidophilus ta ¢pynkijionansHuMu iHrpenieHTamn
POCJIMHHOTO NOXOPKEHHS — HACIHHSM JIbOHY 200 NAXUTHUKA. AKTYya/IbHICTb JOCJIIPKEHHS 3yMOBJIEHA 3POCTaHHSIM
IIOTIMTY Ha MIPOAYKTH 3 MiBUILIEHOIO0 6i0J10TiYHOI0 Ta (Pi3i0I0riYHO0 LiHHICTIO, PO3BUTKOM CETMEHTY Xap4OBUX, Y
T.4. MOJIOYHUX, IPOAYKTIB 03J0POBYOr0O CIIPSIMyBaHHS Ta HEOOXiAHICTIO pO3PO0JIEHHSI HOBUX TEXHOJIOTIYHUX
niaxomiB moao iHTeHcugikanii BUpoOHUILITBA CUPIB 3 TEpMOILIacTUPiKalieo cupHoi macu. Cy4yacHU PO3BUTOK
Xap40BOi IPOMUCJIOBOCTI XapaKTE€PU3YEThCS 3PDOCTAHHSIM TIONUTY HA MPOAYKTH, SIKi IOEQHYIOTb BUCOKY XapuOBY

L[iHHICTb, 6€3I1€YHICTb, 030POBYi BJIACTUBOCTI Ta TEXHOJIOTIUHY CTabinbHiCTh. OCO6IMBE Miclie cepes TaKUx



IIPOJYKTIB 3alIMalOTh CUPH, SIKi € BKJIUBUM [IKEPEJIOM IIOBHOLIHHUX 01JIKiB, 610aKTUBHUX CIIOJIYK, MAaKpO- Ta
MiKpOKpOeJIeMEeHTiB, KOPUCHOI MiKp0O6iOTH. Y CBITOBIl IIPaKTUIi CIIOCTEPIraeThCs CTiliKa TEHAEHLis 10
PO3BLINPEHHSI aCOPTUMEHTY CUPIB 3 MiIBUILIEHOIO0 6i0JI0TiYHOIO 1IiHHICTIO, 30KpeMa 3 BUKOPUCTAHHSIM ITPOGIOTUYHUX
KyJIbTYP Ta POCJIMHHUX IHTPEiE€HTIB, SIKi 30aTHi TIOCUJIIOBATH iX 0310POBYi BIACTUBOCTI. TakKMM YMHOM, TEMA
IVCePTaLiiHOTO JOCJiIPKEHHS, IPUCBSIYEHA PO3POOJIEHHIO TEXHOJIOTIN CUPIB CYJIyTyHi, 30arayeHuX Npo6ioTUYHUMU
KyJIbTypamu Ta QyHKIiOHAJILHUMU iHIpeflieHTaMu POCJINHHOTO [TOXOIKEHHSI — HACiHHSM JIbOHY ab0 Ma’KUTHUKA, 3
METOIO MiABUILLIEHHS iX 03J0POBYMX BJIACTUBOCTEN i IOJOBKEHHS TEPMiHY 30€piraHHsl, € aKTyaJbHOIO Ta
MepCIEKTUBHOIO, Ma€ BaKJIMBE HAYKOBE Ta IPAKTUYHE 3HAYEHHS i CIPSIMOBaHa Ha BUPIillleHHS KJIIOYOBUX 3aBJIaHb
MOJIOKOTIEpEPOOHOI ranysi. Y BCTyIi 00rpyHTOBaHO aKTyaJIbHICTh Ta 3B'SI30K pOOOTH 3 HAYKOBUMU IIpOrpamMamu
nj1aHaMu, TemMaMu, cGOpPMYJIbOBAaHO METY Ta 3aBaHHS NOCIiI>)KEHHSI, BUCBITJIEHO HAYKOBY HOBU3HY Ta ITPaKTUYHE
3HQUYEHHS] OTPUMAHMX PE3YyJIbTATIB JOCIIiI>)KEHHS, HAaBeI€HO BilOMOCTI OO0 TPOMUCIIOBOi, BUBHAYEHO OCOOUCTUI
BHECOK 37100yBaya y IPOBEAEHNX JOCTiIKEHHSX Ta My0OJliKallisx 32 TeMOIO AucepTaLiiiHoi po6oTu. V nepmomy
pO31ini aucepTaliiiHOl poOOTH 37iliICHEHO I'PYHTOBHUI aHaJli3 Cy4aCHOTO CTaHy PUHKY CUPIB B YKpaiHi, sikuil
VIPOJOBX OCTaHHIX POKiB JE€MOHCTPYE TE€HJEHIIii 10 BiITHOBJIEHHS Ta CTPYKTYPHOI I1epedy1oBY. BcTaHOBIIEHO, 110
CIIOKMBYMIA OMUT TIOCTYIIOBO 3MilllyeThCs Y 6iK CBDKUX, M'SIKMX Ta PO3CIJIbHUX CUPIB, cepe] SIKUX IIOMITHe Miclie
Nociziae CyyryHi 3aBIsSKY OENHAHHIO TPAAULIMHNX BJACTUBOCTEN Ta BUCOKOI aJallTUBHOCTI 1O iHHOBALIHUX
TEXHOJIOTIYHMX pilleHb. [ToKkazaHo, 10 OPraHOJIENTUYHI XapaKTEPUCTUKY 3aJIUIIAI0THCS KIIIOYOBUM KpUTEpieM
BMOOPY CUPiB, OJHAK CIIOKMBaYi eJjajli yacTille 3BepTaloTh yBary Ha 0340pOBY€E CIPSIMyBaHHS IIPOIYKTIB, iXHIO
XapyoBy, 6i0JIOTiYHY LIHHICTb Ta HASIBHICTh KOPUCHUX OOABOK. Y3araJjbHEHO Ta CUCTEMATU30BaHO iCHYIOUI MiIX0au
Io knacudikalii cupiB y CBIiTOBiH Ta HaljiOHa/IbHIN MPaKTHULi. BusBieHO, 0 BiiCyTHICTh yHiBEpCAJIbHO]
xi1acu@ikaliHoi CUCTEMU YCKIIaHIOE [TIOPiBHSIHHS TEXHOJIOTIYHUX I'PYII i BUBHAUYEHHS MiClisl OKDEMUX BUJIiB CUPIB
y 3arajibHill CTpyKTypi puHKY. Ha 0CcHOBI aHani3y GisuKO-XiMiYHUX, MiIKPOOIOJIOTIYHUX Ta TEXHOJIOTIYHUX KPUTEPIiB
OOI'PYHTOBAHO IOLINIbHICTh BUOKpEMJIEHHS CUPIB i3 TepmoriacTudikalielo CMpHOI MacH SIK CAaMOCTIHHOI Irpyny, 10
XapaKTepU3yeThCs CIeLUPiUHUMU CTPYKTYPHO-MEXaHIYHUMU BJIACTUBOCTSIMU, 3yMOBJIEHUMU YHIKaJIbHUMU
IIPOLIECAMU IIJIABJIEHHS T BUTATYBAHHS CUPHOI Macu. JIeTasbHO PO3IVISIHYTO TEXHOJIOTYHI 0COOIMBOCTI TEXHOJIOTII
cupiB Tuny cynyrysi. Oco6uBy yBary npujiiieHo npolecam yennepusanii Ta rTepmoractudikalii cupHoi macy, sIKi
BM3Ha4aloTh GOPMYBAHHS XapaKTepHOI IapyBaTO-BOJIOKHUCTOI CTPYKTypU NpoayKTy. [IpoaHasnizoBaHo 6ioxiMivHi
IIepeTBOPEHHS, SIKi BiIOYBAIOTbCS Ha LIUX €Tamax, 30KpeMa 3MiHU 61/IKoBOi paxiiii, 6i0xiMiuHi NepeTBOpeHHs
JIAKTO3H, 5IKi 0OYMOBJIIOIOTb HAKOIIMYEHHSI OPraHiYHUX KUCJIOT, [1epeby10BY KadeiHOBOi MaTpulli Ta pOpMyBaHHS
MJIACTUYHUX BJIACTUBOCTEN CUPHOI Macu. [TokasaHo, o caMe Lii IPOLeCH € KpUTUYHMMMU [J151 OTPUMAaHHS
CTabisIbHOI CTPYKTYPHU Ta XapaKTEPHOTO CMaKO-apOMaTUYHOro Npodito cupy cyayryHi. OkpeMuil nigposnin
IIPUCBSIYEHO aHaJIi3y MOXKJIMBOCTEN BUKOPUCTAHHS IPOOIOTUYHUX KYJIBTYP Y CUpOpoOCTBi. Ha OCHOBI sliTepaTypHUX
IpKepeJl OOIPYHTOBAHO AOLIIbHICTh 3aCTOCYBAHHS TEPMOCTIMKUX IITaMiB Mpo6ioTHKiB, 30kpema Lactobacillus
acidophilus, sxi 3gaTHi 36epiraTi >KUTTE3ATHICTb Y TEXHOJIOTIYHOMY IIPOLIEC], 110 BKJIIOYA€ BUCOKOTEMIIEpPATypPHE
00p06JIeHHSI CUPHOI Macu. BusBieHo, 110 HasiBHi JOCiI>KEHHS 1110710 36arayeHHs MpobioTUKaMU CUPIB i3
TepMoIIacTudikanielo € parMeHTapHUMHY, a IJ1s1 CYJIyTyHi IPAaKTUYHO BiICYTHI, O MiAKPECI0€ HAYyKOBY HOBU3HY
Ta aKTyaJIbHICTh OOpaHOro HaNpsIMy. Y3araJbHEHO HAayKOBi IaHi 11070 BUKOPUCTAHHS POCJINHHOI CHPOBUHU —
HACiHHS JIbOHY Ta NaXKUTHHUKA — 5K Ji)KepeJi 6i0JI0rYHO aKTUBHUX PEYOBUH i (PYHKLIIOHATIbHUX IHTPEIi€HTIB y
Xap4YoBUX TeXHOJIOTIAX. [IpoananizoBaHo iXHil XiMiYHMI CKJIAJ, Xap4yOBY LiHHICTb, aHTUOKCUIAHTHI BJIaCTUBOCTI Ta

TeXHOJIOTiYHUM MOTeHLIial.

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 scientific substantiation of the development of technologies for suluguni cheeses
enriched with probiotic cultures Lactobacillus acidophilus and functional ingredients of plant origin - flax or
fenugreek seeds. The relevance of the study is due to the growing demand for products with increased biological
and physiological value, the development of the segment of food, including dairy, health-promoting products and
the need to develop new technological approaches to intensifying the production of cheeses with
thermoplasticization of cheese mass. The modern development of the food industry is characterized by an



increase in demand for products that combine high nutritional value, safety, health-promoting properties and
technological stability. A special place among such products is occupied by cheeses, which are an important
source of complete proteins, bioactive compounds, macro- and microelements, and beneficial microbiota. In world
practice, there is a steady trend towards expanding the range of cheeses with increased biological value, in
particular with the use of probiotic cultures and plant ingredients that can enhance their health-promoting
properties. Thus, the topic of the dissertation research, dedicated to the development of technologies for suluguni
cheeses enriched with probiotic cultures and functional ingredients of plant origin - flax or fenugreek seeds, in
order to increase their health-promoting properties and extend their shelf life, is relevant and promising, has
important scientific and practical significance and is aimed at solving key problems in 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 the industrial, and determines the personal contribution of the
applicant in the conducted research and publications on the topic of the dissertation. The first section of the
dissertation provides a thorough analysis of the current state of the cheese market in Ukraine, which in recent
years has demonstrated trends for recovery and structural restructuring. It has been established that consumer
demand is gradually shifting towards fresh, soft and brine cheeses, among which suluguni occupies a prominent
place due to the combination of traditional properties and high adaptability to innovative technological solutions.
It is shown that organoleptic characteristics remain the key criterion for choosing cheeses, however, consumers
are increasingly paying attention to the health-promoting direction of products, their nutritional, biological value
and the presence of useful additives. The existing approaches to the classification of cheeses in world and national
practice are summarized and systematized. It is revealed that the absence of a universal classification system
complicates the comparison of technological groups and the determination of the place of individual types of
cheeses in the overall market structure. Based on the analysis of physicochemical, microbiological and
technological criteria, the feasibility of isolating cheeses with thermoplastic cheese mass as an independent group,
characterized by specific structural and mechanical properties caused by unique processes of melting and
stretching of cheese mass, is substantiated. The technological features of the technology of suluguni-type cheeses
are considered in detail. Special attention is paid to the processes of cheddarization and thermoplasticization of
the cheese mass, which determine the formation of the characteristic layered-fibrous structure of the product.
The biochemical transformations that occur at these stages are analyzed, in particular, changes in the protein
fraction, biochemical transformations of lactose, which cause the accumulation of organic acids, the restructuring
of the casein matrix and the formation of plastic properties of the cheese mass. It is shown that these processes
are critical for obtaining a stable structure and a characteristic taste and aroma profile of suluguni cheese. A
separate section is devoted to the analysis of the possibilities of using probiotic cultures in cheesemaking. Based
on literary sources, the feasibility of using heat-resistant strains of probiotics, in particular Lactobacillus
acidophilus, which are able to maintain viability in the technological process, which includes high-temperature
processing of the cheese mass, is substantiated.
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