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V. BizomocTi npo gucepraniio
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Tema gucepranii:
1. Texnosoris MNPOAYKTY CPHOTI'O KMCJIOMOJIOYHOI'O 3 BUKOPHCTAaHHAM POCJIMHHOI'O HAallOBHIOBa4a eMy.JIbCiI‘/'IHOI‘O

TUITY

2. The technology of curd product with vegetable emulsion-type filler

Pedepar:

1. Incepraliito pUCBsIYEHO HAYKOBOMY OOI'PYHTYBAHHIO Ta PO3pOOLii TEXHOJIOr] IPOLYKTY CUPHOTO
KHCJIOMOJIOYHOTO Ha OCHOBI CUPY KHUCJIOMOJIOYHOT'O HESXKUPHOTO 3 BUKOPUCTAHHSIM POCJIMHHOTIO HAallOBHIOBAYa
€MYJIbCIIIHOTO TUITY 3 Sipa COHSIIIHMKOBOTO HACiHHSI Ta OJ1ii COHSIITHUKOBOI padiHOBaHOI 1€3010POBAHOL.
BcTaHOBJIEHO BIJIMB TEXHOJIOTIYHUX YMHHUKIB Ta PELeNITYpPHOrO CKJIaZly Ha OpraHoJenTuyHi, Gizuko-xiMivHi,
CTPYKTYpHO-MexaHiuHi Ta PyHKIiOHaTbHO-TEXHOJIOTi4HI ITOKa3HUKHU POCINHHOIO HAlIOBHIOBAYa €MYJIbCiITHOTO
THUITy HAa OCHOBI sIIpa COHSIIIHUKOBOrO HaciHHA. Ha mifcraBi BUBYEHHS OCHOBHUX MTOKA3HMKIB SIKOCTi IPOAYKTY
CHPHOTO KMCJIOMOJIOYHOTO IOBEJIEHO JIOLiJIbHICTh BUKOPUCTAHHS Ta OOIPYHTOBAHO BMICT Y 10T0O CKJIai
POCJIMHHOTO HAallOBHIOBAYa €MYJIbCiIHOrO TUIly. BCTaHOB/IEHO Xap4oBy Ta 6i0JI0TiYHY LIiHHICTh, TOKAa3HUKU
6€3MeYHOCTi MPOAYKTY CUPHOTO KUCJIOMOJIOYHOTO, OOI'PYHTOBAHO TPUBAJICTb MOro 36epiranHs. Po3pobyeHo
aCOPTUMEHT HOBOI KyJIiHapHOI NPOAYKIii Ha OCHOBI Ta 3 BUKOPUCTAHHSAM IIPOIYKTY CUPHOI'O KUCJIOMOJIOYHOTO.

Po3po6s1€HO IPOEKT HOPMAaTHBHOI Ta TEXHOJIOTIYHOI OKyMeHTallii, 37[iliCHEHO 3axX0/i1 OO BIIPOBAI>)KEHHS HOBOI



TEXHOJIOTIi B 3aKJIai PECTOPAHHOTO IOCIOIaPCTBA Ta MOJIOKOIIEPEPOGHi MifnpreMcTBa. JJoBejeHO €eKOHOMIYHY

eeKTUBHICTb Bifl BIPOBaIKEHHS MPOAYKTY CUPHOT'O KUCJIOMOJIOYHOI'O Y BUPDOOHUIITBO.

2. The thesis is devoted to the scientific substantiation and development of the technology of curd product on the
base of curd with vegetable emulsion-type filler from sunflower seed kernels and sunflower refined deodorized oil.
The influence of technological factors and recipe components on the organoleptic, physical and chemical,
structural and mechanical and functional and technological indices of vegetable emulsion-type filler on the base of
sunflower seed kernels was determined. The expediency of use was proved on the basis of the main quality indices
of curd product and the content of vegetable emulsion-type filler in its composition was grounded. The nutritional
and biological value, safety indices of curd product were determined, the duration of its storage was grounded.
The assortment of new culinary products on the base or with the use of curd product was elaborated. The draft of
regulatory and technical documentation was elaborated; arrangements for the introduction of the new technology
to the restaurant business and dairy production enterprises were made. The economic effectiveness of
introducing of the curd product into production was proved.
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