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Pedepar:

1. Incepranifina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI CUPIB M'SIKHX 3 KO3MHOT'O MOJIOKA IIIJISIXOM
3aCTOCYBaHHS KoMbiHalii npsiHowmiB. OBIPyHTOBAHO BUKOPUCTaHHSA pepmeHTHOro npenaparty CHY-MAX® M 1000
(Chr. Hansen, JaHnis) B kinbkocti 50 IMCU /51 MmoJioKa, TpuBasicTb 3ciganHs 60+1 xB (t 35+2°C). BcTaHOBIEHO
IOLiNbHICTh BUKOPUCTAHHS 3aKBallyBajibHOTO npenapary RSF-736 (Chr. Hansen, [lanis) y xizbkocTi 50 og.akT Ha 1 T
MOJIOKa, 110 3ab6e3mneuye gocsarHeHHs izoenexkrpuyHoi Touku (IET) 6inka (pH 5,1...5,2) mpotsirom 5,5 rog,. [loBeneHo
JOLiNIbHICTh BBEIEHHS KYXOHHOI COJIi Ha eTarli Hopmasisauii Mosioka y KinskocTi 0,55% Bif fioro macw, 1o
3a6e31evye BMICT COJIi y TOTOBOMY ITPOAYKTi 2,3+0,1%. BuzHaueHo, 1110 BBeIEHHS NPSHOIIB 3HUKYE [TOKa3HUK
aKTHMBHOI KMCJIOTHOCTI KO3MHOTO MOJIOKA y cepegHbomy Ha 0,2 o, pH, nokpaiye CTpyKTypHO-MeXaHi4yHi
BJIACTMBOCTI 3TyCTKiB. [IpsiHOII Nepef06ayeHo BHOCUTU Y HOPMaJli30BaHy CyMilll B CyXOMy MeJsieHoMy (1o 0,2 MM)
BUIJISIZ] 3 OJAJIBIIOI0 TacTepu3aliiio (t 76+2 °C, 20-25c¢) Ta GpinbTpyBaHHSIM. BCTaHOBI/IEHO, 110 BHECEHHS iIMOUPY Ta
KyPKyMU B HOPMaJi30BaHy CyMilll I€I0 CIOBiJIbHIOE HAPOCTAHHS aKTUBHOI KUCI0THOCTI Ha 0,25-0,28 oa.pH ta 0,4

on.pH, BBeZieHHsI I'yHbOU CIHHOI iCTOTHO He BIIJIMBA€ Ha AUMHAMIKy aKTHBHOI KUCJIOTHOCTI. OOIPyHTOBaHO



BUKOPUCTAHHS KOMOiHalii npsiHOMiB: r'yHb6U ciHHOI - 0,8% Ta Kypkymu - 0,2%. YI0CKOHA/IEHO TEXHOJIOTIYHY
CX€My BUPOOHMIITBA CUPiB MSIKMX 3 KO3MHOTO MOJIOKA 3 MIPSHOIIAMU Ta BUBHAYEHO TEXHOJIOTIUHI NapaMeTpu:
TpuBasicTb 3ciganHs - 300£10 xB (t 32+2°C); po3pi3yBaHHS 3TyCTKYy Ta IIOCTaHOBKA 3epHa — 44+2 xB. JloBeieHO
MO>KJIMBICTb MOJIOBXXEHHSI TEPMiHy 36€piraHHs Cpy M'IKOTO 3 KO3MHOTO MOJIOKa 3 mpstHomamu 1o 10 xi6 (t 4+2°C).
YnockoHaneHa TexHoJIoris anpo6oBaHa B ymoBax TOB «3BC. 3nopos'sa - besneka — CyyacHiCTb». 3ar1poBalKeHHS y
BUPOOHMLITBO HOBUX BU/IiB M'SIKUX CHPIB [103BOJIUTH MiIBULIUTYU peHTabesbHiCTh NpoayKuii Ha 3,68%. YucTtuit
IpUOYTOK MiANpreMCTBA 30ibMNTLCS Ha 41,74%. HaykoBa HOBU3HA OTPUMAaHUX pPe3yJIbTaTiB Briepiie y
BUPOOHULITBI CUPiB M'SIKUMX 3alIPONIOHOBAHO JIOJIaBaHHS COJIi Xap4yOBOi Ha eTani HopMasisauii B KizibkocTi 0,55% Bif,
MacH MOJIOKA, 110 LO3BOJISIE MiBULIUTY BOJIOTOYTPUMYIOUY 30aTHICTh CUPHOI Macu Ha 3,5%, 30iIbIINTH BUXi]
IIPOAYKTY Ha 5% Ta CcTabisnizyBaTU MiKpO0OioJIOTiuHi TIOKa3HUKU [OTOBOTO IIPOAYKTY. Briepiie o6rpyHTOBaHO
IOLi/NBbHICTh BBEJIEHHS NPSIHOLIIB — KypKyMmH -0,2%, r'yHb6U ciHHOI - 0,8% mif yac HopMasizalii MoJsIoKa y
nogpi6HeHoMy (7o 0,2 MM) BUTJISiZ] i3 BUTPMMYBAaHHSAM IPOTSroM 15...20 xB, 1110 3a6e3edye yTBOPEHHS 6isbIn
IIi7IBHOTO 3TYCTKY, CKOPOYEHHSI TPYUBaJIOCTi 0OpOOJIeHHS! 3TyCTKY Y CEpeHbOMY Ha 5+2 XB, 3MEHILIEHHsI BTpaT 6ijka
y MOJIOYHY CUPOBATKy y cepeiHboMy Ha 0,3%. BcTaHOBJIEHO, 1110 BUKOPUCTAHHS Y TEXHOJIOTi M'SIKUX CUPIB 3
KO3MHOT'O MOJIOKA TYHBOU CiHHOI Ta KypKyMH CTabijli3ye MOKa3HUKU SIKOCTi IPOJYKTIB Ta OJOBXY€E TEPMiH iX
36epiranss 1o 10 zi6 (t 4+2°C). BcTaHOBIEHO MOSKJIMBICTD MigBUIIEHHS 6i0JI0TTYHO] IIiHHOCTI cHpy M'SIKOTO 3
KO3MHOT'O MOJIOKA 3 IIPSIHOIAMH 32 PAXyHOK OiJIbIll IOBHOT'O BUJTYY€HHS OiJIKiB MoJIOKa. JIIMITyI04010
aMiHOKHUCJIOTOIO € BajliH, amiHokucaoTHU CKOP ninpumyetses Ha 0,4%, NOKa3HUK 6i0JI0TiYHOI LiHHOCTI 6i/IKa
36isbimyeTthbes Ha 0,6%. [IpakTUyHa LiHHICTb OTPMMaHUX pe3ybTaTiB OGrPYHTOBAaHO BUKOPUCTAHHS (DEPMEHTHOTO
npenapaty CHY-MAX® M 1000 (Chr. Hansen) B kinpkocTi 50 IMCU /1 MOJIOKa, 110 3a6€311e4ye OTPMMaHHS
IIiZTIBHOTO 3TYCTKY 3 IiJJBUIIEHOIO 3aTHICTIO 10 CUHEpe3ucy — 46-48%, 3MeHIIye BTPATH MOJIOYHOTO OiJIKy B
CHUpOBATKy. JIoBE€IEHO AOLiJIbHICTh BUKOPUCTAHHS 3aKBallyBalbHOro nnpenapary RSF-736 (Chr. Hansen) y KijIbKOCTi
50 op.aKT Ha 1 T MOJIOKA 3 METOIO MTOKPALEHHSI CAHEPETUYHUX BJIACTUBOCTEN MOJIOYHO-0iJIKOBUX 3TYCTKIB Ta
HiBeJII0OBaHHA crieln(iyHOro NpUCMaKy Ta apoMaTy KO3MHOTO MOJIOKA 3a PaXyHOK yTBOPEHHSI aDOMATUYHUX CIIOJIYK.
OO6rpyHTOBaHO BUKOPMCTaHHS KUCJIOTHO-CUYY>KHOTO CITOCO0Y KoaryJsisuii 6iKiB KO3MHOTO MOJIOKA, BU3HAYEHO
palioHasbHi TEXHOJIOTIUHI TapaMeTpU — BUTPUMYBAHHS 5 rofuH (t 32+2)°C. YI0CKOHa/IEHO TeXHOJIOTIYHYy onepariio
COJIiHHS cupy LUIsIXOM BHeceHHs 0,55% KyxOHHOI coJli B HOpMasli3oBaHe MOJIOKO. Po3po6seHo KoMmbiHalLiio
IIPSIHOILLIB Ta BU3HAYEHO pallioHaIbHY KiJIbKICTb BBEJIEHHS: r'yHbba ciHHa — 0,8%, kypkyma - 0,2%. YTOUHEHO
TEXHOJIOTI4HI TapaMeTpy BUPOOHULITBA: IIPSIHOMI] Iepei6aye€HO BHOCUTH Yy CYXOMY MesleHOMY (1o 0,2 MM) BUIJISIAL B
HOPMaJIi30BaHe MOJIOKO, Iepeq, nacrepusauieto (t 76 °C, 20-25c) 3 nogasnpmum PisbTpyBaHHIM. 3alIPOBAIKEHHS ¥
BUPOOHHMLITBO HOBUX BU/IiB M'SIKMX CHPIB [03BOJIUTH MiIBULIUTYU peHTabebHICTh NpoayKLii Ha 3,68%. YucTtuit
IpUOYTOK MiAIPUEMCTBA IIPU PiYHOMY 006131 BUpoOHULITBA 10T roTOBOI IPOAYKLii 36iMbNTECS HA 41,74%.
BripoBapkeHHS y BUPOOHULITBO HOBUX BUJIIB M'SIKUX CUPiB J03BOJIMTb PO3MMPUTH aCOPTUMEHT iCHYIOYMX CUPIB,
MOKPAIIMTY CTPYKTYPY XapuyyBaHHs HACEJIEHHS, [TIOKPAIIUThL OPraHOJIENTUYHI Ta aHTUOKCULAHTHI BJIACTUBOCTI

poaykTy. Kilo4yoBi cjioBa: cUp M'SIKUI, KO3MHE MOJIOKO, MOJIOYHUH 610K, T'yHb0A CiHHA, KYpKyMa, iMOup.

2. The dissertation is devoted to improving the technology of soft cheeses from goat's milk by using a combination
of spices. The use of the enzyme preparation CHY-MAX® M 1000 (Chr. Hansen) in the amount of 50 IMCU / 1 of
milk, substantiated coagulation duration 60 + 1 m. (t 35 + 2°C) is. The expediency of using the fermenting
preparation RSF-736 (Chr. Hansen) in the amount of 50 units per 1 ton of milk, which achieves the isoelectric point
(IET) of protein (pH 5.1... 5.2) for 5.5 h . The expediency of the introduction of table salt at the stage of
normalization of milk in the amount of 0.55% of its weight, which provides the salt content in the finished product
2.3 + 0.1%. It is determined that the introduction of spices reduces the active acidity of goat's milk by an average of
0.2 units. pH, improves the structural- mechanical properties of clots. The spices are to be added to the
normalized mixture in dry ground (up to 0.2 mm) form, followed by pasteurization (t 76 + 2 ° C, 20-25c) and
filtration. It was found that the introduction of ginger and turmeric in the normalized mixture somewhat slows
down the growth of active acidity by 0.25-0.28 pH units and 0.4 pH units, the introduction of fenugreek not
significantly affect dynamics of active acidity. The use of a combination of spices is justified: fenugreek - 0.8%,
turmeric - 0.2%. The technological scheme of production is improved and parameters are defined: duration of



coagulation - 300 = 10 m. (t 32 + 2°C); cutting the clot, setting the grain - 44+ 2 m. The possibility of extending the
shelf life of soft goat's milk cheese with spices to 10 days (t 4 + 2°C). Advanced technology tested in the conditions
of TOV "ZBS. Zdorovya-Bezpeka-Suchasnist". The introduction of new types of soft cheeses will increase the
profitability of products by 3.68%. The company's net profit will increase by 41.74%. Scientific novelty of the
obtained results For the first time in the production of soft cheeses it is proposed to add salt at the stage of
normalization in the amount of 0.55% by weight of milk, which allows to increase the moisture holding capacity of
cheese by an average of 3.5% by increasing product yield by 5% and stabilize the microbiological parameters of the
finished product. For the first time, the expediency of introducing spices - turmeric -0.2%, fenugreek - 0.8%
during the normalization of milk in crushed (up to 0.2 mm) form with aging for 15... 20 m., which provides the
formation of a denser clot, reduction duration of treatment of the clot on average by 5 + 2 m., reduction of protein
loss in whey by an average of 0.3%. It was found that the use of fenugreek and turmeric stabilizes the quality of
products and extends their shelf life to 10 days (t 4 + 2°C). The possibility of increasing the biological value of soft
cheese from goat's milk with spices due to more complete extraction of milk proteins has been established. Valine
remains the limiting amino acid, but its amino acid score increases by an average of 0.4%, and the biological value
of the protein increases by an average of 0.6%. The practical value of the obtained results The use of the enzyme
preparation CHY-MAX® M 1000 (Chr. Hansen, Denmark) in the amount of 50 IMCU /1 of milk in the technology of
goat milk soft cheeses is substantiated, which provides a dense clot with increased syneresis capacity - 46 -48%
and reduces the loss of milk protein in whey. The expediency of using the fermenting agent RSF-736 (Chr. Hansen,
Denmark) in the amount of 50 units per 1 ton of milk to improve the syneretic properties of milk-protein clots and
level the specific taste and aroma of goat's milk due to the formation of aromatic compounds. The use of acid-
rennet method of coagulation of goat's milk proteins is substantiated, rational technological parameters - aging
are determined 5 h. (t 32 + 2)°C. Improved technological operation of cheese pickling by adding table salt 0.55% to
normalized milk. A combination of spices was developed and a rational amount of introduction was determined:
fenugreek - 0.8%, turmeric - 0.2%. The technological parameters have been specified: spices should be added in
dry ground (up to 0.2 mm) form in normalized milk, before pasteurization (t 76 ° C, 20-25c) with subsequent
filtration. The introduction of new types of soft cheeses will increase the profitability of products by 3.68%. The
company's net profit with an annual production of 10 tons of finished products will increase by 41.74%. The
introduction of new types of soft cheeses in the production will expand the range of existing cheeses, improve the
organoleptic and antioxidant properties of the product. Key words: soft cheese, goat's milk, milk protein,
fenugreek, turmeric, ginger.
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