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AHHOTAIUA

Msrkue ChIpbl CITy’KaT MPEeKpacHOW OCHOBOW JUIsl TIPOWM3BOJICTBA CHIPHBIX W3JENWN C Pa3lTUYHBIMH HHTpE-
JUCHTaMH Q)YHKHI/IOHEUH)HOFO Ha3Ha4YCHUA. OTcyTCTBI/IC JOITOJIHUTCIBbHBIX CTaILI/Iﬁ IMPOU3BOJACTBA, TAKUX KaK
JUIMTENTFHOE CO3PEBaHNE B KAMEPE M MOCOJI, JelaeT UK MPOU3BOJICTBA KOpOUe U JienieBie. B cBs3u ¢ 3TuM,
MPOU3BOCTBO MSTKHX CHIPOB C PA3IUYHBIMH (DYHKIIMOHAIBHBIMH KOMITOHEHTaMH SBIISETCS aKTYaJIbHBIM
HaTpaBlIeHNEM COBPEMEHHOMN MUIIEBOM ITPOMBINUICHHOCTH.

[IpoBenens! uccnenoBanus O pa3paboTKe PEeenTy P, CIIOco0a MOIYyYSHHsSI U OIICHKE KauyeCTBa MSATKOTO
ChIpa C paCTUTCIIbHBIMA UHI'PEIUCHTAMU. OGT)CKT&MI/I HCCJICA0BaHM BBICTYIIAJIN MOJICJIbHBIC 06p33]_[BI MATKOTO
ChIpa, IPUTOTOBJIEHHBIE 10 KIACCHYECKON TEXHOJIOTUH U 00pa3iibl C JJ0OaBJICHHEM CYXOT0 IOPOIIKa MCHIIyMa H
MIOPE U3 JINCTHEB IITTMHATA ITPH BaphUPOBAHUH X KOHIIEHTpaIui B perientype. [lrope mmrHaTa ucnoip30BaHo
B Ka4eCTBE HMCTOYHHMKA OWOJIOTMYECKH aKTUBHBIX BellecTB. JlaHHas nmcTOBas OBOIIHAS KyJIbTypa Oorara
Oenkamu, yrineBogamu, ButamuHamu K, E u rpynmer B, kaporuHonnamu, ¢guaBoHonaamu. [lcummym mpume-
HSUTM B Ka4eCTBE MUILEBON TOOABKH, CTAOMIN3UPYIOIICH CTPYKTYPY TOTOBOTO MPOAYKTA. Y CTAHOBIIEHO, YTO U3
HN3YYCHHBLIX BAPHUAHTOB HAWJIYYIIHUM II0 OPTaHOJICITHUYCCKHUM I10Ka3aTCIaAM U (I)I/ISI/IKO-XI/IMI/I‘IGCKI/IM XapakTe-
PHUCTHKaM SIBJIIETCS 00pa3ell MATKOTO ChIpa ¢ BHECEHUEM CYXOTI'o MOpoIiKa ncuumyma B kouuecTse 0.08% u
MIOpe U3 JIMCTheB ImuHata B koimdectBe 0.4% oT Macchl chipbsi. Kpome Toro, BHeceHHE NpeiaraeMbIX
pacTUTENBbHBIX (YHKIMOHAIBHBIX 100aBOK YCUIMBAET MEPEHOC CYXHMX BEIIECTB U OeJIKa U3 MOJIOYHOTO CBIPhS
B TOTOBBII TMPOJIYKT, a JI0OaBJIEHHUE IMIOPEe MIMUHATA CITOCOOCTBYET 00OTAIIEHHIO ChIpa KAPOTHHOMIAMH.

HOKa3aHO, YTO IIpH BBEACHUU NPEJIara€MbiX paCTUTCIbHBIX KOMIIOHECHTOB B TPAAUIIMOHHYIO TEXHOJIO-
THIO TIPOM3BOJICTBA MATKHUX CHIPOB YBEJTMUMBAETCS CTENIEHb HCIOIb30BAHHUSI MOJIOYHOTO CHIPBS U MTOBBIIIACTCS
SKOHOMHUYECKas 3PPEeKTUBHOCTH MepepadOTKU MOJIOKA.
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Abstract
Soft cheeses are an excellent base for the production of enriched cheese products. There are no additional
processing stages, such as long-term ripening in a chamber and salting. It makes the production cycle of soft
cheeses shorter and cheaper. Therefore, the production of soft cheeses with various functional components is a
topical direction of the modern food industry.

The formula, a method for obtaining and quality parameters of soft cheese at various concentrations plant-
based ingredients are investigated. As a plant additives dry psyllium powder and spinach leaves puree were
used. Model samples of soft cheese prepared using classical technology were compared with samples with the
addition of psyllium powder and spinach leaves puree in various concentrations. Spinach puree was used as a
source of bioactivity substances. This leaf crop is rich in proteins, carbohydrates, vitamins K, E and group B,
carotenoids, flavonoids. Psyllium was used as a food additive that stabilizes the structure of the product. Due to
organoleptic parameters and physicochemical characteristics, the best sample of soft cheese was shown by a
sample with dry psyllium powder in an amount of 0.08% and spinach leaves puree in an amount of 0.4% by
weight of raw materials. The introduction of these plant-based functional additives enhances the transfer of dry
matters and protein from dairy raw materials into the product. Spinach puree enriches the cheese with
carotenoids.

It is shown that the introduction of these plant components into the traditional technology of soft cheese
production increases the degree of use of dairy raw materials and enhances of economic efficiency of milk
processing.
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