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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuyHHUX pyOpHK: 71.01.55

Tema gucepranii:
1. DopmyBaHHS CIIO)XUBHUX BJIACTUBOCTEN HOBUX CHPIB TUIY YEZEP .

2. Formation of useful qualities of new cheeses type of chedder

Pedepar:

1. Incepraris npucBsYeHa HAyKOBOMY OOI'PYHTYBAHHIO Ta PO3pO0LIi peLienTypy HOBUX BUIIiB CHPIB 3 i€ TUYHUMU
IobaBKaMU Ta ix TOBapO3HaBUill XxapakTepucTulli. JJoBeZeHO NOLibHICTh BUKOPUCTAHHS IPUPOJHOTO KOHLIEHTPATy
MiHEepaJIbHUX PEYOBMH €JIaMiHy (Ipernapaty 3 6ypoi MOpPCbKOi BOopocTi), i C-BiTaMiHHOI ;06aBKY (IIpenapary 3
IIepLI0 YePBOHOT0 COJIOJKOr0) IpYU BUPOOHUIITBI TBEPAMX CUPIB TUITy Yenep.BuBueHO BIJIMB MiHEpaIbHUX
PEYOBUH, SIKi BXOZISTh Y CKJIaJ 40OABKU Ha Nepedir MiKpob6iosoriyHux, Qisnuko-xiMidyHUX, 6i0XiMiYHUX Ta
PEOJIOTiUHUX MIPOLECIB Mif 4Yac BUPOOHMIITBA, BU3PiBaHHS, Ta 30epiraHHs cupis TUIly yenep. JloBeeHo, 10
BMKOPHMCTAHHS y TEXHOJIOTII CUPiB TUITy Yelep esaMiHy i C-BiTaMiHHOI j06aBKY MifBUILYE iX SIKiCTb, 610JI0TIYHY
L[iHHICTb i IPUCKOPIOE TEPMIH 03piBaHHS Ha 33 %.

2. The dissertation is devoted a scientific explanation and working out of a compounding of new kinds of cheeses
with dietary additives and them knowledge of goods to the characteristic. Necessity of use of a natural concentrate
of mineral substances elamin (a preparation from brown marine seaweed), and the C-vitamin addition (a
preparation from pepper red sweet) is proved during production of cheeses type of chedder.
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