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B cmamve onucano enusnue napamempos ColuysicHoU Koazynsayui 6eikog MOoIoKa i 00pabomKu c2ycmKa Ha
noxazamenu pH 1 maccosyio domo enaeu colpos, golpabamvléaeMvix NPy HUSKUX MEMREPAMYPax 8mMopoco Ha-
epesanus, ¢ yuacmuem nponuoHO8OKUCTbIX OaKmepuil.

This article describes the influence of parameters rennet coagulation of milk proteins and processing clot on
the pH and the mass fraction of moisture cheeses produced at low temperatures the second heat, with the partic-
ipation of propionic acid bacteria.

KmoueBsie ¢oBa; ChIp, ChIMYKHAS KOATYIAMSA, CUHEPEIUC, TEMIIEPATYpa BTOPOr0 HATPEBAHUS, TPOMTUOHO-
BOKHCIbIe OAKTEPUHU.

B Pecny6nuke benapych yxe Oonee 10 mer masajn HamakeHO MPOW3BOJCTBO CHIPOB, BHIPAOATHIBAEMBIX C
y4acTeM MPOTIMOHOBOKUCILIX OaKkTepril. ITH MUKPOOPTAHU3MEI BHOCATCS C 3aKBACOYHBIMH KyJIbTYPaMH U BHI-
3BIBAIOT MPOTTMOHOBOKACIIOE OpoKeHne, B pe3ybTare KOTOPOTro B ChIpax (popMupyeTcs crenuuaeckuii BKyc 1
apoMara, OTMCLIBAEMBIH B INTEPaType KaK «CIHaJKni» U «OPEXOBHI», a TAKKe PUCYHOK B BUJE KPYIHBIX Ta3-
koB [1,2,3].

[TpormonOBOKHCIEIe OaKTEPHUH TyBCTBUTENLHEI K COMH, pacTyT mpu pH ot 6 10 7 (MakcumyMm 8,5, MUHAMYM
4,6). OnTuMancHas TeMieparypa pocra — 30 °C, muanmansaas — 14 °C [1]. [Ipu Tpou3BOACTBE CHIPOB MIPOTTHO-
HOBOKHCIIEIe 0aKTepny HAYMHAIOT Pa3BUBATHCSA B KaMepe CO3peBaHust mpu Temneparypax (22-24) °C, 4ro sBus-
eTcs HeoOXOMUMBIM IS TOCTWKEHUS OTpe/leNIeHHBIX CeHCOPHBIX XapakTepucTuk. [IpommonoBokucnbsie 6akTe-
pum He 00JanaoT KucaoTooOpasyronell cliocoOHOCTEIO U HE OKAa3HIBAIOT BIWSHAE HA TIPOIECCH CBEPTLIBAHUS
MOJIOKa 1 00pabOoTKH! CrycTKa.

Jlnst popMUpPOBAHUS XapaKTepHOTO PUCYHKA W KOHCHUCTEHIIWH CHIPOB, BHIPa0aThIBAEMbIX MPH YIACTHH TIPO-
TMTHOHOBOKACHLIX OakTepuii, ompeaestonmm (HakTopoM sBISETCS 37TacTHIHAA CTPYKTYpa CHIpHOTO TecTa. Ero
MeXaHWJIeCKHe CBOICTBA OTPEESIOTCS B3auMOAeficTBHEM MEXTy MAHEepaTbHEIMA BEIECTBAMU, BOION 1 Oen-
KaMU MOJIOKa TpH ompefeneHHoM ypoBHe pH. Mccaenopanmamu ycraHoBiaeHo [1, 5], 4To OpH MPOH3BOJACTBE
CHIPOB C y4acTHeM MNPOMHMOHOBOKUCILIX OaKTepwil MpH BHICOKAX TeMIeparypax BTOPOTO HAarpeBaHWs, OITH-
mansHBIM pH 11 popmupoBanus TpeGyemoro prcyHKa siBIsieTcs Tpenen ot 5,15 10 5,5 u MaccoBoii gomu Bia-
TH TIocTIe peccoBanus B mpenenax (43-43,5) %o.

Takum o6pazoM, TEXHONOTHS TPOW3BOJICTBA CHIPOB, BHIPAOATHIBAEMEBIX TPU YYACTUH MPOMHMOHOBOKUCIBIX
Oakrepuii, nomKHA obGecreunBarTh TakWe MMAPAMETPHI CHITYKHON KOaryJsiiid, KOTOPHIE CHOCOOCTBYIOT OITH-
MalbHOMY YpoBHIO pH cEIpa 1 MaccoBO#i 10IH BAArH ITOCKTE MIPECCOBAHMS, MMOCKOIBKY 3TOT ()aKTOp ONpeaenseT
KaKk HaKOIUIeHWe OIpeeleHHBIX BKyCOapOMaTHIeCKUX COeJAWHEHWH, Tak W (OPMUPOBAHUE KOHCUCTEHIIUH W
CTPYKTYPHI CHIPHOTO TecTa, TpeOyemoli 1 oOpa3oBaHns PUCYHKA B BUJIe KPYITHBIX TAa3K0B [1,2].

CraenyeT OTMETUTD, YTO OOIBITMHCTBO WCCIeN0BaTeNel pacCMaTPUBAIOT ITPOIIECCHI, MPOTEKAIOIINE B CHIPaXx,
BHIpa0aTLIBAEMBIX TIPU YIACTHW NPONHOHOBOKUCIBIX OaKTepwii, IPU WX MPOU3BOJCTBE C MCIONL30BAHUEM BEI-
COKHX TeMIiepaTyp BToporo Harpesanus. [Ipomecchl, mpoTekatomue MpyH MPOU3BOACTBE CHIPOB TAKOTO THMA C
HU3KOU TeMITepaTypoil BTOPOTO HArpeBaHUs, HEJOCTATOTHO XOPOIIO U3YUeHEI.

Heasio nanHoii padoThl ABUIOCH W3YydeHHE TPOIECCOB KOATYIIMA OETKOB MOJOKA TPH TPOU3BOCTBE
CHIPOB, BHIpA0aThIBAEMbIX C YUacTHEM ITPOIMMOHOBOKHUCIEIX OaKTepuil Mpy HU3KUX TEMIIEpaTypax BTOPOTO Ha-
TPEBAHUS U OTIpe/ieNIeHre WX ONTUMATEHBIX 3HAUSHHUIA.

B pabore u3ydanu BIUsHUE MAPaMETPOB CHITYKHOM KOaTyIsuuu OelTKOB MOIOKa Ha MTOKA3aTeln TaKue T10-
KazaTeJIu TOTOBOTO MPOJyKTa, Kak MaccoBas J0Jis BIard U pH ceipa mocire mpeccoBaHms.

HauGoree Ba)KHEIMY TEXHOJOTAIECKAMA (PAaKTOPaMH CHIMYKHON KOAryIsAIud OENIKOB MOJOKA, ONpeIeNsio-
IMAMYA KA9€CTBO CHIPA ABISIOTCS:

— TeMneparypa cBepTeBanus (X1), °C;

— TPOJOILKATENEHOCTD Koarymamyn (X2), MAH;
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— Temmeparypa BToporo HarpeBanus (X3), °C.

dakropaMu OTKIMKA NPY U3YIEHNAH MPOIIecca CEITYKHOM KOarysiun 0eIKOB MOJIOKA SIBIISIOTCS:

— MaccoBas JI0JIs BIATH B ceIpe mocie mpeccoBanus (Y1), %o;

— pH cripa mocne mpeccoBanms (Y2).

[Tpn ipon3BOACTBE CHIPOB MPUMEHSTH 3aKBACKH ITy0OKOM 3aMOPO3KY MPSIMOTO BHECEHUS TATCKOH QUpMBI
Cr. Hansen. B kawecTBe ocHOBHOM 3akBacku wucmonbzoBamu CHN-19 (Lactococcus lactis ssp. cremoris,
Leuconostoc, Lactococcus lactis ssp. lactis, Lactococcus lactis ssp. Lactis biovar diacetilactis), TononHATENH-
Holi — PS-4 (Propionibacterium freudenreichii subsp. Shermani).

B kauecTtBe KpacuTess TpHU TPOM3BOJICTBE CHIpAa HCIONL30BATM Ipemapar «Annato WS», MpoW3BoaCTBa
¢upmer CSK  FoodEnrichment» (Humepnanasr), mpeacraBmstomuii coboif mmrment 1,4 % HopOuKcuHa.
Kpacutens BHOCHIN B MOJIOKO B KOIdecTBe 9,5 T Ha 1 T MOJTOKa B COOTBETCTBUA C PEKOMEHAAIMAMU (HUPMBI-
A3TOTOBUTEIS.

JIast BOCCTaHOBIIEHWsST MAHEPATHHOTO COCTABA MOJIOKA W YIY4YIIEHHS IPOIECCa CHITYKHOTO CBEPTHIBAHUS
HCIIONIL30BAIU KUIKUA KaIblUi XJTOPUCTBIA BBICOKONW OUMCTKU, MMOJyYaeMbIid O UMIOPTY U Pa3pelleHHBbIA K
TIPUMEHEHAIO B TPOM3BOICTBE MTHUIIEBLIX MTPOTYKTOB.

Jlas mpenoTBpaleHns TO3HEr0 BCIYYHBAHUS CHIpa WCIONB30BANH IIPENapar, MpeacTaBIAIomuil coboi
wuakui mmzouuM «Liquid clerisima», mpowsBoactBa ¢upmel «Crerici srl», Uramms. [Ipenmapar BHOcunn B
Moioko B komwdecte 110 T Ha | T MOJIOKa HA COOTBETCTBUH C PEKOMEHAAINSIMH (UPMEI-U3TOTOBUTEIS.

JInst cBepTHIBAaHMS MOJIOKA WCIIONB30BANM (epMEHTHBIH mpemapar, coaepxkammii 100 % xumozun CHY-
MAX™, npomssonctea aarckoii pupmsr Cr. Hansen.

CpIpbl M3rOTAaBAUBAIM B MPOU3BOJICTBEHHBIX YCAOBHUAX ¢ MaccOBOH nonell kupa B cyxoMm BemiecTBe 45 %.
Bce onepanun, cBs3aHHEIE C TOATOTOBKOM MOJIOKa, HOpMalu3alyel, macTepusandeil 1 nporeccaMy KOaryIsaan
OCYIIECTBIIAIA B COOTBETCTBUU C TPeOOBAHUSIMH, W3IOKEHHBIMA B 00lIel acTh 6a30BOil TEXHOIOTHMIECKOH
HHCTPYKIUH 110 H3TOTOBIEHUIO CBIPOB, yTBepKAeHHOH VII « BEJITHUKTHUMMII» 25.07.2003 1.

AKTHUBU3AIMIO 3aKBACOK B CHIPOM3TOTOBUTENE OCYIIECTBISLIM B TeueHwue 30 MUHYT, BHOCHIH
MOJIOKOCBEPTHIBAIOMMHA (hepMeHT B KoawdecTBe, obecreunBaromieM Tpebyemoe BpeMms KOaryaslud OemkoB
MOJIOKa COTJIACHO TUTAHY 3KCIIEPUMEHTA W OCTABISUIM B TIOKOE /I cBepThIBaHUA. CryCTOK pe3and Ha KyOuKd
CTOpOHOH 5-7 MM, moclde MOCTAaHOBKH 3epHa yiamamd 40 % BelaenuBmeiica CHIBOPOTKH W BHocuau 20 %
TEXHOJOTHUECKOH BOABL. Jlalee OCyINECTBISANM BTOPOE HArpeBaHWEe IPH TEMMepaTrypax COrNAacHO ILIaHy
SKCTIEpAMEHTa, (POPMOBAHHUE CHIPHOTO 3epHA OCYIIECTBISTN U3 TUIACTA.

Jlns mpoBeaeHust MccaenoBaHU OBLTIO TMPOBEIEHO TNIAaHUPOBaHWE dKCIepuMenTa. B pabore ObuTo Mcmons-
30BaHO porarabenbHoe [EeHTPaTbHO-KOMIIO3UIMOHHOE IIIAHAPOBAHWE BTOPOTO TOPSAAKA. «3BE3THOE ILIETO»
OLLITO yCTAHOBIIEHO B COOTBETCTBUM C TEOpHEH TTAHAPOBAHMS IKCIIEPUMEHTA.

YcnoBust INTAHUPOBAHAS W YPOBHU BapbUPOBAHUS ()aKTOPOB TPUBE/IEHBI B Ta0M. 1.

Tabauua 1 — YcIoBHA NJIAHHPOBAHAS IKCIePHMEHTA

YpoBHU BapbUPOBaHUA Hccmepyemslii mokasaTensb
(hakTOpOB X1, °C X2, mun X3, °C
Huxuanii 28 20 34
OcHOBHOH 30 30 37
Bepxuuii 32 40 40
HuaTepBan BapeupoBaHUsL 2 10 3

B COOTBeTCTBUW ¢ OCHOBHBIMHU XaPaKTePUCTHKAMH UCCIIeTyeMbIX (PaKTOpoB Oblia cTeHepUpOBaHa MATPHIIA
IUTaHa SKCIepUMeHTa, KOTopas mpejcTaBieHa B Talm. 2 Ui OJHON MOBTOPHOCTH OTLITOB. B cooTBercTBHH C
Marpuleil mIaHApoBaHUs YKCTIepUMenTa OBLTH MPOBEACHBI HCCIEIOBAHNS B TPEX MOBTOPHOCTSX.

Bamsane m3ydaeMbIx GpakTopoB Ha MaccOBYIO OO BJare B ChIpe TOCIe Tpecca OMUCKIBAETCS CIIeyIonel
MaTeMaTudeckoil 3aBucuMocThio (R? = 94,5):;

Y1=68,0867 +4,7557 * X1+ 0,097 * X2 —4,9442 % X3 -0,0766 * X1* +0,06* X3° (1)

Pe3ynbTaThl SKCTIepUMEHTa TOKA3alW, YTO BCE WCCIEAYEMBIe TEXHONOTHYSCKHE (PAKTOPHI OKa3HIBAIOT
BIWSIHAE HA MAaCCOBYIO JIOIO BIArd B CHIPE TIOCIE Tpecca 1 ABIAIOTCS 3HauuMbIMA. Hanbomee cumpHoe BIusHue
HA CKOPOCTh CHHEpe3nca OKa3bIBaeT Takoll (hakTop, Kak TeMmepaTypa BToporo HarpeBanus (X3). Hammenee
3HAYAMEIM (HaKTOPOM, OKA3LIBAIOIIAM BIUSHHE HA MACCOBYIO JIONIO BIATH SIBISETCS TEMIEPATYPa CBEPTHIBAHUS
X1).

Brusane TemnepaTypsl BTOporo HarpesaHus Ha pH chIpa mocie mpeccoBaHus oTpaxeHo Ha pHc. 1.
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Tabanna 2 — MaTpHua INIAHHPOBAHHSA JKCIIEPHMEHTA

No ombiTa B Hccrmenyemolie hakTopsl
oAHOM’ X1, °C X2, muH X3, °C
OOBTOPHO- | KOJUPOBAHHOE 3HAYECHUE KOJUPOBAHHOE 3HAYEHUE KOJUpPOBaH- | 3HAUYeHUE
CcTH 3HAYEHHE moKazarens 3HAYEHUE ToKa3aTens HOe 3Hade- | MoKasare-

HUE s

1 -1 28 -1 34 -1 34

2 +1 32 -1 34 -1 34

3 -1 28 +1 34 -1 34

4 +1 32 +1 34 -1 34

5 -1 28 —1 40 +1 40

6 +1 23 -1 40 +1 40

7 -1 28 +1 40 +1 40

8 +1 32 +1 40 +1 40

9 —0 26,6364 0 30 0 37

10 +a 33,3636 0 30 0 37

11 0 30 —0 13,1821 0 37

12 0 30 +0 46,8179 0 37

13 0 30 0 30 —0 31,9546

14 0 30 0 30 +0 42,0454

15 0 30 0 30 0 37

16 0 30 0 30 0 37

47

46 \
45
" \ —

43 ¢ —

MaccoBas momna Biaart, %o

4 2 T T T T T

34 35 36 37 38 39 40
TenrtepaTypa BTOpOTo Harp eBaHHd, °C

== mpu X2 - 20vrH =t 1pH X2 - 40 vMiH == rpH X2 - 30 MHH

Puc. 1 — Banssane TemnepaTypsl BToporo Harpesanus Ha pH ceipa mocie npeccoBanne

H3BecTHO, YTO LENbL BTOPOrO HArPeBaHUs — YCHIEHWE BLIJENEHUS CHLIBOPOTKU W CO3JaHUe YCIOBUN Ams
PETYIUPOBAHAS PA3BUTHS MOJTOTHOKHCIOW MHUKpodmopsl. UeM BEHIIE TeMIIepaTypa BTOPOTO HATPEBAHUS, TEM
0oNbIIe BHIENSIETCS CRIBOPOTKA W TeM MEHBIIE BIATH B chbipe. OT TeMIepaTyphl BTOPOTO HATPEBAHUS 3aBUCHT
TaKKe KAUeCTBeHHBIN W KOMTUIECTBEHHBIN COCTAB MAKPODIOPEL.

[lpu BEIpabOTKE CHIPOB ¢ HHU3KOUW TeMmmeparypoii BTOpOro HarpeBaHWsA [8] oNTUMANBEHON SBISETCS
Temneparypa 35-36 °C, kotopas sBAsSeTCi MaKCUMalbHOW HMAM HEMHOrO MPEBBIMAIONIEH MaKCUMATbHbIE
TEMIEPATYpPHl POCTa U KUCAOTOOOpa3yrolell cCocoOHOCTH Me30(UIBHEIX JTAKTOKOKKOB., 3a pPyOek oM BTOpoe
HaTpeBaHWe TPOBOJIAT TPH Temmepatype 35°C, T.e. M0CTaTOUHO OMATOMPHUATHON TS KACIOTOOOpA3OBaHUA U
HAKOIIIeHH OMOMACCH BCEX JTAKTOKOKKOB., OTHAKO, B OTEUECTBEHHBIX YCIOBUAX MIPU BHIPA0OTKE CHIPOB B CBI3H
C HEBBICOKUM COJIep)KaHUEM Ka3eWHa IS JOCTHKEHUS HeOOXOMWMOM CTeleHW CUHEepe3hca CTYCTKAa €€ JacTo
noBeimatoT 10 38-42 °C [8]. Takue TemOepaTypsl CIUIIKOM BBICOKU IS MMIIOPTHBIX 3aKBACOK, UCTIONb3YEMBIX
[pU IPOU3BOJICTBE CHIPA, YTO HETATUBHO CKA3LIBAETCS HA KAUYECTBE CHIPA.

CrneyeT OTMETHTH, YTO YCHIIATH CHHEPE3UC CTYCTKA MOXKHO YBEIWIHB J03y MOTOKOCBEPTHIBAIOIIETO (ep-
MEHTa W COKPATUB TeM CAMBIM BpeMS KOaTyJIAud OelKOB MOJOKA. TakuM TpHeMOM TPATUIIUOHHO CHIPOIEIb-
HBIE TIPEANPUATHS He TIONB30BANNACEH, MOCKONBEKY YBETHMISHUE KOTWUISCTBA CHITYKHOTO (hepMeHTa MPUBOIUIO K
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MOSIBJIEHUIO BBIPAKEHHOW TOpedH B TOTOBBIX chIpax. lIpH HCIONE30BaHUH UMIOPTHBIX MOTOKOCBEPTHIBAIOIIAX
(hepMEHTHEIX MPENapaTroB BEICOKOH CTENeHN OYACTKY, TAKAX TIOPOKOB CHIPA MOKHO M30eXKaTh.

HecmoTps Ha To, 4TO TeMmepaTypa CBEPTHIBAHUA OKA3bIBAET HAMMEHBINEE BIUSHUE HAa MOKA3aTenb Macco-
BOH JOJIH BIArd B CHIPE MOCIIE MPECCOBAHUA, IKCIEPUMEHT MOKAa3al, YTO YBeIHUEHHE Pa3HUIBI MEXK Ty TeMOepa-
Typoii CBEPTHLIBAHMS W BTOPOTO HATPEBAHUS IPHUBOANT K HHTEHCH(UKAINY CHHEPE3NCa CTyCTKa.

Taxkum oOpa3om, IPH UCTIOTL30BAHUN TEMIIEPATYPEl BTOPOTO HarpeBaHust 36-36,5 °C it JOCTREHUS Mac-
COBOIf TOAM BIAry TIOCie TpeccoBaHus He BhilIe 43 % HeoOX0auMO ycTaHABIUBATEL HPOIOIIKUTENEHOCTE CBEP-
THIBAHUSA TAKUM 00pa30oM, 9TOOKI OHA He mpeRbimana 20-25 MuH, a TeMIeparypy cBepThiBanus — 28 °C.

B xone uccrenoBanuii ycraHoBieHo, 9To Ha pH B chipe mocne mpecca HauOonbllee 3HAYEHAE OKA3HIBAET
TeMIlepaTypa BTOpPOTO HarpeBaHus (X3), HaumeHee 3HauMMEIN (akTop - TeMmepaTypa cBeprThbiBaHms (X1).
[TpomomkuTensHOCTL Koaryasnun (X2) Ha pH B crIpe Tocie npecca BIUAHUS He 0Ka3bIBaeT.

Bamsane m3ywaemuix dakropos Ha pH B chlpe mocie mpecca OMMCHIBAETCS CIeAyIONIeH MaTeMaTHIecKoH
3aBucuMocThio (R? = 92,55):

Y2 =-2,4238+0,4572 % X1+ 0,0269 * X3 —0,0075 * X 1> @)

Bnusane TemnepaTypsl BTOporo HarpeBaHus Ha pH chIpa mocie mpeccoBaHus MOKA3aHO HA PUC. 2.

oc 565
5,6
5,55
T 55
" 545
5,4
5,35
5,3

34 35 36 37 38 39 40
TenrtepaTypa BTOpOro HarpeBaHm, °C

=—1pu X1=300C =—l=rpuXl=280C =—de=rpuX1=320C

Puc. 2 — Bansinne TemnepaTypsl BTOpPoro Harpesanus Ha pH ceIpa nmocie npeccoBanns

PesynpraThl sKCTIepEMEHTa TIOKA3aIH, UTO UCTIONB3YS TEMITEPaTyPHEIE PEKUMEL, YCTAHOBISHHBIE BLINIE /TS
JOCTIKEHUsT CTaHAApTHON MaccoBOil J0MM BIard B CHIpe TIPU HCIOIG30BAHAU TEMMEPAaTyphl BTOPOTO
HarpeBanusa 36-36,5 °C MOXKHO JOCTHYL TpeOyeMoii KUCIOTHOCTH: pH chIpa mocie mpecca cocTaBmseT 5,47-
5,48.

OrneHka KauecTBa FOTOBLIX CHLIPOB, BEIPAOOTAHHEIX C WCIIOIL30BAHAEM TaKUX TEXHOJOTHIECKUX PEKUMOB,
MOKa3bIBAET, YTO TPOAYKT oONafaeT CTaHAAPTHRIMU (QHU3AKO-XAMWIECKAMH TIOKA3aTeNsAMU, BEICOKAMH
OpraHONEeNTHIECKAMH TTOKA3aTelAMH, TIOSIBIIEHNE TOPEUX B TIPOIECCE CO3PEBAHMS U XPAHEHHS OTCYTCTBYET.

BriBoanl

B pesynbrare mpoBeaeHHBIX UCCIIEI0BAHUN YCTAHOBIEHO, YTO HA MAacCOBYIO JIOIO BIATH ITOCTE IPECcCcOoBa-
HUS OKa3bIBAIOT BIWSHWE BCE B SKCIeprMeHTe Bce GakTopol, B Toxke Bpems Ha pH B ceipe Taxoii ¢paxrop mpo-
JIOJDKUTENFHOCTH KOArYJISAIMA He OKa3bIBaeT CYIIeCTBEeHHOTo BImsiHUsA. Hanboree 3HaUMMBIM TTapaMeTpoM Koa-
TYIAIAY OETKOB MOJIOKA SIBIISETCS TeMITepaTypa BTOPOTO HAaTPEeBAHUS.

YcTaHOBIEHEl MareMaTHIeCKue 3aBUCUMOCTH, OTIMCHIBAIONINE BIUSHAE TAPAMETPOB CHITYKHOU KoaryJs-
AW MOJIOKa W 00pabOoTKM CTYCTKa TIPU HU3KUX TEMIIepaTypax BTOPOTO HATPEBAHUS HA MAacCOBYIO OO BIard U
pH coipa, BepabaThiBaeMOTo IpH ¢ HU3KOI TeMIeparypoii BTOpoTo HarpeBaHUs IIPH YIaCTHH MPOMHOHOBOKUC-
TBIX OaKTepHiA.

OmnpeneneHsl TMapaMeTpsl KOATYISIUA OETKOB MOJOKA, TMO3BOSIONINE MOIYIUTL Tpebyemble MacCOBYIO
Jomo Baard 1 pH B crIpe mocie mpeccoBaHus IpH TeMIepaTrypax BTOPOTO HArpeBaHUs, He TMPEBLINAOMNX 36-
36,5 °C: OpoAOMTKHATENTBHOCTh CBEPTHIBAHUA Mostoka — 20-22 muH, TeMnepaTypa cBepTeiBanus — 28 °C. I'oToBbIe
CBHIPBI, BHEIPa0OTAHHBIE C WCHONH30BAHMEM TAKAX TEXHOJOTMUECKAX PEXUMOB O0ONafailoT CTaHAApTHEIMH
(UBUKO-XUMAYECKUMH TTOKa3aTeNsIMH, BLICOKAMA OPTAHOJIENTHIECKAMH MOKA3aTelsIMHA, MOSBIEHHE TOpeYd B
TIpolIecce CO3peBaHus U XpaHeHus He HaOmoaaercs.
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KOHCTPYUPOBAHHUE KOMBUHHUPOBAHHBIX
BUO®EPMEHTHUPOBAHHBLIX IIPOAYKTOB C 3AJAHHBIMH
HOTPEBUTEJBCKUMU CBOUCTBAMMU

3aiineBa A. JI., Hay4HBIii COTPYAHHK
PYII «Hay4uHo-npakTH4yecknii nenTp HannonaasHoi akageMun Hayk beaapycn mo npooBoJibCTBHIO»,
r. MHHCK

B cmamve npusedenvi dannbie No 8uIABNEHUIO YeNesblx nompebumernell Ouogpepmenmuposannoi npooyKyul,
onpedenenuio BaNCHOCHY NPeOnoYmenuil nompebumenet, paHiICUPOBAHUI0 NOMPeOUMenLCKux mpebosanui u
NOCMPOEHUIO «UOEATTbLHO20 NPOGHUISL KOHCIMPYUPYEMO20 NPOOVKMA, MOOETUPOGAHUIO PEYENMYPHbIX KOMNOZUYUIL
MO ONTMUMATILHOMY OQIAHCY HE3AMEHUMBIX (DaKmOpo8 pocma O Oupudo- u 1akmobaxmeputl, nuuyesol 1 buo-
JHO2UNECKOT YEHHOCHU, (DUBUKO-XUMUYECKUM U OP2AHONENMUYEeCKUM NOKA3AMENSIM.

The article provides data on the identification of target consumers biofermentation products, determination
of the importance of consumer preferences, the ranking of consumer requirements and to build "ideal profile
design of the product, model application prescription compositions on the optimal balance of nesamani the eco-
nomic growth factors for bifido- and lactobacteria, food and biological value, physical-chemical and organolep-
tic indicators.

KmoueBrbie €ioBa: KOHCTPYMPOBAHUE MUMIEBLIX OPOAYKTOB, MOTPEOUTENBCKUE CBOUCTBA, MOJENLHBIE pe-
HenTypsl, OuoepMEHTUPOBAHHBIE TIPOYKTHI.

B TeuenmWe JKW3HM HA OpPraHW3M YeTOBEKA OKA3HIBACT BIMUAHHE MHOXKECTBO (DaKTOPOB OKPYKAIOIIEH cpeibl
pazmmaHOi mpupoasl. Bakueiimum w3 3THX (QakTopop sBmsercs muranue. OTCYTCTBHE ONTUMATHHOTO aJeKBaT-
HOTO TIMTAHUS ABNAETCA OHOI W3 OCHOBHBIX MPUYWH BO3HWKHOBEHHS MUCOATAHCA KUMIEYHOU MHUKPOQIOPEL,
TeM Gojlee, 4TO YacTO TAKOE MUTaHWE MPOUCXOAWT Ha GoHe ynoTpeGiaeHus MeTMKaMeHTOB, BO3AEHCTBUS aJIKO-
TONA, KypeHus. B cBA3W ¢ 3THM, HECOMHEHHYIO aKTyalTbHOCTE TIPEICTABIAET KOHCTPYUPOBaHHe KOMOMHUPOBAH-
HBIX OMo(epMEHTUPOBAHHEIX MMPOIYKTOB € JKUBRIMA KIeTKaMu Ou(rIo- U makrobakerpuit. [1].

OpHako MpH CO3JaHNN TAKAX IPOAYKTOB HEOOXOMNMO MPUAEPKUBATHCA HE TOMBKO TpeboBaHUsM Oe3ormac-
HOCTH, HO W UCCE0BATL U BHIABIATE TPeOOBAHMSA TOTPEOUTENS, KAK B OTHOUICHAH CEHCOPHBIX XapaKTEPUCTHK,
TaK W B OTHOIIEHWH (PYHKIIHOHATEHOW HATIPABIEHHOCTH.

[Tpu 3TOM HEOOXOIUMO YCTAHABIUBATL OANAHC MEXAY MPOPHIBHBEIM, HHHOBAIIMOHHBIM ACTIEKTOM C OJHOM
CTOPOHEI, W JIOCTATOYHBIM YJIOBIETBOPEHHEM BHICKA3aHHBIX U TIOIPa3yMeBaeMbIX MOTPeOHOCTel MoKymaTenei, ¢
npyroii croponsl. CoBpeMeHHAs CTPATETHUA CO3/aHUS KOHKYPEHTOCTOCOOHRIX THIIEBEIX MPOIYKTOB, OCHOBAH-
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