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Aunomayus: B mocnenHue roasl BO BceM MHpE HaOIIIOAAeTCsl TEH-
JeHIHSI K UCTOJIb30BAHUIO PA3IMYHBIX MPHEMOB B CHIPOACIHU C LEIBIO
YCUJIEHHUS] BKYCOBBIX XapaKTEPUCTHK CHIPOB M HAIPaBICHHOT'O MOIEIH-
POBaHMsI MX CEHCOPHBIX XapakTepucTHK. JloOGaBieHune ompeneraéHHBIX
KyJIBTYp, SHIOT'CHHBIX WJIM 3K30T€HHBIX (DEPMEHTOB IPHU MPOU3BOACTBE
CBIPOB TaK)K€ IO3BOJISIET YCKOPHUTH €r0 CO3pPEBAaHUE, YAYUIIUTh KOHCH-
CTEHIMIO, N30eKaTh MOSABJICHHUS TOPEYX B MPOLECCe XPAHEHUS, U YAJIH-
HUTH CPOKH TOAHOCTH TOTOBOT'O MPOJYKTA.

Abstract: In recent years, there has been a tendency to use various
technologies in cheese making in order to improve the taste characteris-
tics of cheeses and targeted modeling of their organoleptic characteris-
tics. The addition of certain cultures, endogenous or exogenous enzymes
during cheese production also allows you to accelerate its ripening, im-
prove consistency, avoid the appearance of bitterness during storage,
and extend the shelf life of the finished product.

Kniouegvie cnoea: opraHoieNTUYECKHE XapaKTEPHCTHKH, 100aBOY-
HBbIE MUKPOOPTaHU3MBI, SHAOTCHHBIE (DEPMEHTBI, SK30TeHHBIE (DEPMEHTHI.
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BBeaenmne

OCHOBHBIC OpPTraHOJENTUYECKHE TIOKA3aTeIN TOTOBOI'O ChIpa — BKYC,
3amax, KOHCUCTEHIUS, PUCYHOK U LBET (OPMHPYIOTCS B IMPOIECC CO-
3peBaHus, B IPOIECCe KOTOPOro MPOHCXOMAT TIyOOKHE OMOXUMHYeE-
CKHE, XUMUYECKHEe U (PU3NYECKHNE M3MEHEHUS KOMIIOHEHTOB MOJIOKA C
o0Opa3oBaHHEM BKycoapoMaTW4eckux BeriecTB. OIHAKO, HE CMOTpPS Ha
JOCTaTOYHO JUTUTENBHBIA TIEPHOJA CO3PEBAHUS, TOTOBHIE CBHIPHI YacTO
MMEIOT HEBBIPAXKEHHBIM BKYC, KPOIUTUBYIO HEIUIACTHYHYH) KOHCHCTEH-
IIUIO M «CJIETIOW» PHUCYHOK, T.€. OTCYTCTBHUE TJIa3KoB. B mocienHue rojpt
BO BCEM MHpE HaOIIOaeTCs TEHJCHIUS K WCIONB30BAHHUIO PAa3IUYHBIX
MPUEMOB B CHIPOJICNIUN C IENbI YCHJICHUS BKYCOBBIX XapaKTEPHCTHK
CBIPOB ¥ HATIPABJIEHHOT'O MOJICIIMPOBAHUS MX CEHCOPHBIX XapaKTEPUCTHK.

OcHoBHast YacTh

B MupoBoii MpakTHKE CYIIECTBYIOT CIEAYIONINE OCHOBHEIE CITIOCOOBI
(hopMHUpOBaHKS CEHCOPHBIX XapaKTEPUCTHK CHIPOB: BHECEHHE 100aBOY-
HBIX 3aKBACOYHBIX KYJBTYP, DHIIOTEHHBIX (EPMEHTOB, UCIIOIB30BaHHUE
CHeNUaTbHBIX TOKPBITUH JJIS ChIpa, U3MEHEHUE YCIOBHI CO3PEBAHUS U
Jpyrye BUIbl PETYJINPOBAHUS TEXHOIOTHYECKHUX TporeccoB [1].

Jlo6aBoYHBIE KYIbTYPHl MHKPOOPTaHU3MOB IONYYalOT Pa3TUYHBIMU
croco0amMu, OCIAOINSIONUMI HX aKTUBHOCTh: IIOKOBOE 3aMOpaKHBa-
HUE, IIIOKOBOE HATpEeBaHWs, BBHICYIIMBaHUE, 00pa0OTKa IH30LHUMOM,
YIIBTPa3ByKOM, TOMOTEHH3AIMEeH ¢ HU3KUM JIaBJICHUEM, OPTaHUIECKUMU
PACTBOPHUTEISAMUA WM JIPYTMMH BELIECTBAMHU, CO3AAIOIIUMHU YCIOBHS
JUIS WHAKTUBAIMH TPOTEONUTHYECKUX CBOMCTB MHUKPOOPTaHH3MOB U
BBICBOOOXICHUS TENTHIA3 SH3UMOB [2]. DTO MO3BOJSET CBECTH K MH-
HUMYMY HX CIHOCOOHOCTBH K KHCJIOTOOOpPA30BaHUIO, HO B TOXE BpeMs
COXpaHUTh JHAOTECHHBIC MPOTEHUHA3bl U MENTHIa3bl. B kauecTBe moba-
BOYHBIX OCJIA0JICHHBIX KYJIbTYP HCIOJNB3YHOTCS B OCHOBHOM MHUKPOODP-
raum3mMbl  Lactobacillus  helveticus,  Lactobacillus  acidophilus,
Lactobacillus casei, Lactobacillus paracasei, Lactobacillus plantarum u
Lactobacillus sakei.

OpauM u3 Hanbollee MHHOBAIMOHHBIX CIIOCOOOB YIyYIIIeHUs BKyca
Y KOHCUCTEHIIUU CHIPOB SIBISICTCS HCIOIh30BAHHME JTOOABOYHBIX MOIH-
(UIMPOBAaHHBIX MHUKPOOPTAHW3MOB W SHAOTEHHBIX (epmeHnToB. [Ipu
JAaHHOM CHoc0o0€ MCHONB3YIOT Pa3iUYHBIE CITOCOOBI XUMHYECKOW HITH
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¢usnyeckoit 00pabOTKH, OCIAOIAIONNE aKTUBHOCTh MHUKPOOPTaHU3MOB
Y BBICBOOOXKIAIONIMX PHIO(PEPMEHTHI: IIIOKOBOE 3aMOpPaKUBAHHE, IIIO-
KOBOE HarpeBaHUe, BHICYIIMBaHUE, 00pabOTKY JIM30I[UMOM, OpraHu4e-
CKUMHU PACTBOPUTENSIMH, YIBTPa3ByKOM M TOMOTEHH3aIell ¢ HU3KHM
napienueM [3].

CymecTBeHHOE BiMsIHHE Ha (popMUpOBaHHUE Crienn(UIECKUX Opra-
HOJIENITHYECKNX ITOKa3aTellell ChIPOB OKa3bIBA€T WUCIIOIH30BAHUE DK30-
TeHHBIX (DepMeHTOB Jnmas. B pesynbraTe nuonusa oOpa3yroTcs KUp-
HBIE KUCIIOTHI — BaYKHEUIIINE cllaraeMblie BKyca U apoMaTa ChIPOB, KOTO-
pbie 00YCIIaBIMBAIOT €0 CEHCOPHBIE XapaKTepPUCTUKH [4].

DK30reHHbIE JHIa3bl (KOPOBbS, OBEYbS, KO3bs) JOOABISIOTCS B MO-
JIOKO TIPH BBIPa0OTKE HEKOTOPHIX BUIOB HTaJbIHCKUX CHIPOB. B mo-
CJIETHHE TOJbI BO3POC MHTEPEC B UCIOIB30BAHWU 3K30TECHHBIX MPOTEH-
Ha3 W/WIM MEeNTH/a3, YCKOPSIOMUX MPOIECC CO3PEBAHUS ChIpa. DTH 3H-
3WMBI MOTYT JO0ABJIATHCS B MOJIOKO MJIHM B 3€PHO B pa3lIMYHBIX (hopMax:
CBOOOHOM, MUKPOKAIICYTUPOBAHHON HIIH >KUAKOM [S].

3aki0ueHne

Hcnonp3oBaHue ONpe/eNieHHBIX PUEMOB IS PEryJUpOBaHUS U Ha-
MPaBICHHOTO (POPMHUPOBAHUST CEHCOPHBIX XapPAKTEPHCTHK CBHIPOB IO3BO-
JIUT TIOBBICHTH Ka4eCTBO MPOAYKTA, OOECIIEUNB YHUKAIBLHBIE CEHCOPHBIC
XapaKTePUCTUKK, CBOHCTBEHHBIC TSI KOHKPETHOTO BH/IA MTPOAYKTA.

JloGaBiienue onpenenéHHpIX KYIbTYp, DHIOTEHHBIX WM SK30T€H-
HBIX ()EpPMEHTOB IPU MPOHU3BOACTBE CHIPOB TAKKE MO3BOJISIET YCKOPHUTH
€ro Co3peBaHHe, yNyYIIUTh KOHCHCTEHIIMIO, M30€XKaTh IMOSIBICHUS TO-
peun B Tpollecce XpaHEHWUs, W Y/UIMHUTh CPOKH TOMHOCTH TOTOBOTO
MPOAYKTA.
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Annomayus: B craTbe paccMaTpUBaeTCs aKTyalbHas JUIS MabIX
CENIbCKOX 035 HCTBEHHBIX MPEANPHUITUH NMpodiieMa YTHIIM3AUKA KypUHO-
ro nomera Ha nrunedpadbpuxax. [ITHunii mOMET U BONPOCH! €0 yTHIIH-
3alUM SBJISETCS HACYIIHBIMH BOIIPOCaMH JIFOOOTO MNTHLEBOAYECKOTO
XO035CTBa, B BUAY TOTO, YTO NTUYHN MOMET SBJSIETCS ONMACHBIM OTXO-
noMm. B pabore mpencraBineH anbTepPHATHBHBIA CIOCOOBI yTHIIN3ALUH
NTHYBETO MOMETa M IOMYYEHHUS TEIUIOBOM W DIIEKTPUYECKOW SHEPTrUH
MIPY UCTIOJIb30BAHUH TA30T€HEPATOPHOM YCTaHOBH.

Pa3zpaboranHas TEXHOMOTHs YTHIM3AlMW NTUYBEro0 MOMETa, KOTO-
pas pelmaer SKOJIOTMYECKYI0 TpoOJieMy NTHIEBOTYECKUX (epm,
YMEHBILAIOTCSI SKOHOMUYECKUE 3aTPaThl HA YTHIU3ALMIO OTX0N0B. [Ipu
YTWIN3aLUN BBIPA0ATHIBAETCSl JONONHUTEIbHAS SHEPrHsi, KOTopas Ha-
NpaBisieTcs Ha HYXKIbl IPOU3BOCTBA.

Abstract: The article deals with the problem of chicken manure uti-
lization at poultry farms, which is urgent for small agricultural enter-
prises. Poultry manure and issues of its utilization is an urgent issue of
any poultry farm, since poultry manure is a hazardous waste. The paper
presents an alternative way of utilization of poultry manure and obtain-
ing heat and electric energy by using gas-generator installation.

The developed technology of poultry manure utilization, which
solves the ecological problem of poultry farms, reduces the economic
costs of waste utilization. At utilization additional energy is produced,
which is directed to the needs of production.
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