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PE®EPAT

Jumnomuast padora: 65 crpanuin, 10 tabmuu, 10 pucyHkos, 43 ncTouHUKA
JUTEPATYPBHIL.

KiroueBbie CJOBa: 3AKBACKH 3AMOPOXEHHBIE
KOHUEHTPUPOBAHHLIE, MOJIOYHOKUCIJIBIE MHUKPOOPI"'AHU3MBI,
KOHTPOJIb KAYECTBA, MOJIU®UIMPOBAHHBIE 3AKBACOYHBIE
KOHCOPLINYMBI, OPT"TAHOJIEIITUYECKUE [TIOKA3ATEJIN CbhIPA.

OOBEKTHl HUCCIEIOBAaHUSA: MOJIMBUIOBBIE U MOHOBHIOBBIE 3aMOPOKEHHBIE
KOHIICHTPUPOBAaHHbIE 3aKBACKH JUJIsI MPOM3BOJACTBA ChIpa, pa3paboTaHHBIE Ha
npeanpusastin PYII «MHCTUTYT MSACO-MOJOYHOM NPOMBILIICHHOCTH», a TaKkKe
3aKBallIEHHAsl CMECh, CBIPHOE 3€PHO U CaM ChIpP, MOJTYUYEHHBIN U3 TaHHBIX 3aKBACOK.

Lenp  aumiaoMHOW  pabOTBI:  yCOBEPIUIEHCTBOBATH  3aMOPOXKEHHBIE
KOHLIEHTPUPOBAHHbBIE MOJIMBUIOBBIE 3aKBACOYHBIE KOHCOPIUYMBI JUISl YITy4IIEHUS
OpraHOJIENITUYECKUX TTOKA3aTeNIed ChIpa 3a CUET 100aBICHUS Pa3IMYHbIX OAKTEpHid
pona Lactobacillus.

Meroabl UCClEIOBaHUS: MHKPOOUOJOTMYECKUH U (PU3HKO-XMUMHYECKHUI
KOHTPOJIb KA4€CTBA, ONPEICTICHUE OPraHOJENTUYECKUX MOKa3aTese.

B xome aumioMHON paboOThl ObUT MPOBEACHO MOIU(MDUIMPOBAHUE IISITH
3aKBACOYHBIX KOHCOPLIMYMOB C IIOMOUIBIO TI00aBIEHUS Pa3IudHbIX OaKkTepuil pona
Lactobacillus u TtepmoduIbHOrO CTPENTOKOKKA JUISl IOJYYCHHS CBIPOB C
YIYUIIEHHBIMH BKYCOBBIMM Kaye€CTBa, TaK KaK PBIHOK MOJOYHBIX MPOIYKTOB
TpeOyeT BBIMMyCKa KaueCTBEHHOW NPOAYKUHWUA C HOBBIMH OPTraHOJENTHYECKUMU
XapaKTEPUCTUKAMU, MOBBIIIEHHOW MUTATEIbHOM U OMOJIOTMYECKON IIEHHOCTBIO, a
MIPOU3BOAMTEIIb 3aMHTEPECOBAH B MHTEHCU(ULIUPOBAHUU MPOLECCa BHIPAOOTKU U
YCKOPEHUH  CO3PEBaHUSI  CBHIPOB. U B  pe3ynapTaTe  MNPOBEACHHUS
MUKpPOOHOJIOTUYECKHUX, (PU3UKO-XMMUYECKUX METOJ0B KOHTPOJISI KadecTBa, a
3aTeM MPOBEPKU UCXOJHOTO ChIPhS U TOTOBOW MPOIYKLHH ChIpa € MOCIETYIOIIUM
OIpeJeIeHNE OPraHOJIENTHYECKUX MOKa3aTenell ObUIO ONMPEENIeHO, YTO YETHIPE U3
IATA  CHIPOB, TOJYYEHHBIX WX MOJIU(UIMPOBAHHBIX 3aKBACOK Osaromaps
N00aBOYHBIM KYJbTypaM, HWMEJW YJIy4ylleHHble BKYCOBbIE KadecTBa, Ooliee
BBIPKEHHBIN PUCYHOK, CO3PEBAJIH 3a 00Jiee KOPOTKHUI MPOMEKYTOK BPEMEHH.



PODEPAT

Jeimmomnast pabota: 65 craponak, 10 Tabmim, 10 mamroHkay, 43 KpBIHIIEI
JiTapaTyphl.

KnrouaBeist cioBel: 3AKBACKI 3AMAPOXAHBIAA KAHIIDHTBIPA-
BAHHGBIA, MAJIOYHAKICJIBIA MIKPAAPI"AHI3MBI, KAHTPOJIb AKACIII,
MA/IbI®IKABAHBIA 3AKBACAYHbBIA KAHCOPLBIYMBI,
API'AHAJIEIITBIYHBIA ITAKA3UYbIKI CBIPY.

AOG'exThl JacieqaBaHHS: TOJIBIJABBII 1 MOHABIJABBII 3aMapOXKaHbIs
KaHLPHTPABaHbIS 3aKBacKi Il BBITBOpYACLI CHIPY, paclpalaBaHblsi Ha
npaanpeiemMctBe PYII «IHCTHITYT Msica-mallouHail mpambICIOBacIl», a Takcama
3aKBalllaHasi CyMECh, CbIpHAe 3005KKa 1 caM ChIp, aTPbIMaHbI 3 Aa/13€HbIX 3aKBaCaK.

MbsTa AbIJIOMHAN mpanbl:  yAacKaHaNIb 3aMapoKaHbld KaHIPHTpaBa-
BAaHHbBIS  MOJIBIIAaBbIA  3aKBACAYHbISI  KAHCOPUBIYMBl  JUISl  MAJAIMIISHHSA
apraHajenTbhluYHbIX NaKa3ublKay ChIPY 3a KOILUT JaJaHHS PO3HBIX OAKTIPBIA poay
Lactobacillus.

Meranel fmacienaBaHHs: MIKpaOisiariylbl 1 (131Ka-XIMIYHBI  KaHTPOJb
SKacCI(l, BBI3HAYDIHHE OPraHAJICNITHIYHbBIX MAKA3UbIKaY.

[Taguac ngplIOMHAN mpanbsl ObUIO TpaBeA3eHa MajblpiKaBaHHE TSI
3aKBacCayHbIX KaHCOPIbIyMay 3 JamaMorail JajaHHs PO3HBIX OaKTIPBIM poay
Lactobacillus 1 Tt3pmadinbHara cTpanTakoka s aTpbIMAHHS — CBHIPOY 3
najeniaHbiMi CMakKaBbIMi sIKaclli, 00 phIHAK MAaJIOYHBIX MpaaykTay mnarpadye
BBINTYCKY SKacHal MpajyKIbll 3 HOBbIMI OpPraHAJIENITHIYHBIMI XapaKTapPbICThIKaMI,
NaJBbIIIAHAN NaXXbIYHAH 1 OlsIariyHai KalToOYHACII0, a BRITBOPLA 3al[IKayIeHbI ¥
IHTAHCI(DIKaBaHHI TPALACY BBHIMPALIOYKI 1 MAacKapdHHI NacmsiBaHHs cbipoy. [ ¥
BBIHIKY TMpaBsI3€HHS MIKpaOisulariyHelX, (i3ika-XiMIYHBIX MeTagay KaHTpPOJIO
AKaclll, a 3aThIM MpaBepKi 3bIXOJHAN ChIpaBIHBI 1 raTOBail MPAIyKIbll CBHIPY 3
HACTYIHBIM BBI3HAUYHHE ApraHaJEeNTHhIYHBIX Maka3yblkay ObIIO BbI3HAYaHA, IITO
YyaThlpbl 3 IISALI CHIPOY, AaTpbIMaHBIX 1X MaJbliKaBaHbIX 3aKBacak, Mell
najenianblsl CMaKaBbls SKACI, OOJbII BhIPAXKAHblI MAJIIOHAK, CIIEJIl 3a KapalenIbl
nmpameskak qacy.



ABSTRACT

Thesis: 65 pages, 10 tables, 10 figures, 43 sources of literature.

Key words: CONCENTRATED FROZEN SOURDOUGH, LACTIC ACID
MICROORGANISMS, QUALITY CONTROL, MODIFIED STARTING
CONSORTIUM, ORGANOLEPTIC INDICATORS OF CHEESE.

Objects of research: multi-species and mono-species frozen concentrated
starter cultures for cheese production, developed at the enterprise of the
Republican Unitary Enterprise "Institute of Meat and Dairy Industry", as well as a
fermented mixture, cheese grains and the cheese itself obtained from these starter
cultures.

The purpose of the thesis: to improve frozen concentrated polyspecies starter
consortia to improve the organoleptic characteristics of cheese by adding various
bacteria of the genus Lactobacillus.

Research methods: microbiological and physico-chemical quality control,
determination of organoleptic indicators.

During the thesis, five starter consortia were modified by adding various
bacteria of the genus Lactobacillus and thermophilic streptococcus to obtain chees-
es with improved taste, since the dairy products market requires the production of
high-quality products with new organoleptic characteristics, increased nutritional
and biological value, and the manufacturer interested in intensifying the production
process and accelerating the ripening of cheeses. And as a result of carrying out
microbiological, physico-chemical methods of quality control, and then checking
the raw materials and finished cheese products, followed by the determination of
organoleptic indicators, it was determined that four out of five cheeses obtained
from their modified starters had improved taste, a more pronounced pattern, rip-
ened in a shorter period of time.



