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AHOTAIIIA
KBaJTi(pikaiiftHOT poOOTH Ha TEMY:

«Y IOCKOHAJICHHSI TEXHOJIOT1i TBEPJIOr0 CUPY 3a JIOMOMOTOI0 METO/I1B CEHCOPHOTO

aHai3y»

KBanidikauiitna pobota ckinagaeTbes 3 89 cTOpIHOK MEYaTHOrO TEKCTY, 14 criaiinis
UTIOCTPAaTUBHOTO MaTepiaiy, 8 Tabiulb, 16 MaltOHKIB, 39 BUKOPUCTAHUX JIITEPATYPHUX
mxepen, 4 noIaTku.

TBepai cupu 32 CHEPreTUYHOIO Ta XapUYOBOKO IIHHICTIO CUPH 3aMAarOTh MPOBITHE
MiCIle cepell TPOAYKTIB XapuyBaHHS, BOHHM MalTh Yy CBOEMY CKJIaJli BUCOKHH BMICT
MOBHOI[IHHUX O1IKIB, MOJIOYHUH >KMp, MIHEpaJbHI COJIi Ta BITaMiHHU, IO J00pe
30aaHCOBaH1 MO CIIBBIJHOIIEHHIO Ta 3HAXOATHCA Y JIETKO3aCBOIOBaHIN (hopmi.

Meroro kBamidikaiifHoi poOOTH € yAOCKOHAJIEHHS TEXHOJIOT1i TBEPJIOTO CHPY 3a
JIOTIOMOTOI0  METOJIIB CEHCOpPHOTO aHaizy. OO0’€KTOM NOCTIIKEHHS € TBEPAHM CHup.
Martepianu IOCTIKEHHS - 3pa3Kd TBEPAOro CUPY BHpOOHMITBA YKpainu. IIpemmer
JTOCIIIHPKEHHSI - OPraHOJIEITUYHI TOKa3HUKU TBEPAOTO CHPY.

VY po0oTi HajlaHa iCTOpis TBEPAOTO CUPY, TOCTIKEHHS 3MIH CMaKOBUX BITOJI00aHb
CIIO’KMBAYIB TBEPJIOTO CHPY Ta MIPOTHO3YBAHHS 1HHOBAIIIM B TEXHOJIOT1i BUPOOHUIITBA 3
METOI0 MOJICTIOBAaHHS HOBHX OPTraHOJICITUYHHUX MPO(dITIB TBEPIOTO CHPY; BHPIIICHO
3aBaaHHs (OpMyBaHHS MaHeNl BiiOpaHUX BUIIPOOYBaUiB JjIsl MPOBEICHHS CEHCOPHOTO
aHaJi3y TBEPAOTO CHPY 3a JIOTIOMOT'OI0 OITMCOBUX METO/IB Ta CPOpMyILOBaH1 BUMOTH 0
naHesi CCHCOPHUX JOCIITHUKIB JUIS y9acTi y CEHCOPHUX JOCHIKEHHSIX TBEPIAOTO CUPY
3 METOI0 OpraHoyientTuyHoro mpodimoBanHa. Po3pobieno mportokon Ta ¢opma
JETyCTaIIHUX JIUCTIB U1l 0AJIOBOr0 METOJla Ta METOAY JUISi CTBOPEHHSI CEHCOPHOTO
npodimo TBepaoro cupy. IIpoBeseHO CEHCOpHAOIIHKA TBEPAOTO CUPY BITYM3HSIHHUX
BUpOOHUKIB. Po3paxoBaHO IHHOBAIIMHUN OIOKET TPOCKTY 3 JOCTIHKCHHS Ta
YIOCKOHAJICHHS TBEPAOTO CHPY.

BuxopucranHas OakTepiaibHUX 3aKBaCOK — 1€ €(PeKTUBHUN CTOCIO MPUCKOPEHHS
BU3pIBaHHS TBEPAUX cHUpiB. [ 00BHE Mxepeno ¢hepMeHTIB — MiKpodIiopa 3aKBacKH, sKa
3a0e3reuye MepeTBOPEHHS] KOMIIOHEHTIB CUPHOI MAacH MpPH J103piBaHHI Ta (OpMYBaHHI
OpraHOJICNTUYHUX MOKA3HUKIB. bo, came mpu BU3piBaHHI BC1 CKJIAJ0B1 YACTUHU CUPHOI
MacH MiJIJIaI0ThCS MIMOOKUM 3MiHaM, BHACIIOK IKUX POPMYIOThCA CrielU(pIYHUN CMaK,

apoMat CUpy, HOTO KOHCUCTEHIIS 1 pPUCYHOK.



Kurouosi ciioBa: meepoi cupu, , cuponpuoamuicms, XiMO3UH, NENCUH, MEXHON02IA,
NOBMOpHULL  HA2PI68, Npecy8amHs, OO03PIGAHHs, MemoOU CEeHCOPHO20  aHATi3Y,

OpZClHOJlel’lWluLlHi NOKA3HUKU.

ABSTRACT
qualification work on the subject:
"Improvement of hard cheese technology by means
of sensory analysis methods"

The qualification work consists of 89 pages of printed text, 14 slides of illustrative
material, 8 tables, 16 figures, 39 references, 4 appendices.

Cheese is a leading food product in terms of energy and nutritional value, with a
high content of complete proteins, milk fat, mineral salts and vitamins that are well
balanced in proportion and in an easily digestible form.

Hard cheeses contain the main nutritional components and a wide range of
organoleptic properties that are necessary for the human body, which in turn is
characterized by a high demand for this type of cheese.

The purpose of the qualification work is to improve the technology of hard cheese
using sensory analysis methods.

The object of research is hard cheese. Research materials - samples of hard cheese
produced in Ukraine. The subject of research is the organoleptic characteristics of hard
cheese.

The paper provides a history of hard cheese, a study of changes in the taste
preferences of hard cheese consumers and forecasting innovations in production
technology in order to model new organoleptic profiles of hard cheese; solved the
problem of forming a panel of selected testers for sensory analysis of hard cheese using
descriptive methods and formulated requirements for a panel of sensory researchers to
participate in sensory studies of hard cheese for the purpose of organoleptic profiling. A
protocol and a form of tasting sheets for the scoring method and the method for creating
a sensory profile of hard cheese were developed. The sensory evaluation of hard cheese
of domestic producers was carried out. The innovative budget of the project on research

and improvement of hard cheese was calculated.



The use of bacterial starter cultures is an effective way to accelerate the maturation
of hard cheeses. The main source of enzymes is the starter microflora, which ensures the
transformation of the components of the curd mass during ripening and the formation of
organoleptic characteristics. Because it is during ripening that all the components of the
curd mass undergo profound changes, which result in the formation of a specific taste,
aroma of cheese, its consistency and pattern.

Keywords: hard cheeses, cheese suitability, chymosin, pepsin, technology,

reheating, pressing, ripening, methods of sensory analysis, organoleptic characteristics.
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BCTVYII

Cencopuuii anaiiz (Sensory analysis) — anaii3 3a J0IMOMOI'OI0 OPraHiB YyTTs
(Bucoko cnenuiuHuX PEUeNTOPHUX OpTaHiB), IO 3a0e3MeUylOTh OpraHi3My
OoTpuMaHHs 1H(poOpMaIlli NpOo HABKOJMILIHE CEPEIOBUIIE 3a JOIMOMOIOI 30pY,
CIIyXy, HIOXY, CMaKy, IOTUKY, BeCTUOYIApHOi peuenilii. [leit anani3 ne o0’ ekTHBHA
OILIIHKA SIKOCTI TOBapy JAerycraropaMu 13 3aCTOCYBAHHSIM METOZIB Ta yMOB, IIO
3a0e3MevYyloTh TOYHICTh Ta TOBTOPIOBAHICTh pE3YNbTATIB, 5KA BUKOHYETHCS
rpynoto oci0, MonepeHb0 NEPEBIPEHUX Ta K1 MalOTh BUCOKY CEHCOPHY 3/110HICTb.

Cup - BUCOKOIIIHHUN Xap4OBUN MPOAYKT, BUTOTOBICHUN 3 MOJIOKA ILISTXOM
(epMeHTaTUBHOTO 3ropTaHHs OUIKIB, Ta 3 HACTYMHOI 00pOOKOIO Ta M03piBaHHAM
CUpHOT MacH, micis ii BuaiaeHHs [1].

Cup 3aiimae TmpoBiAHE Miclle B palliOHl XapuyBaHHA JIIOJAWHH,
XapaKTEePU3y€eThCS EHEPreTHYHOI Ta XapyOBOK IIHHICTIO, IO BU3HAYAETHCS B
Horo ckJiaal BHCOKHMM BMICTOM TIOBHOI[IHHUX OUIKIB, MOJIOYHOTO >KHDY,
MiHEpaJbHUX COJIe 1 BiTaMiHIB y 30ajlaHCOBAaHOMY CIIBBIJHOIICHHI Ta
3HAXOSATHCS Y JIETKO3aCBOIOBaHii Ghopmi.

O6’emu BUPOOHHUIITBA CUPIB Y CBITI HEBIIMHHO 3POCTAIOTh, 1 CTAIOTh OJTHUM 3
TOJIOBHUX CMOCOO0IB mepepoOku Mojioka. PuHok Ykpainm moTpebye 301UTbIICHHS
o0csTiB BUPOOHMIITBA TBEPJAUX CHUPIB 3 PO3MIUPEHHSAM iX aCOPTUMEHTY Ta
MiABUIICHHSIM  SKOCTI. PO3BUTOK pUHKY cHpy MOTpedye  TOCTIHHOTO
BJIOCKOHQJICHHS ~ ICHYIOYMX  CIOCOOIB  BHUPOOHHUIITBA 1  MOIIYKY HOBHX
TEXHOJIOTIYHUX PIIICHb.

HatypanpHi TBepAi cH4YyXHI CHPU 3 BHCOKOIO TEMIIEPATYpPHOIO OOPOOKH
MOJIOKA, 3aiiMal0Th OCOOJIMBE MICII€ cepe]] BEJIMKOT KUTBKOCT1 PI3HOMAHITHUX CHPIB

MTOIUT Ha SIKI MTOCTIHHO 3POCTaE.
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