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Bannypa Banentnna, @iankoscohka Jlapuca

PO3POBKA TEXHOJIOT'TI MOJIOYHUX KOHCEPBIB 3 ILIOJIOBO-ST'IJTHUMHA
HAITIOBHIOBAYAMU

Anomauin

Y ecmammi posensdaemuvcs 6ucomognenns 32yueHo20 MOI0KaA 3 NI000BO-ALIOHUMU HANOBHIOBAYAMU, PO3POOIEHHS]
MEXHONI02IUHOT CXeMU GU2OMOBIEHHS 32V WEHO20 MONOKA.

Memoto OdocnioxcenHs: € BUSHAUEHHA BUMO2 00 AKOCTI MOJIOKA AK CUPOBUHU 0151 BUPOOHUYMBA 32V UEHO20 MOJLOKA
ma po3pobKa mexHo02ii UPOOHUYMBA 32V eH020 MOJOKA 3 NI000BO-ALIOHUMU HANOBHIOBAUAMU.

Jlns supiwenns nocmasnenux 3a0ad 6yio npogedeHo Komniekche docniodcenns. Ilposedeni opeanoienmuuni,
QizuKo-ximiyni ma MikpooOiono2iuni 00CHONCEHHI CUPOBUHU MA 20M0B8020 Npooykmy. Bcmarnosieno onmumanvhi
003U peyenmypHux KOMHOHEHMIB, 30KpeMd N100080-A2I0HUX HANOBHI08auis, yykpy. Onucano OoyinvbHicms ma
HeoOXiOHiCmb opeaHizayii payionatbHO20 GUKOPUCTANHS MOLOYHOL CUPOBUHU HA NIONPUEMCTNBAX MOTOKONEPEPOOHOL
npomucnosocmi. IIposedeno Oocniodcenns ckaady i 61ACMUBOCMEN 32YUWeH020 MOJOKA 3 MNI00080-A2i0HUMU
HANoOBHI08AYAMU, OYIHEHA 1020 XAp408a i eHep2emuyHa YiHHICMb.

Koncepsysanusi monoka i mMonounux npoOykmie cmepunizayicio npoOyKmy noisedc 6 momy, wo nio 6niueom
sucoxux memnepamyp (110 — 120 °C) npomsieom 10— 20 x6 3nuugyromscs 6ci Mikpoopeanizmu. Bucyuysanus monoka
00cA2a€EMbCA BUOANEHHAM 800U i3 NPOOYKMY, NICIA 4020 CMEOPIOIOMbCA HECNPUAMAUGT YMOBU OISl PO3BUMK) HCUBUX
KIIMUH, @ MaxKoic 000A8aAHHAM 00 MOJOKA OYPAKOBO20 YYKPY, AKUL NPUNUHSE ICUMMEDILTLHICIb MIKPOOP2AHIZMIE.
3anesrcno 8i0 moeo, AKULL i3 Yux npoyecie KOHCeP8Y8aHHsI MOJIOKA 3ACMOCO8YEMbCA, PO3PIZHAIOMb MOJOYUHI KOHCEP8U
32YUeHi 3 YyKpoMm, 32yujeHi cmepunizoeani ma cyxi.

Possumox mixpoopeanismie y monoyi cnpuuunioe tioco ncyeamnua. IlJo6 nooogxcumu nepioo 36epexceHHs
NPUPOOHUX BACMUBOCHEL MOJOKA (CMAKY, GIMAMIHIB, NOPIGHAHO BUCOKOI KANOPIUHOCMI Ma 3AC60108AHHS), U020
KoHcepayiomb. Koncepgysanuss MOIOKA cnpsamMo8ane HA NOGHE SHUWEHHS Y HbOMY MIKPOOP2AHi3Mi8, Wob npooyKm
ModicHa Oyno 30epicamu Mpueauli 4ac 3a ymos, wo 6 Hbo2o Oilblie He NOMPANIAMUMYMb MIKPOOp2aHizmu. Y
MOJOYHIL NPOMUCTIOB0CTI OJIs1 Yb0O2O 30TUCHIOIOMb 11020 MENI08Y 0OPOOKY — Cmepunizayio.

Excnepumenmanvui 00cniodcentsi npoeedeno 6 1abopamopHux ymoeax Ha kageopi Xapuosux mexnonozii ma
Mikpobionoeii BiHHUYbK020 HAYIOHANLHO20 acpapHo2o yHieepcumemy. Busnauenws opeanonenmuunux, @izuxo-
XIMIYHUX MA MIKPOOIONOSIMHUX NOKAZHUKIG BUKOHAHO 32I0HO 3A2aIbHONPUUHAMUX MeMOOUK.

Knrouosi cnosa: cuposuna; mexnonozis,; szyuieHe Moai0KO, HANOBHI08AUI; A200U» NIOOU.

Bandura Valentina, Fialkovska Larysa

DEVELOPMENT OF CANNED DAIRY TECHNOLOGY WITH FRUIT AND BERRY FILLERS

Annotation

The article deals with the production of condensed milk with fruit and berry fillers, the development of a
technological scheme for the production of condensed milk.

A research aim is determination of requirements to quality of milk as raw material for the production of the
condensed milk and development of technology of production of the condensed milk with nrodoeo-acionumu fillers.
For the decision of the put tasks a complex study was undertaken. Physical and chemical and microbiological studies
of raw material and prepared product are undertaken. The optimal doses of compounding components are set, in
particular fillers, sugar. Expediency and necessity of organization of the rational use of suckling raw material are
described on the enterprises of monoxonepepo6roi industry. A study of composition and properties of the condensed
milk is undertaken with fillers, appraised him food and power value.

Canning of milk and dairies consists sterilization of product in that under act of high temperatures (110 - 120 °C)
during 10 - 20 xeé all microorganisms are destroyed. Drying of milk is arrived at by moving away of water from a
product, unfavorable terms are whereupon created for development of living cages, and also adding to milk of beet
sugar that stops the vital functions of microorganisms. Depending on that from these processes of canning of milk is
used, the spissated distinguish sucklings can food with sugar, the spissated are sterilized and dry.

Development of microorganisms in milk causes his spoilage. To prolong a retention of natural properties of milk
(taste, vitamins, comparatively high calorie content and mastering) period, he is canned. Canning of milk is sent to
the wipeout in him of microorganisms, that a product can be kept long time on conditions that microorganisms will
not get for him. In suckling industry for this purpose carry out him thermal treatment - sterilization.

Experimental studies are undertaken an in laboratory terms on the department of Food technologies and
microbiology of the Vinnytsya national agrarian university. Determination of opeanonenmuunux, physical and
chemical and microbiological indexes is executed in obedience to the generally accepted methodologies.

Keywords: raw material, technology, condensed milk, fillers, berries, garden-stuffs.

Beryn

MoJi0oKO 1 MOJIOWHI MPOXYKTH MAIOTh BEJIMKE 3HAYEHHS IJISl OpraHi3amii 3JI0pOBOTO Ta SKICHOTO Xap4dyBaHHS
HACEJICHHS.

Po3BUTOK TEXHOJIOTIi MepepoOKH MOJIOKA i BUPOOHHUIITBA MOJIOYHHX MPOIYKTIB BU3HAYAETHCS PIBHEM HAYKOBO-
TEXHIYHOTO IMOTEHINay KpaiHW Ta HOT0 CHPOBUHHOIO 0a3010. Y CBOK 4Yepry, BIPOBAIKCHHS HOBHX TEXHOJIOTIH
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cnpsiMoBaHe Ha (POPMYBaHHS ONTHMAJIBLHOTO aCOPTHMEHTY MOJIOYHHX IPOAYKTIB, 3HM)KEHHS BHTpaT Ha ix
BUTOTOBJICHHS Ta peajli3auilo npu 30epekeHHi ado MiABMIIEHHI PiBHS €KOHOMIYHOCTI BHUpOOHHUUTBA. [Ipn 1bomy
3a3HayueHi NpoOJIEMH CIIi PO3IIIAIATH 3 YpaXyBaHHSIM CbOTOJICHHS KpaiHHU 1 CBITOBOI EKOHOMIKH B I[IJIOMY.

IHocTanoBka npodJaemMn

Po3BUTOK MiKpOOpTaHI3MIiB y MOJOII CHpUYMHIOE Horo mcyBaHHS. 1006 momomxkwuTH Tiepios 30epeKeHHS
TIPUPOJHHUX BJIACTUBOCTEH MOJOKa (CMaky, BiTaMiHiB, OPIBHSHO BHUCOKOi KaJIOPIHHOCTI Ta 3aCBOIOBaHHS), HOTO
KOHCEPBYIOTh. KOHCEpBYBaHHS MOJIOKA CTIPSMOBaHE Ha IMOBHE 3HUINECHHS Y HHOMY MIKpOOPTaHi3MiB, 1100 MPOIYKT
MO>kHA OyJ10 30epiraTé TpUBaIMH Yac 3a yMOB, III0 B HHOTO O1JIBIIIE HE TOTPAIUIATUMYTh MiKpOOPTaHi3MH. Y MOJIOYHi#
MIPOMHUCIIOBOCTI JUIA IHOTO 3AIHCHIOIOTh HOTO TEIIoBy OOpoOKy — crepwimizaliito. KoHcepByBaHHS MOJOKa i
MOJIOYHHX MPOIYKTIB CTEPUITI3aIli€l0 MPOIYKTY TOJISITae B TOMY, IO i BIUIMBOM BHCOKUX Temmepatyp (110 — 120
°C) mpotsarom 10 — 20 XB 3HUIIYIOTBCS BCI MIKPOOPTaHI3MH.

3ryuieHe MOJIOKO — 1€ KOHIIEHTPOBaHNH BUCOKOKAIOPIHUI MOJIOUYHHH POJYKT, OTPUMAaHUI1 31 CBI)KOI'O MOJIOKa
1 BEpILKIB IIUIIXOM 3TYIIEHHS Ta KOHCEPBYBaHHS HOTo LyKpoM abo cTepuitizalii€lo.

J10 3ry1nieHrx MOJIOYHHX KOHCEPBIB 3 IyKPOM HaJIeXkaTh: 3ryIleHe He30MpaHe MOJIOKO 3 IyKPOM; 3I'YIIEHI BEPIIKU
3 I[YKpPOM; 3TylIeHe 3HS)KUPEHE MOJIOKO Ta MaciIsIHKA 3 IlyKPOM; 3TyILIEHE MOJIOKO 3 IyKpOM, Kakao Ta kaBoto [1].

BripoBapkeHHsI 3a3HAYCHUX TEXHOJOTIH HE TUIBKU PO3IIMPIOE ACOPTHMEHT, aje W 3MEHINY€E BIUIMB MOPH POKY
HaJXO/DKEHHS CUPOBHHH Ha 00CSTH BUPOOHHUITBA, 3a0e31euye 3HIKEHHS CO0iBapTOCTI TOTOBOT'O MPOIYKTY, 3HUKYE
3pOCTaHHS KOHKYPEHIIii 31 CTOPOHU iIMIOPTHOI IPOAYKIii [2].

TexHoJI0Tisi BUTOTOBJIEHS 3TryIIEHOT0 MOJIOKA 3 MJI00BO-SITiTHUMH HATIOBHIOBAYaMU

Punok VYkpaiHM HacWYeHWH IUIOAOBO-SATIMHUMU HaloBHIOBaduaMu. Ilomyk Ta BHOIp  IUTIOMOBO-SATITHUX
HAIOBHIOBAYiB 3/IMICHIOBAIM Cepesl YKpPalHCHKOrO acoOpTHMETHOro crekTpy. IlocraBiieHa mera — po3poOiieHHS
TEXHOJIOTIT 3TyIIEHNX MOJIOYHHX KOHCEPBIB 3 IIyKPOM 1 IIJIOZOBO-STIIHIMH HAIIOBHIOBaYaMHU.

B sikocTi II10J0BO-STIAHNX CUPOTIIB 151 BAPOOHUIITBA MOJIOKA HE30MPAHOT0 3TyILEHOT0 3 IIyKpoM OyB miiopaHuii
CHPOII «XKypaBJIMHA-YOPHULS.

Cria BIAMITUTH, IO BBEACHHS IUIOJ0BO-ATIIHOI CHPOBHHU Yy PEKOMEHIOBaHIN KibkocTi 12...14 % 3abe3neuye
€KOHOMII0 MOJIOUHOI CUpOBHHH B cepeauboMy 30 % Ta 1mykpoBoi Ha 4...6 %. OcTaHHE JOCATAETHCS 32 PaXyHOK
BYTJIEBO/IB (caxapo3u, GPYyKTO3H, TIOKO3H) Y IJI0JOBO-ATITHUX cupomax [3, 4] .

OcobmuBoctsamu po3pobiieHoi TexHosorii 3MK 3 mykpowm i ITAC €:

— BBEIIEHHS TEXHOJIOTIYHUX OTepalliii mpuiAMaHHs, OIMIHKH Ta BHECEHHSI TUIOIOBO-SATiTHUX CHUPOIIB 3 MacCOBOIO
YaCTKOIO CYXHX PEUOBHH CHPOIIiB He MeHIIe 69 % 3a temmepartypu 20...22 °C;

— BHeceHHs [IAC B 0X010mKeHy HiI3TyIEHy MOJIOYHO-IIyKPOBY OCHOBY 3 aCENTHIHOTO MOIYJIA (MacoBa 4acTKa
cyxux pedoBuH migsrymenoi MO — 74...75 %, oxoxomkenoi MIIO — 77...78 %) 3a yTo4HEHOi TeMIepaTypH
mocwieHoi kpucrtamnizaiii makrosu (38...40 °C).

3riiHo 3 pPO3pOOJICHMMH PELENTYPHUMH KOMIIO3HLISIMU Ta 3a IONEPEIHHO BU3HAYCHUMH IapaMeTpamMu
KOMOIHYBaHHSI MOJIOYHOT 1 POCIMHHOT CHPOBHHHU BUTOTOBIISUIM JIOCHITHI 3pa3Ky 3TYIIEHHX MOJIOYHHX KOHCEPBIB 3
LYKPOM 1 IUIOJJOBO-SITITHUMH CHpONaMH. B HMX BH3Ha4ainuM OpraHoJIENTHYHI, (i3UKO-XiMi4HI Ta MiKpoOiomoriuHi
MOKa3HHUKH.

O1iHKa SIKOCTI pO3poOIIeHHX 3ryIIeHUX MoJIoYHHX npoaykTiB (3MK) npexacraBnena B tadum. 1.

Tabauysa 1 Opzanonenmuuni nokasnuxu 3MK 3 yyxkpom i ITA

Hassa Xapakrepuctuka 3MK 3 mrykpowm i ITAC:
MIAIIIIAHA- eXiHaIei- .

MOKa3HHKA ST JKYPaBIUHI-YOPHHUII LIHIIIIAHA - TIIOIY
XapakTepHHl CMaK i XapakTepHHll CMaK i apomar XapakTepHHl CMaK i
apomar 3TyIIeHOTO 3TYIEHOTO MOJIOKA 3 apoMmar 3TyIIeHOTO MOJIOKa

Cwmak i 3amax MOJIOKa 3 100pe BHPXCHUM MPUCMAKOM 3 100pe BUpaKeHUM
BHUPAXCHUM MPUCMAKOM | YOPHHIN 1 CTA0KO BUPAXKECHUM | IPUCMAKOM
HAIIOBHIOBaYa MPUCMAKOM KYPaBIHHH UIHIIITHHA
Koncucrenuis OpHopiHa, TOMIPHO B’si3Ka
HixHo-kpemoBuii, . KpemoBo-kopu4yHeBUi,
. . R PosxeBo-0y3KoBHH, . L
Koumip PIBHOMIpHHH Y ) N . . PIBHOMIpHHH Yy
i . pIBHOMIpHHH Y BCiil Maci i .
BCil Maci BCil Maci
30BHIIIHINA BUTIISL ['nsiHIIeBA, piBHA, YMCTA TIOBEPXHS

Amnani3 opranonentnuynux nokasHukiB 3MK 3 mykpowm i [T5IC, mo naBexeHi B Tabi. 1, cBiguaTh mpo Te, IO
PO3p0o0IICHI TPOIYKTH MOBHICTIO BiAMIOBIIAI0TH BUMOTAM JIiF0401 HOPMATUBHOT JOKyMeHTaI1 [5].

Y3aranpHIOI0YY BHIE HaBeICHY iH(GOpMAIIiio 3a pe3yIbTaTaMy BU3HAUYEHUX OPTaHOJENTHIHUX (Di3UKO-XIMITHUX
MTOKa3HUKIB BCTAaHOBJIEHO, IO 3TYIICHI MOJOYHI KOHCEPBHU 3 IYKPOM 1 IUIOOBO-ATIAHMMH HAIOBHIOBAYaMH
BiJIMTOBIAAIOTH BUMOTAM JIIF0Y01 HOPMATHBHOI JOKYMEHTAIIil Ha 3TYIICHI MOJIOYHI KOHCEPBH 1 MAIOTh BUCOKY SIKICTb.

10
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BucHoBku

1. Po3po0iieHa Ta MOCHIIKEHA TEXHOJIOTiS BUPOOHUIITBA 3TYIIEHUX MOJIOYHUX KOHCEPBIB 3 IYKPOM 1 IUIOAOBO-
ST1THAMH HAIIOBHIOBaYaMHM, BCTAHOBIICHI OITUMAJIbHI TEXHOJIOTTYHI PEXKUMHU.

2. BusHayeHuii SIKICHUH CKJ1a] MPOAYKTY OOIpyHTOBaHa Horo 0iosoriyHa LiHHICTB JUISt CIIOKHMBaHHS.

3. BUrotoBiieHHS 3TyIIEHOr0 MOJIOKA 3 TLIOIOBO-STiTHIMHY HATIOBHIOBAYaMH TepClieKTUBHE. He3HauHe 3HMKECHHS
penTabenpHOocTi BUpoOHHMITBA 3MK 3 1rykpom i ITSIC mopiBHsHO 3 3MK 3 IyKpOM KIIaCHYHOTO aCOPTHMEHTY
KOMITEHCYEThCSI MApKETHHTOBOIO TNPHUBAOIMBICTIO pPO3poOKH. OcCTaHHSA JOCATAETHCS PO3IMIUPEHHSM chepu
BukopucTaHHg 3MK i 4acTKOBUM OXOIUIEHHSM KaTeropii CIIOKUBAYiB 3 0COOJMBUMH MTOTPEOAMH.

IlepcneKTHBH NOAAIBIINX JOCTIIZKEHD.

Po3pobneHa TeXHONOTis BUPOOHUIITBA 3TYIIEHOTO MOJIOKA 3 TUIOJOBO-STITHUMH HAIOBHIOBAYaMHU MOXeE OyTH
BIIPOBQ/DKCHA HAa MOJIOKONEPEPOOHUX MIANPHUEMCTBAX. TaKOXK IUIAHYETHCS PO3POOKa HOPMATUBHO-TEXHIUHOL
JIOKYMEHTAIIIT Ha JaHUI BU] IPOIYKTY.
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