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AHOTAIIA

V xkBamidikariiftHiii podoTi 0akagaBpa BHCBITICHO PE3yIbTAaTH JIOCIDKCHHS
BIUTUBY TE€XHOJIOTIYHOTO IIpoIlecy Ha (GOpMyBaHHS SAKICHUX MOKa3HUKIB BEPIIKOBOTO
Maclia, OJHOTO 3 HallBa)XIHBIMIMNX MOJOYHHX MPOAYKTIB XapuyBaHHA. BcTaHOBIEHO,
110 KiHIEBa SKICTh Macja 3HAYHOI MIPOI0 3aJI€XKHUTh BiJl CYKYITHOCTI TEXHOJOTTUHHX
¢dakTOpiB Ha BCIX CTaJIsIX BUPOOHUIITBA — IMMOYHHAIOUH 3 SKOCT1 MOJIOKa-CHPOBHHH,
PeXHMIB IacTepH3aIlii BEpIIKIB, iX BHU3piBaHHS, 30MBaHHs, MPOMHBAHHSI, 10 YMOB
dbopMyBaHHSA, TaKyBaHHS Ta 30epiraHHA TOTOBOI MpOAyKIli. PerempHO
MPOAHATI30BaHO UYWHHHKHU, SIKI BIUIMBAaIOTh HA OPTaHOJIENTHYHI BIACTHBOCTI Macia
(cmak, 3amaxX, KOHCHCTEHINS), (PI3MKO-XIMIYHI IMMOKAa3HHUKH (BMICT JXHPY, BOJIOTH,
KICJIOTHICTE), @ TAKOXK MIKPOOIOJIOTIUHY O€3MeKy.

Oxpemy yBary NpuauUIeHO CY9acHHM BHMOTAM JI0 SIKOCTI Maclia BIIMOBLIHO JI0
HaIlioHATBLHUX cTaHAapTiB Ykpainu (JICTY 4399:2005, JICTY ISO 707:2002, ICTY
ISO 8197-2004) Tta w™mibkHapomunx HopMmatuBiB Codex Alimentarius, HACCP
(HACCP) — Cucrtema yIpaBiIiHHS O€3MEUHICTIO Xap4OBHUX MPOIYKTIB. MeToamuH1
pexomenmartii MO3 Vkpainu. BcTaHoBieHO, M0 KPpUTHYHHMH ITapaMeTpaMH JUII
JIOCATHEHHS CTAaOUTHHOI SKOCTI € TeMIIepaTypHI pexxuMu mactepmsarrii (85-95 °C),
TPUBAIICTh BHU3PIBAaHHS BEPIIKIB, MIBHJIKICTh 1 TPHUBAIICTh 30HMBAHHI, a TaKOX
TITIEHIYHICTH MPOIECIB OOPOOKH MAcCISHKH. Y poOOTI TaKOXXK PO3IJITHYTO OCHOBHI
BH/IH BEPIIKOBOT'O Macia (COIOIKOBEPIIKOBE, KHCIOBEPIIKOBE, 3 HATIOBHIOBAYaMHU ) Ta
iX 0COOIHUBOCTI.

PosrsiayTo moTeHmiitHI pu3ukH ¢dambcudikamii Macia (3aMiHa MOJOYHOTO
KHPY HEMOJOYHHMH JXHpaMH, IOJaBaHHA CTAOLTI3aTOpiB 1 KOHCEPBAHTIB), IO
HETAaTHBHO BIUTHBAIOTH HA CIIOXKHUBYI BIACTHBOCTI Ta Oe3IMeKy MPOAYKTY. 3poOjIeHO
BHCHOBOK, IO I 3a0e3MeUYeHHS BHCOKOI SKOCTI Ta BIAMOBITHOCTI TPOIYKITIL
BUMOTaM Xap4doBoi Oe3neKH HEeOOXITHHM € CYBOPHIl KOHTPOIb 32 T€XHOJIOTTYHHUMH
rmapaMeTpaMH BHPOOHHUIITBa, BhpoBa/pkeHHS cucremMn HACCP Ta perymsipHHii

1abopaTOpHIIT MOHITOPHHT.



5

PesynpTaTéi  JOCHUKEHHS MOXYTh OYTH BHKOPHCTaHI Yy  IIPaKTHIII
MOJIOKOIIEPEPOOHNX TMIJIPHEMCTB, 3aKIaJaX XapyoBHX TEXHOJOTIH, a TaKOX Yy

rporieci mpodeciitHoi MATOTOBKH CIEIIATICTIB XapudoBOl rary3i.



ABSTRACT

This paper presents the results of a study on the impact of the technological
process on the formation of quality indicators of butter, one of the most important dairy
food products. It has been established that the final quality of butter largely depends on
a combination of technological factors at all stages of production — starting from the
quality of raw milk, pasteurization regimes of cream, their maturation, churning,
washing, to the conditions of forming, packaging, and storage of the finished product.
The study thoroughly analyzes the factors influencing the organoleptic properties of
butter (taste, aroma, texture), physicochemical indicators (fat and moisture content,
acidity), as well as microbiological safety.

Particular attention is paid to modern quality requirements for butter in
accordance with Ukrainian national standards (DSTU 4399:2005, DSTU ISO
707:2002, DSTU ISO 8197-2004) and international regulations such as Codex
Alimentarius and HACCP — the Hazard Analysis and Critical Control Points system
recommended by the Ministry of Health of Ukraine. It was found that critical
parameters for achieving stable quality include pasteurization temperature regimes
(85-95 °C), duration of cream maturation, churning speed and duration, as well as
hygiene during buttermilk processing. The paper also reviews the main types of butter
(sweet cream, cultured cream, flavored) and their specific characteristics.

Potential risks of butter adulteration are considered (replacement of milk fat with
non-dairy fats, addition of stabilizers and preservatives), which negatively affect
consumer properties and product safety. The study concludes that to ensure high
quality and compliance with food safety requirements, strict control over production
parameters, the implementation of the HACCP system, and regular laboratory
monitoring are essential.

The results of the study can be applied in the practices of dairy processing
enterprises, food technology institutions, and in the professional training of specialists

in the food industry.



PE®EPAT

Ksamidikariitaa pobota 6akanaBpa Ha TeMy «J[OCTIKEHHS BILTHBY TEXHOJIOT11
BHPOOHHIITBA Ha SAKICTh BEPIIKOBOTO Maciia» oOcsroM 57 apKymIiB CKIATA€ThCS 13
BCTYIIy, TPHOX PO3JILTIB, BHCHOBKIB Ta MEPEIIKY JITepaTypH 13 34 mxepen. Mictuts 13
PUCYHKIB Ta 14 TaOIuIIb.

VYV aumioMHIH poOOTI pO3TIIIHYTO BEPIIKOBE MAacClIO SK BAXKIHMBHH Xap4oBHI
MPOAYKT, II0 Ma€ BHCOKY OIOJOTIYHY ITIHHICTh, MICTHTh HACHYEHI JKHPH,
xupopo3unHHi BiTaminu (A, D, E) Ta jerko 3acBoroeTbcsi opranizMoMm. JletanpHo
ommcaHo Kiacuikailiro BHJIIB Macja 3a CMAaKOM, BMICTOM JKHPY Ta TE€XHOJIOTTYHHUMH
0COOJIUBOCTSMU: COJIOJIKOBEPINKOBE, KHICIOBEPIIKOBE, 3 HAIIOBHIOBAUYaMH, TOILICHE
TOIIIO.

OO0’€KTOM JOCIIDKEHHSI € acOPTUMEHT BepIIKoBoro wacna. IIpeamerom
JOCIIJDKEHHS € BIACTHBOCTI Ta TEXHOJIOT1l BUTOTOBIICHHS BEPIITKOBOTO Maca.

Metoro aumiIoMHOI poboTH OyI0 MPUAUTHTH OCHOBHY YBary eTamam
TEXHOJIOTIYHOTO TpOIleCYy BHPOOHHUIITBA: CEMapyBaHHS MOJOKa, MacTepH3aIlis
BEPIINIKIB, BU3PIBaHHA, 30MBaHH:, IPOMUBAHHSA MAacIITHKH, 00poOKa Maciia, maKyBaHHS
1 30epiraHHs Ta JIeTaJbHO MPOAHANI3yBaTH, SIK KOXKEH 3 IIUX €TaliB BIUIHBAE Ha
CTaOUTBHICTH €MYJIbCIi, apoMaT, KOHCHUCTEHITIIO Ta MIKPOO10JIOTIUHY O€3IIeKy TOTOBOTO
MPOJIYKTY.

3aBAaHHA JOCIIPKEHHS TOIATaId Yy BH3HAUEHI OCHOBHHUX HOPMAaTHBHUX
JIOKYMEHTIB, IO PErJIaMeHTYIOTh BHPOOHHIITBO Macia B VYKpaiHi; BHCBITJICHHI
nmpooieM ¢danpcudikarrii, 30KkpemMa 3aMIHH MOJOYHOTO JKHPY Ha POCIHHHI a0o
TPAaHCXKHPH, JIOJaBaHHSI KOHCEPBAHTIB, CTAOLII3aTOpIB YH apoMaTH3aTOpPIB 3
BH3HAUCHHSM IMUIAXIB BHSABICHHA Takux ¢danbcudikaiiii dvepes 1abopaTopHHI
KOHTPOJIb; BH3HAUYEHHI TEXHOJIOTIYHHX YHWHHHKIB, IO BIUIMBAalOTh Ha SKICTh
BEpIIKOBOTO Macja; aHali3l YMOBH 30epiraHHs Ta TPAHCIOPTYBAaHHSA BEPIIKOBOTO
Maca.

IIpakTnuHe 3HaYeHHs. BHCOKOsKICHE MaciIo MOXe OyTH OTpHMaHe JIHIIE 3a

YMOB CYBOPOTO JIOTPUMAaHHSI T€XHOJOTIUYHOI JUCIUIUIIHA, BUKOPHCTAHHA Oe3MeuHoi
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CHPOBHHH, CaHITAPHOTO KOHTPOIO Ta HOPMATHBHOTO periaMeHTy. Pesymbrarm
MOXYTh OYTH 3aCTOCOBaHI y BHPOOHWYIH MPAKTHII, MATOTOBHI (axiBIIB Tamy3i Ta

MOJAIBIINX HAYKOBUX PO3POOKAX.
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BCTYII

MoioyHa MPOMHCIOBICTE € OJHIEIO 3 MPOBIAHUX Taly3ell Xap4yoBoi IHAYCTPIi,
sIKa Ma€ BaroMe COITiaTbHO-€KOHOMIiUHe 3HaueHHSA. CepeJl MIHPOKOTO aCOPTUMEHTY
MOJIOYHHX TIPOAYKTIB BEPIIKOBE Maclo 3aliMae OCOOJIMBE MICIIE 3aBJSKH BHCOKIMH
€HEepPreTUYHII MIHHOCTI, BIIMIHHAM CMaKOBHM BIIaCTHBOCTSIM Ta BMICTY HE3aMIHHHUX
KHPHHUX KHCIIOT, BiTaMiHIB (ocobmmBo A, D, E) 1 docdomminis. Ileit mpoaykT He
TUTPKH aKTHBHO BHKOPHUCTOBYETHCS y MOBCAKICHHOMY Xap4dyBaHHI, a i € BaKJIHBOIO
CHPOBHHOIO JIISI KOHIUTEPCHKOI, XITi0OTIeKapChKOl Ta peCTOPAHHOI TaTy3ei.

V 3B’53Ky 3 pO3BHTKOM HOBITHIX T€XHOJIOT1i Ta MIABHIIIEHHAM BHUMOT JI0 SKOCTI
Xap4OBHX IIPOAYKTIB 3 OOKY CHOKHBAadiB 1 KOHTPOJIIOIYHX OpraHiB, IHUTaHHA
BJIOCKOHAJICHHS TIPOIIECY BHUPOOHMIITBA BEPIIKOBOTO Maclia HaOyBae 0OCOOIHBOL
akTyaapHOCTI. CydacH1 NIAMPHEMCTBA MAaIOTh 3MOT'Y BUKOPHCTOBYBATH K TPATUIIIITHI
METOJIH BHPOOHHITBA (3 HOPMATI30BAaHHX BEPIIKIB INUIAXOM BHOHMBaHHA), TaK 1
IHHOBAIlIITHI ~TEXHOJIOT1l, 30KpeMma YIbTpaduUIbTpaIio, BaKyyMHY OOpOOKY,
aBTOMATH30BaHI MOTOYHI JiHIil. KOXXHa 3 TEXHOJIOTTYHUX CXEM Mae€ IEBHUI BIUTUB Ha
Opra”HOJICNTHYHI, (PI3UKO-XIMIUHI, MIKPOO10JIOTIUHI TOKAa3HUKH TOTOBOTO MPOIYKTY.

Kpim Toro, rimobanbHI BHKIHKH, TaKl K 3MEHIICHHS HAJO0IB MOJIOKA, 3MiHA
KIIMaTHYHAX YMOB, PICT IMIIOPTY Ta KOHKYPEHINSI Ha PHHKY BEPITKOBOIO Macia,
BHMarapTh BIJl BHPOOHHKIB OITHMI3aIlli BHPOOHHYHX IIPOIECIB, IIIBHIIICHHSI
e()EeKTUBHOCTI BUKOPHCTAaHHSI CHPOBHHHU Ta 3a0e3MedeHHs CTaOLUILHO BHUCOKOI SIKOCTI
mpoaykmii. CaMe TOMy BaKIIHBHM € CHCTEMHE JIOCT/DKEHHS BIUITHBY OKPEMHX
TEXHOJIOTIYHHX €TaliB — HOpMaJi3aIii, macTepu3ailii, BHOWBAHHI Maclia,
OXOJIO/DKEHHS Ta acyBaHHSI — Ha KIHIEBI IOKa3HUKH SKOCTI BEPITKOBOTO Macla.

OcoOnmBe 3HaUYEHHS Ma€ TaKOX JOTPHMAaHHSA TITi€HIYHHX BUMOT Ha KOXXHOMY
eTalll BHPOOHHIITBA, a/PK€ MAcCJIO € MPOIYKTOM 3 BHCOKHM BMICTOM JKHPY 1 Ma€ OyTH
3aXHIIEHUM B1J] MIKPOO10JIOTIYHOTO TICYBaHHA. TaKUM YHHOM, HayKOBO OOTPYHTOBaHE
B/IOCKOHAJICHHS TEXHOJOTIYHOTO IPOIECy JO03BOIIE HE JIMINE IiJBUIIHTH SKICThH

Maca, aje it 3abe3meunTtu Horo 0e3MeYHICTh Ta KOHKYPEHTOCIIPOMOKHICTD.
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JIOCTiTNTH BIUTHB OKPEMHUX TEXHOJIOTIYHUX €TaIliB BHPOOHHUIITBA BEPIITKOBOTO
Macja Ha HOTo SIKICTh € METOI BCTAHOBIICHHS ONTHMAIBHUX PEKHUMIB 1 YMOB, IO
CIIPHSIOTH OTPHMAHHIO TPOAYKTY BHCOKOI CIIOXKHBYO]I IIIHHOCTI Ta O€3IIeYHOCTI.

3aBIaHHS JUIUIOMHOI pOOOTH IOJISTAE B MIPOBECHHI aHATI3Y CYJaCHIX TEXHOJIOT1H
BHPOOHHUIITBA BEPIIKOBOTO Maclia Ha MIMPHEMCTBAX MOJIOYHOI Tally3i; y BU3HAYCHHI
KPHTHYHUX TOYOK TEXHOJIOTIYHOTO IIPOIECy, IO HaHOLIbIIe BIUTHBAIOTH Ha SIKICHI
XapaKTepUCTHKH TOTOBOTO MPOAYKTy. OINHUTH BIUTHB PIi3HUX TEXHOJIOTIIHUX
PeXHUMIB (TeMIIepaTyp, TPHBAIOCTI MacTepU3allii, Crioco01B BHOMBAaHHS Maciia TOIIO)
Ha OpraHOJENTHYHI, (PI3MKO-XIMIUHI Ta MIKPOO10JIOTTIHI MOKA3HUKH Macia. 3IIHCHUTH
MOPIBHSUTPHY ~ XapaKTepHCTHKY 3pa3KiB Maclia, BHTOTOBJICHUX 33 pPI3HHMH
TEXHOJOTIYHUMH cXeMaMH. Po3poOHTH peKOMeHamii IMI0A0 BIOCKOHAICHHS
TEXHOJIOTIi 3 ypaXyBaHHSM CYYaCHHX BHMOT JIO SKOCTI Ta OE3MEeYHOCTI MOIJIOYHOI

IIPOTYKIIII.



