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1. Cupu, BUTOTOBJIEH] 3 KO3MHOTO MOJIOKA, CTalOTh BCE OiJIbIII MIOMYJISIPHUMU CEpeJl CII0KUBAUiB, OCKiJIbKA BOHU
BUATOTOBJIEHI 32 YHIKAJIbHUMU PELENITAMHU, CIIPUMMAIOTLCS SIK CMa4Hi, OpUriHabHi Ta 3M0poBi. BogHovac
BUPOOHHULITBO TBEPAUX KPAaPTOBUX CUPIB 3 KOBMHOIO MOJIOKA Ha HEBEJIUMKUX epMax oTpedye AeTaabHOro i
IJIMO0KOr0 aHasi3y iX XxiMiYHOTro CKIaly, OPraHOJIENTUYHUX i MiKPOOiOJIOTiYHUX XapaKTePUCTHK, 10 JACTb
MOXJIMBICTb BU3HAYUTU AaBTE€HTUYHICTh, HATYPAJIbHICTD Ta [I€peBaru Haj, CUPaMy, BUTOTOBJIEHUMH 32
TPaAULIiTHUMU TEXHOJIOTisIMU. TOMY METOIO JOCJIiIPKEHb 0YJI0 BUSHAYMTU OKPEMi MOKa3HUKU SIKOCTi KO3UHOTO
MOJIOKA 3aJI€KHO BiJ] CE30HY BUPOOHUIITBA, a TAKOX JOCIIAUTU SKIiCTb Ta 6€3MeYHICTh TBEPIUX KPa(pTOBUX CUPIB
KauotTa i KanecTpaTo 3 HenacTepu3oBaHOro KO3MHOIO MOJIOKA B ITpoLeci fo3piBaHHs. O6uBa CUPH JOCiIKyBalIU
3a MNOKA3HMKAMM XiMIYHOT'O CKJIafly, OPTaHOJIENTUYHUMHU Ta Pi3MYHUMU BJIACTUBOCTSIMU, BMiCTOM JKUPHUX KUCJIOT

Ta SIKOCTI JIiMifiB, @ TAKOXX MiKpOOGiOJIOT{YHMX XapaKTepPUCTHK Y Ipoleci TpuBasoro no3piBaHHs. Cup KayorTa Ta



KanecTpaTo BUrOTOBJIEHO 3TifIHO 3 PELenTypoIo i 3aKy1afieHO TOJI0BKU Macoio 2,3-2,5 KT Ha L03PiBaHHS TEPMiHOM
BigoBigHO 24 i 12 MicauiB. BcTaHOBIIEHO, O y IEPioA fo3piBaHHA 10 24 MicsauiB cup KadoTTa BTpayaB BOJIOTY 3
44,4 % no 25,1 %, 1m0 crpusiio 30ibIIEHHIO BMiCcTy Xupy 3 27,0 % no 36,5 %, nporteiny - 3 23,8 % 1o 33,2 % i 30711 —
33,4 % 110 4,3 % Ta 3HUKEHHIO 110ro TBepAocCTi 3 60,8 % 10 39,5 %. CliBBiIHOMEHHS XXUPY 10 NPOTEiHy B CyXiil
PEYOBMHI He 3a71eKaJlo Bifl Biky cupy Kadorra i 3Haxogunoce y mexax 1,10-1,24 on., mocsiraroym MakCUMyMy Ha 12
Mmicsaup no3piBanHs. CTpyKTypa cupy KauoTTa 3i 36i/1bl1eHHSIM BiKy 3MiHIOBasacs Bif niactudHoi (10 #i6 i 1 micsip)
1o 3711erka Kpuxkoi (12 micsinis) i kpuxkoi (24 micsaui). Po3Mip, KinbKicTb i po3TalllyBaHHS Bi4OK Ha 3pi3i TicTa cupy
KauotTa 3anexxanu Bif, TepMiHy no3piBaHHS. 31 301/IbIIEHHSIM TEPMiHY LO3piBaHHS cupy KavyoTra Kipka TBepaina i
HabyBaJa 3ab6apBJIeHHS BiJi MOJIOYHOTO 1O OypLITMHOBOrO. BMicT Bosioru B cupi Kanecrtpato 3 10-mo6oBoro mo 12-
THMICSIYHOTO TEPMiHY [103piBaHHSs 3HMXKYBaBcs 3 38,0 % no 33,5 %, BMICT Kupy 306isbl1yBaBcs Ha 12 Mics1ib
no3piBaHHA Ha 3,8 %, a BMICT IIPOTEiHY i 30711 HE 3aj1eXKaB Bif| MOTo BiKy. BU3HaYeHHS JKUPDHOKUCIIOTHOTO CKJIay
TBepAux cupis Kayorra i KanecTtpaTo 3 HEnacTepru3oBaHOrO KO3MHOI'O MOJIOKA IPOTATOM TEPMIiHY [O3piBaHHS
BiMOBigHO 24 i 12 Mics11iB TPOBOAMIN 3 BUKOPUCTAHHSIM ra3oBoi xpomarorpadii. OCHOBHI HacU4YeHi XUPHi KUCJIOTU
cupis Kavorra i Kanectpato npepcrasieHi aJbMiTUHOBOIO, CTEAPUHOBOIO, KAIIPUHOBOIO 1 MipUCTUHOBOIO i
CKJIa[IaJIv TIOHAT, 55 % Bciei cymu XKUPHUX KUCJIOT. Cepel HeHaCMYEeHUX )XUPHUX KUCIIOT cupiB Kavorra i
KanecTtparo cyma oseiHoBOi i 1iHOIeBOI Jocsarana nmoHaz, 25 % BCixX )KUPHUX KUCJIOT. YucenbHicTs MAQGAM y cupi
KauoTtTa xapakrepusyBasacs ctabinbHicTio Ha 10 706y, nepmmii i 12 Micsip, a Ha 24 Mics1b O3piBaHHS
3HIKyBaznach Ha 1,18-1,27 Ig KYO /r. KinpkicTb nyiceHeBUx rpubiB i ApbKaXiB y cupi KayoTra gocsrana cBoro
MaKCHMyMy Ha Nepunii, a Ha 12 i 24 micsaup no3piBaHH iX He BUsSBIeHO. MosiouHOKuUC 6akTepii cupy KadoTTa
ckianany ocHoBy MAG®AM i Ha 10 o6y Ta nepumuit Micsaup go3piBaHHs Oysiu npencrasieHi Lactobacillus plantarum,
Ha 12 micsaup — Lactobacillus brevis i Leuconostoc pseudomesenteroides, Ha 24 micsanp — Lactobacillus brevis i
Leuconostoc mesenteroides. JlnHamika Mikpo6ioJIOriYHMX IOKA3HUKIB KO3UHOTO cupy KaHecTparo Bif3Hayanacs
CyTTEBUMM BiIMiHHOCTSMM BiJ, cupy Kauorta. MikpobHuUi1 ckian KpadToBoro cupy KanectpaTo xapakrepusyBaBcsl
BiJHOCHOIO CTabisbHiCTIO uncesbHOCTi MADAM npoTarom BCboro nepiony no3piBaHHS. MOJIOUHOKUCII 6aKTepii
cupy Kanecrtparo cxnananu ocHoBy MAOAM i 3 10-1060Boro 10 3-Micss4HOrO BiKy O6ysu NpefcTaBiieHi Leuconostoc
mesenteroides, y 6-micsuHomy - Leuconostoc pseudomesenteroides, a B 12-micsuHomy - Lactobacillus plantarum.
Cup KaHecTparo xapakTepr3yBaBCsl HAsIBHICTIO 3HAYHOI KiIbKOCTI IITiceHeBUX rpubiB i APiKIKIiB y BCi epioau
I03piBaHHS 3a BUHSITKOM 6-MiCSYHOTO BiKy. 3 LIboro cupy Bikom 12 micsuis BuzineHo Enterobacter cloacae, Bacillus
cereus, Enterococcus durans, E. hirae i E. faecalis. ¥ kip1i 060x cupiB, mounHaouu 3 6-MiCSTYHOTO TepMiHY
I03piBaHH4, BUSIBJIEHO MiKOinHMH Kiimg Acarus siro (Linnaeus, 1758) psany Acariformes (Zachvatkin, 1952) nigpsny
Sarcoptiformes (Reuter, 1909) ponunu Acaridae (Latreille, 1802) pomy Acarus (Linnaeus, 1758) Ha pi3Hiii cTazii
PO3BUTKY, SIKUH NIpUIMae y4acTs y ii popmyBanHi. 3 12 1o 24 MicsLiB BUsBIEHO NOIIKOIKEHHS Pi3HOTO CTYIIEHS
Kipku 060X cupiB kiimem Acarus siro. Pe3ysibTaTu 10OCiIKeHb PO3KPUBAIOTh HOBI JIaHi [0/10 AMHAMIKY XiMIYHNIX
KOMIIOHEHTIB, OPraHOJIENITUYHUX i Pi3UYHNX XapaKTepUCTUK, a TaKOK MiKpobioMy KpadTOBUX TBEPAUX CUPIB 3
HEIaCTEPU30BAHOI0 KO3MHOTIO MOJIOKA i MOXXYTb 6YTH BUKOPUCTAHI [1711 pO3pO0JIEHHS CII0CO0iB KOHTPOJIIO

YMCEJIBHOCTI MOMYJISILii KIIiB A. Siro mif 4ac ix go3piBaHHSI.

2. Cheeses made from goat's milk are becoming increasingly popular among consumers, as they are made
according to unique recipes and are perceived as tasty, original, and healthy. At the same time, producing hard
artisan cheeses from goat's milk on small farms requires a detailed and thorough analysis of their chemical
composition, organoleptic, and microbiological characteristics. This would allow for determining their
authenticity, naturalness, and advantages over cheeses made using traditional technologies. Therefore, the aim of
the study was to determine certain quality indicators of goat's milk depending on the production season, as well as
to investigate the quality and safety of hard artisan cheeses, Caciotta, and Canestrato, made from unpasteurized
goat's milk during the maturation process. Both cheeses were analyzed for chemical composition, organoleptic and
physical properties, fatty acid content, and lipid quality, as well as microbiological characteristics during long-term
maturation. Caciotta and Canestrato cheeses were made according to recipes, with cheese wheels weighing
2.3-2.5 kg set for maturation periods of 24 and 12 months, respectively. It was found that during the 24-month
maturation period, Caciotta cheese lost moisture from 44.4 % to 25.1 %, which contributed to an increase in fat



content from 27.0 % to 36.5 %, protein from 23.8 % to 33.2 %, and ash from 3.4 % to 4.3 %, while its hardness
decreased from 60.8 % to 39.5 %. The fat-to-protein ratio in the dry matter did not depend on the age of the
Caciotta cheese and ranged from 1.10 to 1.24 units, reaching its maximum at the 12 month of maturation. The
structure of Caciotta cheese changed with age from pliable (10 days and 1 month) to slightly crumbly (12 months)
and crumbly (24 months). The size, number, and distribution of eyes in the Caciotta cheese depended on the
maturation period. As the maturation period increased, the rind of the Caciotta cheese became firmer and
changed in color from milky to amber. The moisture content in Canestrato cheese decreased from 38.0 % to 33.5
% during the maturation period from 10 days to 12 months, while the fat content increased by 3.8 % by the 12
month of maturation, but the protein and ash content did not depend on its age The fatty acid composition of
Caciotta and Canestrato hard cheeses made from unpasteurized goat's milk during their respective maturation
periods of 24 and 12 months was analyzed using gas chromatography. The main saturated fatty acids in Caciotta
and Canestrato cheeses were palmitic, stearic, capric, and myristic acids, which together accounted for more than
55 % of the total fatty acids. Among the unsaturated fatty acids in Caciotta and Canestrato cheeses, oleic and
linoleic acids made up more than 25 % of all fatty acids. The total aerobic mesophilic and facultative anaerobic
microorganisms (MAFAM) in Caciotta cheese remained stable on the 10 day, 1 month, and 12 month, but decreased
by 1.18-1.27 1g CFU /g by the 24 month of maturation. The quantity of molds and yeasts in Caciotta cheese peaked
during the first month, but by the 12 and 24 months, they were not detected. Lactic acid bacteria were the main
components of MAFAM, with Lactobacillus plantarum present on the 10 day and during the first month of
maturation, Lactobacillus brevis and Leuconostoc pseudomesenteroides at the 12 month, and Lactobacillus brevis
and Leuconostoc mesenteroides at the 24 month. The dynamics of the microbiological indicators of Canestrato
goat cheese differed significantly from those of Caciotta. The microbial composition of Canestrato was
characterized by relative stability in the number of mesophilic aerobic and facultatively anaerobic microorganisms
(MAFAM) throughout the entire ripening period. The lactic acid bacteria in Canestrato formed the basis of MAFAM
and, from the 10 day to the 3 month, were represented by Leuconostoc mesenteroides. At the 6-month stage,
Leuconostoc pseudomesenteroides dominated, and at the 12-month stage, Lactobacillus plantarum was prevalent.
Canestrato cheese had a significant presence of molds and yeasts throughout the ripening period, except at the 6-
month stage. At 12 months, Enterobacter cloacae, Bacillus cereus, Enterococcus durans, E. hirae, and E. faecalis
were isolated from Canestrato. From the 6-month stage, Acarus siro (Linnaeus, 1758), a type of mite, was found on
the rinds of both cheeses, at various stages of development, playing a role in rind formation. From the 12 to the 24
month, mite damage to the rinds of both cheeses was observed. The results provide new data on the dynamics of
chemical components, organoleptic and physical characteristics, as well as the microbiome of hard artisanal
cheeses made from unpasteurized goat's milk. These findings could be used to develop methods for controlling the
population of A. siro mites during the ripening process.
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