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B aTo0ll crathe paccMOTpEHa KHUCIOMOJOYHBIA MPOIYKT C NPUMEHEHUEM PACTUTEIBHOTO
ceipbsi. IIpuBeneHo KpaTkas ONMMCAaHHWE K KHUCIOMOJIOYHBIM IPOAYKTAM, JaHa XapaKTEPUCTHKA
pacturensHOM 106aBke. Kuciomonounbie mpoayKThl MONIE3HBI I 340pOBbs. K HUM OTHOCSTCS BCe
HaTypaJibHblE MPOAYKTHI K3 MOJIOKA, KOTOpbIE IOJYYarOTCAd IMYTEM MOJIOYHOKHUCIOIO WIH
CMENIaHHOTO Opo’keHUs: Kedup, KyMmbIC, MPOCTOKBAIIA, CMETaHa, TBOPOT M CHIP. DTO MPOIYKTHI,
MPUHOCSIINE TIOJb3y OpraHu3My 4eJioBeKa 3a cyeT pPaboThl KHUCIOMOJIOUHBIX OaKTepHil.
BonbmnHCTBO MI0/CH OUeHB JTFOOUT CBIP, MPUYEM BCe €0 pa3HOoOOpasHbie copTa. ECTh qaxke cTpaHsl,
MECTHBIE KUTEIN KOTOPBIX CUUTAIOT ChIPbl OCHOBHBIMU MCTOYHMKAMH IUTAHUSA U HALIMOHAIBHOTO
3n0poBbsi. Ha 3amaze HacTONMBKO pa3BUTHI KYJIbTypa M TPAIUIIMU TPUTOTOBIICHUS U YIIOTPEOICHUS
CBIPOB, YTO BBI3BIBAIOT HE TOJBKO YAMBIECHHE, HO W 3aBUCTh K TOMY YBAXKECHHIO, C KAKUM JIFOAU
OTHOCATCSI K «€T0 BBICOUECTBY» ChIpy. OU€Hb MOMYJISIPHBIM MPOIYKTOM HAIIMX COOTEUYECTBEHHUKOB
MOYKHO Ha3BaTh aJbIT€UCKUN CBIP.

IIpy M3roTOBIEHUH 3TOTO MPEKPACHOTO MPOAYKTA UCIOJIB3YIOT OBEUbE, KOPOBbE MOJIOKO. B
CBIp HEMPEMEHHO J00aBJISIOT COJb, MCIOJB3YS METOJ BBEICHHUS CIEIHAIBHO MPUTOTOBICHHON
CBIBOPOTKH. [Ipu cOBpeMEHHOM MPOU3BOJICTBE TAKOTO ChIpa AOOABISAIOT OONTapCKy0 MANOYKY IS
CKOpEMILIEr0 CKBAlMBaHUs aJbITEUCKOTO ChbIpa. [ IaBHOE M OCHOBHOE OTJIMYME MPU MPOU3BOJICTBE
aJBITEMCKUX CBHIPOB 3aKIIOYAETCS B TOM, YTO HMCXOJHBIA MPOIYKT MPOXOIUT MPEABAPUTEIBbHYIO
MAaCTePU3ALMIO IIPU BBICOKUX TeMIIEpaTypax. Takoi TEXHOJOTHYECKUM 3JIEMEHT ITPU MPUTOTOBICHUH

MPOAYKTA AT aAbITeHCKOMY ChIPY HauOOJIbIIYIO MOJIb3Y.

KiawueBble cjioBa: KHCJIOMOJIOYHbII NPOAYKT, CbIPp aJbIreiiCKUil, Ka4eCTBO, TEXHOJIOIHS,

KOHTPOJIb, AHAJIM3, HATYPAJIbHbIE NPOAYKTHI



In this article, a fermented milk product with the use of vegetable raw materials is considered. A brief
description of fermented milk products is given, and a characteristic of the vegetable additive is given.
Fermented milk products are good for health. These include all natural products from milk, which are
obtained by lactic acid or mixed fermentation: kefir, koumiss, yogurt, sour cream, cottage cheese and
cheese. These are products that benefit the human body due to the work of fermented milk bacteria.
Most people are very fond of cheese, and all its various varieties. There are even countries where
local residents consider cheese to be the main source of food and national health. In the West, the
culture and traditions of cooking and eating cheese are so developed that they cause not only surprise,
but also envy the respect with which people treat "his Highness" cheese. A very popular product of
our compatriots can be called Adyghe cheese.

In the manufacture of this beautiful product, sheep's and cow's milk are used. Salt is certainly added
to the cheese, using the method of introducing specially prepared whey. In the modern production of
such cheese, a Bulgarian stick is added for the speedy fermentation of Adyghe cheese. The main and
main difference in the production of Adyghe cheeses is that the initial product is pre-pasteurized at
high temperatures. Such a technological element in the preparation of the product gives Adyghe
cheese the greatest benefit.

Keywords: technology, quality, analysis , control, cheese Adygea, dairy products, natural

products

Cplp — nMIIEBON NPOAYKT, MOIY4YacMbld IIPU CBEPTBIBAHUUM MOJIOKA C TOCIEIYOLIEH
00paboTKOil 00pa3oBaBIIErocs CrycTka. JTO COAJaHCHUPOBAHHBIM MUIIEBOW MPOIYKT, KOTOPBIN
conepxkut 21— 25 % O6enkoBbix BemiecTB U 25-30 % momouHoro >xupa. B cocrase ceipa 3,5-5 %
MUHEpaJIbHBIX BEIIECTB, B TOM YHCJIe MHOTO Kanblus. Tak >ke cplp 60raT BUTaMMHAMH, HEKOTOPbIE
U3 KOTOPBIX CUHTE3UPYIOTCA MpU co3peBaHuu cbipa. Conepxanue Boabl B ceipe 42—50 %. benkn n
XKUpbI chlpa ycBauBaroTca Ha 96-98 %. Cplp MMeeT BBICOKHME BKYCOBBIE CBOMCTBA U MOXET
HCIIOJIb30BAaThC KaK MPOAYKT IUETHYECKOrO MHUTAHUA. AJBITEWCKUH CBIp OTHOCST K MSATKUM
paccoibHBIM ChIpaM, KOTOpPBIE HMEIOT MPHUATHBIA KHCIOMOJOYHBIH BKYC U TBOPOXHCTYIO
KOHCHUCTEHIIMIO.

AJIBITEICKUH ChIp COAECPKUT BUTAMUHHBIE AJIEMEHTHI TPYMITbl B. OTH BUTAaMHHBI COBEPIIEHHO
He0OXO0IUMBI IS MTOJIHOLIEHHOH JKU3HEIeATENbHOCTH yesoBeka. ChIp U3 KOPOBBETO MOJIOKA Oorat u
KajblmeM, u pocpopom. CTo TpaMMOB TAaKOTO ChIpa coepskaT b 240 Kanopuil. ITOT MoKazaTeb
MOKHO Ha3BaTb MHMHHMMAJbHBIM, €CIIM CpPAaBHHUBATh KAJOPUMHOCTH BCEX MPOAYKTOB JaHHOMU
kareropuu. [lomp3a cbipa agpIrefickoro, ero >KMPHOCTb, B YaCTHOCTH, 3aBUCST OT TOTO MPOIYKTa,

KOTOPBIN SIBJISIETCS UCXOJHBIM MPU €ro NpUroToBieHuH. Eciu Monoko umeeT OONbIION MpPOLEHT
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XKUPHOCTH, TO U CBHIp, COOTBETCTBEHHO, MOIYUUTCS OoJiee KUPHBIM. TOJIBKO 4YeM BBILIE MPOLIEHT

KHUPHOCTH MOJIOKa, TeM O0Jiee HE)KHBIM M BKYCHBIM ITOJYYUTCS aAbIreiCKuii coip. BooO1e >kupHOCTh

ChIpa aJIbIT€HCKOI0 MOXHO Y3HATb, B3IJIIHYB Ha yNAakoBKy. B ocHOBHOM oHa Bapbupyercs 10 40

IIPOLCHTOB. 80 rpaMMoOB 3TOI0 yYAMBUTCIIBHOTO ITPOAYKTAa MOT'YT HACBITUTH OpIraHHU3M ,I[HCBHOI;'I

HOpMOI71 Kajlblus, TaK HCO6XOI[I/IMOI‘O JJIA HalllUX KOCTeﬁ, BOJIOC I HOT'TEH.

dopma abIreicKoro chbipa HU3KUH MIIMHAP CO CIIETKa BBITYKIOH OOKOBOM MOBEPXHOCTHIO U

OKPYTJICHHBIMHU I'PAHUSMU. XHUMHUYECKHE MOKa3aTeIn al[BIFGfICKOFO ChIpa JOJIKCH COOTBCTCBOBATH

TpeboBaHUEM: MaccoBasi A0S Kupa He MeHee 45+1,6%; Biara He Oonee 60 %; 10y XJIOPUCTOTO

HaTpus (moBapeHHOi conn) He Ooee 2%.

[Mumesas nenHocts B nepecyete Ha 100 rpamm npeacrasiieH B Ta0. 1.

Tabmuma 1
KanopuitHocTh 264 kkai
benkn 19,8 r
Kupsr 19,8
VYrieBoabl 1,5t
[Mumesast kneTyarka Or
Bogna S56r
Ilerren 28T
XonecTtepuH 54 mr

ConeprxaHue BUTaMMHOB (B MIiMrpamMmax Ha 100 rpamMm) npuBesieHsl B Ta01. 2.

Tabnuma 2

Perunomn(A) 0,213

bera-Kapotun (A) 0,1

Toxkodepon (E) 0,3

AckopbuHOBas KUcIoTa (C) 0,2

Tuamun (V1) 0,04

Pu6odnasun (V2) 0,3

Huanwun (B3) 0,3

Huxorunosas xucnora (PP) 5,7 5,7

KonuenTpanus Mmunepasos (B Musuturpammax Ha 100 rpamm) npezcrasieHsl B Ta0. 3



Tabmuma 3

Makpo3JieMeHThI

Kammnii (K) 70
Kanbumii (Ca) 520
Marnuii (Mr) 25
Harpuii (Na) 470
docdop (P) 360
MuUKpO3JI€MEHTHI

Keneso (Fe) 0,6

BonbIIMHCTBO MPOAYKTOB HE MOXET COJAEP’KaTh MOJHBIM HaOOp BUTAMUHOB M MHHEPAJIOB.
[loaToMy BaxHO yHOTpeONSATH B MHULIY PAa3HHOOOpa3HblE MPOAYKThI, YTOObI BOCHOJHSATH
NoTpeOHOCTM OpraHu3Ma B BUTAMHUHAX M MMHepajnax. Mioum ke Mbl MOXEM IOBBICUTh
SHEPreTUYECKy0 LEHHOCTh ,J00aBUB B 3TU IMPOAYKThI JOMOJHUTENIbHBIE BeulecTBa. Hampumep,
MO>KHO 00OraTHTh COCTaB ,J00a0MB B ChIp AJbIres pacTUTENbHOE ChIpbe. MOXXHO HPUMEHATH C
no0aBJIeHUEM CBEXEW apoMaTHOH 3eneHu. OHa NpUIaeT KyIaHblo 0COOYI0 MUKAaHTHOCTh U apoOMar
1 oboraiaer cocTas chipa.

Cpox XpaHEHHUs aJbITeHCKOro ChIpa CpaBHUTENBHO HeOousblioi. OH cocraBiseT okono 30
nHeil. Tem He MeHee, B TE€YEHHE BCEro 3TOT0 BPEMEHU I0JIb3a TAKOTO ChIpa OCTAETCS COBEPIICHHO
HEU3MEHHOM. DTOT HeXHEUIIUN BUJ ChIpa HY’KHO, XPaHUTh B XOJOAWJIbHUKE. EqUMHCTBEHHOE, €ro
Ha/I0 TMOMBITaTbCA OTPaUTh, YTOOBI 70 HEr0 HE JOXOJIWJIM NOCTOPOHHHE 3amaxu. OHM MOTyT
UCTIIOPTUTh U3BICKAHHBIA, HEOOBIKHOBEHHBIH MOJIOYHBIA CBIPHBIM apoMaT 3TOro MPOIYKTa.
Anpireiickuil cblp xpaHsaT npu temnepatype oT Munyc 4 °C 1o 0 °C u OTHOCHUTENBHON BIIaXKHOCTHU
Bo3ayxa oT 85% 10 90% BxmounTensHo uiu npu temreparype ot 0 °C 1o 6 °C u OTHOCUTENHHOU
BIQXXKHOCTH Bo31yXa oT 80% 10 85% BKIHOUUTENBHO. AIBITEHCKUI CHIp XpaHT Ha MPEANPUATHH-
M3rOTOBUTENE HA CTEJJIAXaX, ChIPbI, YJIOXKEHHbIE B TPAaHCHOPTHYIO YMAaKOBKY, B IITal0elsIx ¢
MIPOKJIAJIKOM peek uepe3 KaxKable ABa-TpU psiAa SILIKUKOB MM Ha MOJJOHAX. Mexay ClI0XKEHHBIMU
mTadeIs MU OCTaBIISAIOT Tpoxo ] mupuHoit ot 0,8 1o 1,0 M, mpUyeM TOpILbl yIAaKOBKH C MaPKUPOBKON
Ha HUX JIOJDKHBI OBITH OOpAIIeHbI K MPOXOAY. XpaHEHHE aJbIIeiCKOT0 ChIpa COBMECTHO C JIPYTHMMHU

MUIICBBIMHA IPOAYKTaMH CO CHCLII/I(bI/I‘{CCKI/IM 3araxoM B OJIHOH KaMCpe HC NOMYCKACTCA.
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