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AHHOTALIIUA

Ilenp: co3maHne HOBOTO MOJIOYHOKHMCIIOTO INMPOAYKTAa HA OCHOBE IAXTHI, C
WCIIOJIBb30BAaHMEM 3aKBACOK, COAEPKAIIMX B CBOEM COCTABE MOJIOYHOKUCIIBIC
MHUKPOOPTraHU3MbI B Pa3HBbIX COOTHOLIEHUSX, KOTOPBIM 0Osagan Obl MPUATHBIMU
BKYCOBBIMH KayeCTBaMH, UMeEJ Obl JTIOBOJBHO HHU3KYIO C€OECTOMMOCTh U MOT OBl
COXPaHATh CBOM II0JIE3HBIEC CBOKCTBA B IPOLIECCE XPAHEHUS.

B pesyinbrare ucciaeqoBaHus Mbl:

— TIOJYYWJIM HOBBIM KHCIOMOJIOYHBIM MPOAYKT HAa OCHOBE NAXThl C
UCIOJIb30BaHuEM 13 BapuaHTOB 3aKBAaCOK M3 MOJIOYHOKHCIIBIX OaKTepuil B pa3HbIX
KOMOMHAITUSX;

— MpoaHAM3UpoBanu 13 00pa3uoB MOIYYEHHOTO HOBOT'O MOJOYHOKHCIIOTO
IIPOJAYKTAa Ha OCHOBE IIaxThl HAa ITPEAMET €ro  OpPraHoJIECHTUYECKUX,
MUKPOOHOJIOTUYECKHX U (PU3UKO-XUMHUYECKUX CBOWCTB;

— BBIOpanu JIydmnii o6paser; HOBOro MOJIOYHOKUCIIOTO MPOAYKTa, KOTOPBIN
oOnagan 3aJaHHBIMM CBOMCTBAaMH, COOTBETCTBOBaJ BCEM HOpMAaTWBaM U
tpedoBanusm ['OCT;

— IIPOU3BEJIM KOHTPOJIb Ka4e€CTBA ITOJIyYEHHOI'O KHUCIOMOJIOYHOIO IMPOAYKTA.

[Tonmy4yeHHBI KHCIOMOJIOUHBIA MPOAYKT HAa OCHOBE MAaXThl MOKET OBITh

PCKOMCHAOBAH IJIA ITPOU3BOACTBA B ITPOMBIIIJICHHBIX Maciitadax.
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AHATAIDBIA

Mbra: cTBapsHHE HOBara MaJloyHaKicjara MmpajayKTy Ha acHOBE MAcleHKI, 3
BBIKAPBICTAHHEM 3aKBacakK, SIKisl 3MSIIYAIONb y CBalM CKJIaA3€ MallOUHAKICIbIA
MiKpaapraHi3Mbl ¥ po3HBIX cyanHociHax. [IpaxykT maBiHeH Bajojamb MPbIEMHBIMI
CMaKaBbIMi SIKACI[IMI, MEIlb ObI JaBOJII HI3KI KOINT | 3aXOyBallb CBac KapbICHBISA
yacuiBacii A0yl yac.

VY BBIHIKY JaciieJaBaHHS MBI

— aTpbIMaJli HOBBI KiCcJaMaJO4HBI TMPaJyKT Ha AacHOBE MAacJeHKI 3
BBIKApbICTaHHEM 13 BapbIssHTAy 3aKBAacaK 3 MaJOYHAKICIBIX OAKT3PBIM y PO3HBIX
KaMOIHAIBIAX

— mpaaHamizaBasii 13 BapeIsiHTay aTpbIMaHara HoBara MajO4yHakicliara
OpagyKTy Ha acHOBE TMAaxThl Ha MpaJMeT Sr0  apraHaJeNnThIYHBIX,
MIKpaOisIariyHbIX 1 Gi3iKa-XIMIYHBIX yJIacIliBacIsy;

— BBIOpaii Jiemmisl ¥30p HOBara MajloyHakiciiara MpaaykTy, fKi Bajojay
3a/1aJI3eHbIMI  YJacliBacisiMi, ajanaBanay yciM HapMaThiBaM 1 HaTpaOaBaHHIM
Mzspxkaynara Ctangapry;

— 3pabiJl KaHTPOJIb SKACII aTphIMaHara KicllaMaJiouHara npagaykry.

ATpbIMaHBI KiclaMaJlOYHBbl TPAAYKT Ha acHOBE MAaCJCHKI MoXa ObIlb

pAIKaMEH/IaBaHbl Ja BeIpady ¥ MpaMbICIOBBIX MaITadax.
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ANNOTATION

The aim: creation a new sour-milk product based on buttermilk with using
ferments containing sour-milk microorganisms in different proportions, which
would have pleasant taste qualities, would have a rather low cost and could retain
its useful properties during storage.

As a result of the study we:

— received a new sour-milk product based on buttermilk using 13 variants of
ferments from sour-milk bacteria in different combinations;

— analyzed 13 samples of the obtained sour-milk product based on buttermilk
for its organoleptic, microbiological and physicochemical properties;

— chose the best sample of a new sour-milk product, which had the specified
properties and met all the standards and requirements of State Standard;

— have made quality control of the obtained sour-milk product;
The obtained sour-milk product based on buttermilk can be recommended

for production on an industrial scale.



