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Pedepar:

1. Po3po6s1eHO MeTOo[i BUBHAUYEHHS iHIeKCYy KoaryJisuii 6iKiB MOJIOKa, SIKUI XapaKTepu3ye iX TePMOCTIHKICTb.
JJoBeneHo, 110 3HaY€HHS iHJeKCy KoaryJsiii 6iJIKiB TEpMOCTIIIKOTO MOJIOKa He niepesulye 12 %, 1m0 nigTBepIKeHo
BA3HAYEHHSAMU CEPEIHBOTO PO3MIipy Millesl Ka3eiHny, akTMBHOI KUCIOTHOCTI MOJIOKA Ta OTO TEPMOCTIMKOCTI,
BM3HAYEHOI PI3HNMU METOJIaMU. 3 METOIO YIOCKOHAJIEHHS [IePBUHHOTO TEIIJIOBOTO 0OPO6JIEHHS! MOJIOKa-CUPOBUHU
IIOBENIEHO JIOLJIbHICTh IMPOBEEHHS TepMi3allii sIK TePBUHHOTO TEIJIOBOTO 00pOo6eHHs. PeKOMEeHI0BaHO
IIPOBOJIATH TE€PMi3allilo MOJIO-Ka 2 TaTyHKY, 1O J03BOJIsI€ TOKPAIIAaTH BJIACTUBOCTI CUPDOBUHU: 3HU3UTY TUTPOBaHY
KUCJIOTHICTh MOJIOKa Ha 1-2 °T Ta NifiBUIIATYA TEPMOCTINKICTh Ha OJHY IPYIy 32 aJIKOTOJIbHOIO IP06010. BusBieHo
cTabisnizyounii epeKT BMICTy eKCTPaKTy LMKOPilo Ha 6iJIKK MOJIOKA ITif, Yac TeII0BOro 06pobseHHs, o JOBEeHO
3HAUEHHSIM iHeKCy Koaryssiii 6inKiB MOJIOKa, OCTiI)KeHHSIMU B3a€MOIii ByTJIeBOJiB LIMKOPIIO 3 aMiHOKUCIOTaMuU
MOJIOKA Ta (PPaKUiIHOrO CKyIaAy OiJIKiB MOJIOYHO-LMKOPINHOI cyMimi. O6IpYHTOBAHO BUGIP B SIKOCTI
nizconomKyBaya ppyKTO3U, BUSIBJIEHO BiICYTHICTS ii BIIJIMBY Ha (i3UKO-XiMiuHi BIaCTMBOCTI MOJIOKa. Po3po6ieHo

PEeLeNTypU Ta ONTUMI30BaHO [TapaMeTPU TEXHOJIOTIYHOTO [IPOLIeCy, BpaxoByoUun QyHKIiOHATbHO-TEXHOJIOTIUHI



BJIACTMBOCTI MOJIOYHO-LIMKOPINHO]I cymiti. JlocifskeHo MiKpo6ioJIoriyHi NOKa3HUKY TOTOBOTO IIPOIAYKTY, 32 SIKUMU
OOGI'PYHTOBAHO Ta BCTAHOBJIEHO ONTUMAJIbHUI PEKUM NPOBEIEHHS IaCTepu3allii Ta CTPOK NPUJATHOCTI MOJIOYHOTO
HAIIOIO 3 IIMKOPi€eM 10 CIIOKMBAaHHS. PO3p06JI€HO Ta 3aTBEP)KEHO Y BCTAHOBJIEHOMY ITOPS/IKY HODMAaTHUBHY
IOKYMEHTAlilo Ha HaIill MOJIOYHUH 3 LMKOpieM. TeXHIYHY HOBU3HY IiITBEPIKEHO IEKJIapaliiHUM ITaTEHTOM
YKpainu Ha BuHaxia. TexHOJIorisi MOJIOYHUX HAMOIB 3 UKOPieM MPOJIa [1ePEBipKY Y BUPOOHMYNX YMOBAX.
Ki11040Bi €/10Ba: MOJIOKO, TepMi3allist, TEpMOCTIMKICTb, 61K, IMKO-PiliHA CUPOBUHA, EKCTPAKT LUKOPiI0, MOJIOYHUIA

HaTIlil, TEXHOJIOTis, KiCTb.

2. The method of index definition of milk proteins coagulation, which characterize their heat resistance, is
developed. It is also proved, that the index value of protein coagulation of thermostable milk does not exceed 12%,
this is confirmed by definition of middle sized micelle casein, actual acidity of milk and it's heat resistance, defined
by different methods. The expediency of carrying out the thermization as primary thermal treatment of crude milk
is proved with the purpose of improvement of primary thernal treatment. It is recommended to carry out
thermization of the second quality milk, this allows to ameliorate crude quality: reduce titrating milk acidity on 1-2
°T and increase heat resistance on one group according to alcohol sam-ple. It is explored the stabilizing effect of
chicory extract content on milk proteins during thermal treatment, that is established by the index value of milk
proteins coagulation, researches of interaction between chicory carbons and amino acids of milk and fractional
protein content of milk-chicory mixture. It is substantiated the choice of fructose sweetener’s quality and it’s
discovered that it has no influence on physicochemical property of milk. Formulas are developed, parameters are
optimized considering function-technological property of milk-chicory mixture. It’s investigated microbiological
indices of finished product, they determine an optimum performance of pasteurization and useful time of milk
beverage. The normative documents about milk beverage with chicory are worked out and approved in accordance
with established procedure. The technical novelty is confirmed by declaratory patent of Ukraine for invention. The
technology of milk beverage passed the tests in working conditions. Key words: milk, thermization, heat resistance,
proteins, chicory extract, milk beverage, technology, quality.
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