ISSN 2616-72BX

MIHICTEPCTBO OCBITU 1 HAYKH YKPAITHU
BIHHUIIbKUHU HAIIIOHAJIBHUU ATPAPHUU YHIBEPCUTET
AKAJIEMIA CIVIBCBKOI'OCITOJAPCBKUX HAYK I'PY3II

135060l g36500¢mgdols s 3936096900l LsdobolBtm
306030 9mM3bmmo SaMscMmo MboggMliodgdo
15g5M039emL BrRErol dg@Mbgmdols 3g3bogMmgdsms 93509305

BIHHUILKAH HAINIOHAJILHUI ATPAPHHI YHIBEPCHTET GEORGIAN ACADEMY OF AGRICULTURAL SCIENCES

VINNYTSIA NATIONAL AGRARIAN UNIVERSITY bdAMBIRN L BR0L 3IIA6AMB0L 3DCE0IANIN 352030

ATPAPHA HAYKA TA XAPUYOBI TEXHOJIOI'TI
3BIPHUK HAYKOBUX MPALIb
53M3GMxemo dg360gMgds s 33900l Bgdbmenmyogdo
1539360960 BOMB30%5 3HPIEO

Bunyck 1(104)
3500033905 1(104)

Binaunsa — 2019
306035 — 2019



BIHHULIbKU HALIIOHAJIBHUM ATPAPHUIM YHIBEPCUTET
AKAJIEMIS CLIBCBKOTI'OCIIOJAPCBKUX HAYK I'PY3Ii

ArpapHa Hayka Ta Xap4oBi TexHoJIOTiI. / peakon. B.A.Ma3yp (rou. pex.) Ta in. — Binaumss.: BI] BHAY, 2019. —
Bum. 1(104) — 178 c.

Bupaetbest 3a pimenHsiM BueHoi pamy BiHHHIBKOTO HAaIliOHAJBHOTO arpapHOrO YHIBEPCHTETY (TPOTOKOJ
Ne 9 Binx « 19 » kBiTHa 2019 poky).

JlaHe HaykoBe BHIAHHS € TPABOHACTYIHHKOM BHJaHHs 30ipHMKa HaykoBux mpaunb BHAY, ske Oyio
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[puiinsaTi 10 JpyKy cTarTi O0OOB’S3KOBO PELEH3YIOThCS WICHAMU PEHAKIiWHOI KoJerii, 3 BiJIMOBiTHOTO
npodinto Hayk a0 NPOBIAHUMHU (axiBLSIMM iHINMX YCTaHOB.
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YK 637.134:637.3

Hosropoacska H.B., kanauaar c.-T. HayK, JOLIEHT
Binnuyvxuii nayionanenuti aepapHutl yHieepcumem

BII'TUB PE3EPBYBAHHA-/IO3PIBAHHA MOJIOKA HA AKICTh CHPY

Csidcosudocre (napHe) MONOKO NO2AHO 320PMAEMBCA  CUYY208UM (DepMeHmoM [ €
HeCnpuamaueum cepeoosuwem OJisl pO36UMKY MOJIOYHOKUCIUX Oaxmepit. 32YCmoK 3 MmaKo2o
MONIOKA B8UX00UmMb CAAOKUL, 3epHO 0OCYULYEMBCS NOBIILHO, MOJOYHOKUCTULL Npoyec Npomikae
VNOBINbHEHO, BHACNIOOK Y020 MOXMCEe PO38UBAMUCS CMOPOHHS MIKpO@aopa, wo npuzeooums 00
HEHOPMAbHO20 OPOOIHHA | CNYYYB8AHHS CUD).

s 3abe3neuenns HOPMANLHO2O CUYYIHCHO2O 320PMAHHA I PO3IBUMKY MOTOYHOKUCTIUX
baxkmepili npoeooams 003pieanHs monoka. Ili0 uac 003pieanHs YNOBIILHIOEMbCSA PO3GUNOK
MOJIOYHOKUCTOT MIKpODIOpU, (Di3UKO-XIMIUHI 61ACMUBOCTI MOJIOKA 0eUjO 3MIHIOIOMbCAL.

Y cmammi nasedeno @izuxo-ximiuni ma opeanosenmuuni nokasHuxy cupy Pocilicokuii npu
BUKOPUCMAHHI 011 BUPOOHUYMBA CINHCO20 MA 003PIN020 MONIOKA.

Bcmanoeneno, wo 3aeanvna mpueanicme 6apiHHA CUpPy CKOPOYYEMbCA HA 15 Xeunun Ha
Kopucmu 3pinoco monoxa. Ilpu opeanonenmuunivi oyinyi cup 3 3pinoco mMonoka 0y8 oyiHeHull 8
93,2 6anu, a 3i ceisxcozo 85,5 banu.

Knrouoei cnosa: monoxo, cup, 003pieanns, pe3epgyeanisi, AKiCmo

Puc. 2. Ta6a. 5. JliT. 8.

IloctanoBka mnpodJjiemMu. MoyloyHE CKOTapCTBO 3aBXIu Oyino 1 Oyne
NEPCIIEKTUBHOIO Tally3310 HApPOJIHOTO TOCHOoJapcTBa YKpaiHH, akKe MOJIOKO Ta
MOJIOYHI MPOAYKTH CTAHOBJISITH HEB1I’€EMHY YaCTHHY B paIliOH1 Xap4ayBaHHS 370pOBOi
JIOIUHK, (POPMYIOTH TPOJOBOILYY Oe3mneKy KpaiHu Ta il eKCIOPTHHM MOTEHIlial.
OCHOBHOIO TMPOOJIEMOIO KOKHOTO MOJIOKOIIEPEPOOHOTr0 MiMPUEMCTBA 3aTUIIAETHCS
BIJICYTHICTh BJIACHOI CTaOLIbHOI CHPOBHHHOI 0a3m, sika 6 3a0e3medmnsia rapaHTOBAHO
SKiCHy cupoBuny [1].

B ocranHi poku Kpu3a B €KOHOMIIII CYTTEBO MMO3HAYMIACS HA BUPOOHHIITBI CHPIB.
BinOyBcsi cran BUpOOHHUIITBA, 3HM3MIACS SKICTh MPOAYKINii, 3MIHUBCS aCOPTUMEHT, a
pSI 3aBOJIB, B3araji, NPUNUHWIA BUPOOJCHHS CHUPY. ACOPTUMEHT CHPIB, IO
BUPOOTsiEThC B YKpaiHi craHOBUTH Onm3bko 100 HaliMeHyBaHb, MPUYOMY 3HA4YHA
KUTBKICTh 3 HUX Ma€ OJU3bKI OPraHOJMENTUYHI TOKA3HUKH.

3aranom BCI cupu MOXHa  PO3MOAUIATH HA  KUIbKa TPy
30epernu CBOT MO3HWINT CHPU 3 HU3BKOI TEMIIEPATypOI0 JAPYroro HarpiBaHHS, THITY
lNommanncekoro, 10-12%. HaOynu mupokoro MOMIUPEHHS CHPH, MiAJaHi TEIUIOBiH
00poO11i (CymyryHi, 4aHax i iH.).

HaiiBaxxnuBimmm KputepieM Oyab-KOTO MPOIYKTY € HOro sAKicTh. [lomimmenHs
SAKOCTI CHpIB MOXE€ OyTH JOCSATHYTO 3a PaxyHOK MiZ00py 3aKBACOYHHX KYIBTYD,
BUKOPUCTaHHS  €(PEKTUBHUX  MOJIOKO3CITAIbHUX  (DEPMEHTIB,  3aCTOCYBaHHS
MPOTPECUBHUX TEXHOJIOTiNH, BIPOBA/DKEHHS y BHUPOOHUIITBO JOCATHEHh HAYKOBO-
JTOCTIAHUX pOOIT HaBYAJbHUX 1 HAYKOBUX IHCTUTYTIB, MIJABUILCHHS PIBHS MIATOTOBKHU
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(axiBUIB Uil randy3l. AKTyaJbHUM MUTAaHHSAM OL[IHKMA SKOCT1 MPOJYKLII 3aJIMIIAETHCA
NMUTaHHS BU3HAYCHHS KPUTEPIiB OIIHIOBAHHS ii HATYypaibHOCTI [2].

Opnak, OJAHIEI0 3 HaWBAKIUBILIMX MpoOJEeM Yy BHUPOOHUUTBI MOJOYHHUX
MPOAYKTIB, 30KpeMa B CHPOBApIHHI, € OTPUMAHHS CUPOPOOHHMMHM 3aBOJAMHU YKpaiHU
SIKICHOTO MOJIOKA. AK€ 3 3arajibHOi KIJJbKOCTI MOJIOKA, III0 HAJXOJMTh Ha 3aBOJH, HA
cup Moxe 0ytu nepepobneno nuuie Bif 15 1o 30%. binbe 20% monoka He BiNnoBigae
HOpMaM 3a pEIyKTa3HOK TMPoO0OK0 1 TUTPYHOUIA KUCIOTHOCTI, Onu3bko 20%
«CUYYXXHOB’sie» (3 KJIac Mo CHYYXHO-OpoauiibHIM mpo6i), moHax 33% 3 BHUCOKUM
BMICTOM COMAaTHYHUX KIiTUH (6inbmie 500 tuc./cm3), a TaKok 3 HU3LKUM piBHEM OilKa,
30KpeMa kaseiny [3].

JlocnipkeHHsl CBiAYaTh MpPO Te€, L0 ChOTOAHI HAWOLIBIIOK MPOOIEMOI0 MpHU
3aroTiBil MOJOKa B YKpaiHl € HasBHICTh BEJIMKOI KUIBKOCTI OakTepiii B MOJIOLI Ta
HU3bKI, 3TiTHO HOBUX CTaHJAPTIB SIKOCTI MOJIOKAa, IOKa3HUKKW OuikoBocTi. Ile
NOSICHIOETBCS. THUM, IO MOJIOKONepepoOHi mianpuemMcta Oiu3bko 80% CHUPOBUHU
3aKyNMOBYIOTh B OCOOHMCTHX CCIISHCBKHUX TOCIIOJIapCTBAX, SKi BUCTYNAIOTh OCHOBHHM
TOBapOBUPOOHUKOM MOJIOKa [4].

SIKicTh MOJIOKa € HaWBaXUIMBIIIMM YUHHUKOM IIOJAJIBIIIOIO BUPOOHHUIITBA
BHUCOKOSIKICHOT MOJIOYHOT TTPOAYKIIii. UMM BHIIIOIO € SIKICTh MOJIOKA 1 YUM IIBHUIIIE OyJie
3MIMCHEHO WOro TepepoOKy, THM SIKICHIIIOK Oyjae ToBapHa MOJIOYHA MPOMYKITiS.
3p03yM1I0, 110 KOHKYPEHTOCTIPOMOXKHICTh BUPOOJIEHOT MOJIOYHOT TPOIYKITIT 3aI€XKUTh,
B IEpUIy Yepry, Bil SIKOCTI CUPOBUHHU. YKpaiHCHKUM MOJIOKOIEpPEPOOHHUKAM YacTo
NPUXOJUTHCS MPALIOBATH, HA JKallb, 3 CAPOBUHOIO HU3BKOI1 SKOCTI1 3T1HO JIep)KaBHUX Ta
MDKHapOJIHUX CTaHIapTIB [5].

[ToBHOIIIHHA TOMIBIS KOPIB — OJMH 3 OCHOBHHUX (haKTOPiB (hOPMYyBaHHS MOJIOYHOI
IPOJYKTUBHOCTI Ta SKOCTI MoJioKa. JlOCTHiKEHHIMH BCTAaHOBJICHO, IO 3HUXEHHS Y
MOJIOYHOMY JKHpi KOpIB BMICTYy JIOBIOJIAHITIOTOBUX KHCIIOT €  HACJIJIKOM
KOMITCHCATOPHOI peakIlii MOJIOYHOT 321031 Y MiATPUMaHH1 (Pi310J0TTYHO ONTHUMATBHOT
KOHCHCTEHI[IT MOJIOYHOTO KHUPY [6].

Jlo HaWBXXIUBIIINX KPUTEPIiB MOJOKA BITHOCUTHCS HOTO CKJIaj, 30KpeMa BMICT
B HbOMY CyXMX PEUOBHH, OUnKa 1 kupy. LI mokasHuku OGaraTto B 4OMy BHU3HAYAIOTh
BUXIJ] PANY MOJOYHHMX MPOJAYKTIB (KHCIOMOJIOYHHA CHp, CHUUYXKHUH CHpP, CyXi
MPOJIYKTH), TOOTO KUIBKICTh TOTOBOTO TPOAYKTY, BHUPOOJIEHOrO0 3 OJHIET TOHHU
CUPOBUHH.

Buxonasuu 3 BUIIEBUKIIAICHOTO, MOYKHA 3pOOWUTH BUCHOBOK, 1110 MpoOJieMa SKOCTi
MOJIOKA JIJIs BAPOOHUIITBA CHPIB HAa CHOTOIHI JOCUThH aKTyajbHa.

Meta, 00’€KT Ta MeTOAMKA AOCJHiI:KeHHA. Mera naHoi poOOTH — BHBYHUTH
BIUIMB TPUBAJIOCTI JIO3pIBAaHHA MOJIOKAa MUISXOM pE3EpPBYBAHHS Ha SKICTb CHUPY
Pociticekmii.

OO0’ exT nOCHIIKEHb — MOJIOKO KOpiB, cup Pociiickkuil.

[IpenmeT nocmimkeHb — TPUBATICTH T03PIBaHHS MOJIOKA.
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JlocnimpkeHHsT TPOBENEHO B Ja0OpaTOpHUX YyMOBaX Kadeapu XapyoBUX
TEXHOJIOT1M Ta MiKp0O010J10T1i BIHHUIILKOTO HAIlIOHATBLHOTO arpapHOro YHIBEPCUTETY.

CupoBuHa a1 JOCHIKEHb — MOJIOKO KOpPIB YKpaiHChKOi YOpPHO-ps001
MOJIOYHOI TOPOJH.

Jlns 3a1iCHEHHST TOCTaBJICHUX 3aBJaHb MPOAHAII30BaHO 6 3pa3kiB cupy: 3 3i
CBDKOT'O MOJIOKA 1 3 3 103pLI0TO.

JlocnimKeHHsI MPOBEIEHO 3TiIHO CTAaHAAPTHUX METOJIUK.

3arajgpHa cxeMa JOCHII)KeHb HaBeJeHa Ha puc. |, yBeChb LUKI AOCTIIKEHb
CKJIQJIA€ThCS 3 JEKUTBKOX B3a€EMOIIOB'sI3aHUX OJIOKIB.

BrnuB pesepByBaHHS-103pIBaHHS MOJIOKA Ha SIKICTh
cupy

!

OnpaiitoBaHHSI METOJIUK
JOCIIKEHHS

I

ExcriepuMeHnTambH1 TOCTIIKEHHS

A 4

Bubip cupoBuHHM Ta 100aBOK

A 4

BuzHadeHHs XIMIYHOTO CKJIaay CUPOBUHH

!

BusnadyeHHs Bi3MKO-XIMIYHHX ITOKA3HMKIB (MacoBa 4acTKa XHpY, Oilika, BOJIOTH);

CCHCOPHHX (KOHCHCTEHITiS Ta 30BHIIIHINA BUTJISA, CMaK Ta 3arax, KoJip)

Puc. 1. Cxema HanpsiMy JX0CJIi/IZKeHb

Pe3yabTaTu A0CaixKeHb. SIKiCTh MPOMYKIIII, 0 BUPOOISIETHCS, 3HAXOIUTHCS B
MPSMIN 3aJIeKHOCT1 Bl IKOCTI CHPOBUHH, 11O TEPEPOOIIIETHCS, 10 IKOI B CUPOBApPiHHI
MPEI'ABISIIOTh TMIJIBUINCHI BUMOTHU. 3BiJICH CIIy€ BUCHOBOK,IIO SKICHUH CHP MOXXHA
3pOOUTH TUIBKH 3 MOJIOKA, SIKE BIJIITOBI/Ia€ IICBHUM BJIACTUBOCTSIM.

CBDKOBHIIOEHE TIapHE MOJIOKO HEMPHUAATHE /IS BUPOOJICHHS cupy. BoHo €
HECTIPUATIMBUM CEPEJIOBUILEM ISl PO3BUTKY MOJIOYHOKHMCIHMX OakTepii 1 MOraHo
3TOPTAEThCS CUUY)KHUM (hepmeHToM. CHp 3 TaKOro MOJOKAa BUXOJUTH B'SJIWM, TTOTaHO
BiJlJla€ CUPOBATKY, 3TYCTOK CJIa0KUM, MOJIOUHOKHUCIIMI TIPOLIEC i/1e MOBUIBHO.

JInst oTpUMaHHSI CHPY BHUCOKOI SIKOCTI HEOOXIJHO, 1100 CBLKE MOJIOKO J03PLIO
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npu temneparypi 10-12°C nporsarom 12-14 rogun 3 gomaBaHHsAM abo 06e3 101aBaHHS
3aKBACKM MOJIOYHOKMCIUX Oaktepiid. Ilig wac go3piBaHHS 3MIHIOIOTBCA CKIad 1
BJIACTUBOCTI Mosioka. I[Ipouec mo3piBaHHs BinOyBa€ThCS MpPU HU3BKiM TeMmiepaTypi 1
TPUBAJIIM BUTPUMII, NPU LbOMY MIABUIIYETHCS PO3ZYMHHICTH COJEH KaJbLilo 1
KoJ0inHuM (hocat Kabliiio NepexXoauTh B pO3UYUHHUH [7].

Jlo3piBaHHS MOJIOKa MO3UTHUBHO BIUIMBA€ HA MOro CUPONPHUAATHICTb, 3HAYHO
MOJIMIIYETHCS] 3rOPTAaHHS MOJIOKa CUYYTrOBUM (DEPMEHTOM, 110 3a0e3leuye HOpMaJbHy
00poOKy 3ryCTKy, 30UIBIIYETHCS MIBUAKICTH BHUAUICHHS CHPOBAaTKH 13 3€pHa Ta
EHEePTIMHIIIE HAPOCTAE KUCTOTHICTb.

Brnnue mpouecy pe3epByBaHHS Ta JIO3pIBaHHS MOJOKa Ha TEXHOJIOTIUHI
napaMmeTpu CUpy MpeacTaBlieHo B Tabuui 1.

Tabnuys 1
TexHos10riyHi MapaMeTpu cupy
Mounoko
[TokazHuk - :
CBDKE J03piie
TpuBanicTb CUUYXHOTO 3rOPTaHHS, XBHJINH 34 29
SIKICTB 3TyCTKY MeH nIbHIIIMI [ ibHMIMA
TpuBaicTh MOCTAaHOBKH 3€pHA, XB. 23 21
Benuuunna 3epna, MM 6-8 6-8
Temneparypa apyroro Harpipanss, °C 42 42
TpuBanicTe Ipyroro HarpiBaHHS, XB. 36 35
TpuBanicTh BUMIIITYBaHHS MICIS APYTOTO HArpiBaHHS, XB 41 36
3arasibHa TPUBAICTh BapKu 10 GOPMYBaHHS, XB. 195 180

Jani Tabmuii 1 cBimgath mpo Te, IO pe3epBYBaHHS — JO3pIBaHHS MOJIOKA
IIPU3BEJIO JI0 3MIHK (PI3MKO-XIMIYHUX 1 TEXHOJIOTIYHUX BJIACTHBOCTEH MOJIOKA, a IIe, B
CBOIO 4Yepry, BIUIMHYJIO Ha TEXHOJIOTIYHI MapamMeTpW BHPOOJICHHS cUpy. BiamoBimHO
3arajibHa TPUBATICTh BapiHHSA 3 MOMEHTY HOpMasi3arii i 1o GopMyBaHHS ckjiana 195 xB
1180 xB.

OTmxe, naHi HaBEICHOT TaONUIll CBIiYATh PO TO3UTUBHUIN BIUIMB PE3EPBYBAHHS —
JI03piBaHHS MOJIOKa Ha TEXHOJOTIYHI TapamMeTpu BHUPOOJCHHS CHUpPY, TaK 3arajbHa
TPUBATICTh BapiHHS CHPY 3 MOMEHTY HOpMaizailii 10 ¢opMyBaHHS CKOpoThiacs Ha 15 XB.

PezepByBaHHS — J03piBaHHS MOJIOKA BIUTMHYJIO Ha SIKICHI MOKa3HUKUA TOTOBOTO
MPOYyKTY (Tadm. 2).

Tabnuys 2
KijabKicHI IOKa3HUKH CHPY
Mouioko
ITokazHuk ; -
CBIKE J03piie
BwMicT xxupy y cyxiif pedoBHHI 103piI0ro cupy, % 50 51
Bwmict Bosoru, % 41 41
Ouminka, 6amiB 85,5 93,2
B T. 4. 32 CMaK 1 3amax, OajiiB 37 44
TaryHoK 1 BUIIHHA
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3a BMICTOM JKUpPY 1 BOJOTM CHp 31 CBDKOIO Ta 3pUIOrO MOJIOKA BIAIOBIIAB
BUMoOraM HopMaTuBHUX JOoKyMeHTIB (HJI), a och 3a opraHojenTUYHUMH MOKa3HUKAMU
Oynu BIAMIHHOCTI. Bumoru opraHojenTMUHMX TMOKA3HUKIB Ha  BIAMOBIIHICTh
HOPMaTUBHHUM JOKYMEHTaM HaBeJeHO B TaOIuII 3.

OpraHonenTuyHy OUIHKY $KOCTI JOCHIJHUX 3pa3KiB BU3HAYAIU 32 TaKUMHU
MOKa3HWKaMU: YIaKOBKa, MapKyBaHHs, 30BHIIIHINA BUIJISA] 1 KOHCUCTEHIIIS, MAIIOHOK,
KOJIIp CHUPHOTO TICTa, CMaK 1 3amax CHUpy. 3ajJekHO BiJ 3aKIIOYHOI OaJbHOI OI[IHKHU
TBEPJIl CUUYKH1 CUPH BITHOCSITH IO OJHOTO 13 COPTIB: BUILOTO — MPHU 3arajibHiN OanbHI
omini 87-100 1 omiHui 3a cMak 1 3amax He MeHie 37 0ajiB; MepuIoro — Npu 3araibHil
OanpHIM omiHl 7/5-86 6anis [8].

Tabnuys 3
Bumorn CTAHAAPTY 34 OPraHoJCnTUIHUMHU IMMOKAZHUKAMU

IToka3zHuK Bumorwu crannapry

Kipka piBHa, TOHKa, 6€3 MOUIKOKEHb 1 TOBCTOTO MIJKIPKOBOTO CJIO0, IOKPUTA
30BHILIHII BUTIS MapagpiHOBUMHU, MOJTIMEPHUMH, KOMOIHOBAHUM CKJIaJIOM ab0 MOJIIMEPHUMH IUTIBKaM
M1 BAKYYMOM, IIIUIbHO MPHWJIETJIMMU JI0 TIOBEPXHI CUPY.

CwMak 1 3amax Bupaxxenuii cupHuii, 35erka KuciayBaTui, 6€3 CTOpOHHIX MPHUCMAKIB 1 3aMaxis.

TicTo HIKHE, ITACTUYHE, OTHOPITHE, IO BCIi Maci. J[omycKaeThCs 371eTKa MuThHE

Koncucrenis .
TICTO.

PrcyHOK Ha po3pisi cup Mae PIBHOMIPHO PO3TaIIOBAaHWN MATIOHOK, IO MA€ BIUYKH
HEeTIPaBUIBbHOI (hOpMHU.

Kouip ticta Bix cnabo->x0BTOTO 710 )KOBTOTO, PIBHOMIPHUH IO BCIH Maci.

Pe3ynbTaTl opraHoenTHYHOT OLIIHKY MPEICTABICH] B TAOIHIII 4.

Tabnuys 4
OpraHoJienTHYHA OLiHKA SIKOCTI TBEPAUX CHYYTOBHX CHPIB
ToKasiiK ‘ XapakTepuCcTHKa 3pa3Ka ‘

3 CBDKOTO MOJIOKA 3 JI03pUIOT0 MOJIOKA
30BHIIIHIA BUTJIA Biamosinae Biamosinae
CwMak 1 3amax 3aHaaTo KUCIUH BiiactuBuii, cupHuii
Koucucrenuis BrnacTuBa, niacTudHa Maca OpmHopiiHA IO BCiM Maci
Pucynok Maito BIYOK 1O BCIA Maci Biamosinae
Kodip Ticta BiactuBuit Cnab0-K0BTOT0 KOJILOPY

Cup 31 3piyIOTO MOJIOKA BIAPI3HABCS KPAIIUMHU CMaKOBUMU SKOCTSIMU: BUPAKCHHM
CUPHHMI CMak 3 JIETKOIO KHCIMHKOIO Ta HAasBHICTIO TOCTporo 3amaxy. Crmocrepiraaucs
BIIMIHHOCTI B KOHCHUCTEHIIII: CHp 31 3pUJIOTO MOJIOKa MaB OUTHIII HKHY KOHCUCTEHITIIO 1
miactuane Ticto. Konip cupy Big 6ioro mo ¢nabo k0BTOro. MaimoHOK CUPY Y BUTIISI
pBanux Biuok. Kipka piBHa, TOHKa, 0€3 TIOMIKOKEHb, MOKPUTA CHEIIaTbHOI0
MOJIIMEPHOIO TITIBKOIO.

Cup 31 CBDKOTO MOJIOKA MaB JIeM0 Ma3Ky KOHCHUCTEHIIIO, HEIOCTaTHbHO
BUpa)K€HUI cMak. bajbHa oIiHKa CUpPY 31 CBI)KOI0 MOJIOKA Ta 3plIOro MoJioka (Tadi. 5).
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Tabnuysa 5
CTaTHCTHYHI Pe3yJIbTATH CepPeIHbOI 0AJI0BOI OIlIHKH
MakcumalnbHa KUIbKICTh 3pazku
Iloka3unk . — :
OautiB 31 CBDKOTO MOJIOKA 3 JIO3pUIOTO MOJIOKA
Cmak 1 3amax 45 41,0 41,8
Koucucreniisa 25 21,5 24
MaroHOK 10 6,1 8,8
Kouip ticra 5 4,1 4,8
30BHIMLIHIA BATTIST 10 8,0 9,2
VnakoBka 5 4,8 4,6
Pasowm, Gaxnis 100 85,5 93,2

Jlns kpaioi HaO4YHOCTI pe3ysibTaTH 0ajaoBOI OIIHKH

ricTorpamu, sika rmpejcTaBlieHa Ha puc. 2.

MpEeICTaBlEHl Yy BUIJISIIL

'SOBHIIIHITT BITTIAI

VIIakoBKa

Komip Ticta

MarroHoK

Koncnerenn g

(CMaK 1 3amax

T03pLITe MOTTOKO

4 9 14

B CBLJKE MOTIOKO

19 24 29

B MaKcHMAaIbHA KUTBKICTE

Puc. 2. T'icrorpama 0a;10B0I OLIHKY TBepPAUX CHYYTOBUX CHPIB

Jlerycrariiiina OIliHKa JOCHIITHUX 3pa3KiB CHPIB TOKa3aja, M0 HaWOUIBIITY
KUTBKICTh 0alliB 3a OpraHOJICNITUYHUMHU TTOKa3HUKaMU HaOpaB CHp, BUTOTOBJICHHH 13
no3putoro mojoka — 93,2 6aniB, a 3pa30K CHPY 31 CBKOTO MOJOKa HaOpaB e
85,5 OamiB. 3pa3Ky cHmpa 31 CBDKOrO MOJIOKa OyJnO 3HHKEHO OIIHKY 3a TaKHUMH
MOKa3HUKAMU: CMaK, 3aIax Ta PUCYHOK.

BucnoBku. OTxe, 3 METOIO CTBOPEHHS B MOJIOIi CIIPHUSITIIMBOTO CEPEOBUIIA ISt
JO3pIBaHHS CHPY HEOOXITHO, 00 CBLKE MOJOKO J03pLIO MPU MOro BUTPUMIL 3a
temnepatypu 10-12°C nporsrom 12-14 rogun. 1o, B cBOIO uepry, 3MiHHTb (i3UKO —

XIMI14H1

BJIACTUBOCTI

MOJIOKA,
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MOJIIMIIEHHSI 3rOPTaHHS CUYYTOBUM (pepMEHTOM Ta 3a0e3MeunTh HOpMaidbHy OOpOOKY
3TyCTKY 1 MPUCKOPEHHS BUJLICHHS CUPOBATKH 3 3€pHA.

OTpuMaHi MO3UTUBHI AOCIIXKEHHS CB1IYATh PO HEOOXITHICTh MPOJOBXKEHHS
BHUBYEHHS BIUIMBY JO3PLIOr0 MOJIOKA Ha SIKICTh MOJIOYHUX MPOAYKTIB.
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AHHOTALIUA
BJIHAHHE PE3EPBUHPOBAHHUA — COSPEBAHUA MOJIOKA HA KAYECTBO ChbIPA

Hoezopoockaa H.B., kanouoam c.-x. HayK, 0oyeHm
Bunnuyxuu nayuonanvhsll acpapHsli yHusepcumem

Csedicesvlooennoe (naproe) MOIOKO NIOXO CEOPAYUBACTICS CHIUYICHLIM (DepMeHmom u
A6N5emMcs HeONA2ONPUAMHOL CPedoll 0N pA36umusi MOAOYHOKUCAbIX bakmeputl. Ceycmok u3
MAaKko20 MOJIOKA NOLYyHaAemcs cladvlil, 3epHO 00CYUUBAEMC S MEONEHHO, MOLOYHOKUCIbIL NPOYECC
npomexaem 3aMeO0NeHHO, 8 Pe3Vibmame 4e20 MOJNCem pPa3eusamvcsi NOCMOPOHHSSL MUKpogiopa,
Umo nPuBOOUM K HeHOPMAIbHOMY OPONCEHUS U 6CHYUUBAHUIO CHIPA.

s obecneuenuss HOPMANLHORO CHIUYIHCHO20 CEEPMBIGAHUL U PA3GUMUSL MOLOYHOKUCILIX
bakmepuil npoeoosm co3pesanusi MONOKA. Bo epems cospesanusi 3ameonsiemcs passumue
MOJLOYHOKUCTLOU MUKDPODIIOPbL, PUSUKO-XUMUYECKUE CEOUCTBA MONOKA HECKOIbKO MEHAIOMCSL.

B cmamve npusedenvt ¢huzuxo-xumuueckue u opeanoienmuyeckue NoKa3ameno Culpd
Poccutickuil npu ucnonvzoeanuu 0Jist RPOU380OCMEA CEENCE20 U CO3PEBULE20 MOTOKA.

Vemanoeneno, umo obwas npoooaxcumenbHOCHy 6apKu Colpa cokpawjaemcst Ha 15 munym
8 noab3y 3penoco monoka. Ilpu opeanonenmuqeckoll oyenke Colp ¢ 3peioe0 MOJIOKA Obll OYeHeH 8
93,2 banna, a uz ceezxcezo 85,5 bana.

Knruesvte cnosa: monoxo, colp, co3apesanus, pe3epeuposanue, Kauecmeo

Puc. 2. Ta6a. 5. JIut. 8.
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ANNOTATION
STORING & RIPENING OF MILK EFFECT ON THE MILK QUALITY

NovhorodskaN.V., Candidate of Agricultural Sciences, Associate Professor
Vinnytsia National Agrarian University

Fresh milk is poorly coagulated by rennet and is an unfavourable media for lactic acid
bacteria development. The crud from such milk is slack, the curd grains are dried slowly, the lactic
acid process proceeds slowly. As a result, extraneous microflora can develop, it causes to abnormal
fermentation and swelling of the cheese.

Milk should be ripened in order to ensure the normal rennet coagulation and development
of lactic acid bacteria. The growth of lactic microflora slows down during ripening, and the
physical and chemical properties of milk change slightly.

The milk ripening positively affects the processed milk cheeseability because the milk rennet
coagulation significantly improves. It facilitates the processing of the curd; both the whey
separation and acidity grow quicker. In addition, both the cheese ripening and the whole process
take less time.

The article presents the physical, chemical and organoleptic indicators of Russian cheese
when fresh and ripe milk are used for its production.

The storing & ripening of milk caused changes of the physical, chemical and technological
properties of milk. It influenced on the technological parameters of cheese production. Accordingly,
the total cooking time was 195 min and 180 min from the normalization to the coagulation.

Cheese from ripened milk was had better flavoring qualities. There were differences in the
consistency. Cheese from ripened milk had a more delicate and plastic consistency. Taste was
cheesy, slightly sour, with a sharp smell. Color of cheese was from white to slightly yellow. Cheese
rinds are smooth, thin, without damage, covered with a special polymer film.

Cheese made from fresh milk had a slightly shimmering consistency, a lack of pronounced taste.

Keywords: milk, cheese, ripening, storing, quality

Fig. 2. Tab. 5. Ref. 8.
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