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IMPROVEMENT OF TECHNOLOGY OF PRODUCTION
OF FRESH CHEESE WITH A SOFT MOLD CRUST
WITH PROBIOTIC PROPERTIES

Abstract. Cheese is a concentrated, casily digestible protein product with good organoleptic properties.
Nutritional value of cheese is due to the high concentration of proteins, fats, essential amino acids, calcium and
phosphorous salts, essential for the normal development of the human body. Expanding the range of cheese
products, in particular fresh cheese with probiotic properties, is becoming an urgent problem in the production of
dairy products.

Large amounts of lactic acid, which in subsequent delays the development of lactic acid bacteria, is
accumulated in cheese mass in making cheese ripening in the first 2-3 days. Therefore, further accumulation of
bacterial enzymes of lactic acid microflora in the cheese mass, involving in ripening cheeses, is possible only if the
acidity of the cheese mass is significantly reduced under the influence of cultural molds and microflora of cheese
mucus, developing on the surface of the cheese.

Microflora breaks down protein with forming alkaline products that penctrate the cheese and reduce the acidity
of the cheese mass, developing on the surface of the cheese. The conditions favorable for the development of lactic
acid sticks and effect of proteolytic enzymes are created in the cheese with decreasing acidity. Mold Oidium lactis,
P. caseicolum, P. camemberti and others are participated in the maturation of these cheeses.
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COBEPHIEHCTBOBAHHME TEXHOJIOT'UU ITPOU3BOJICTBO
CBEJKEI'O CBIPA C MSIIT'KOM KOPOUKOM IVIECEHU
U C IPOBUOTUYECKUMU CBOMCTBAMU

Annortamusi. CeIp SBIETCS KOHICHTPHPOBAHHBIM, JICTKOYCBOSIEMBIM OCJIKOBBIM IPOIYKTOM, OOJATAIOIIAM
XOPOIIMMH OPTraHOJICNITHYECKIMH CBOHCTBAaMH. [ THINeBast HEHHOCTH ChIpa 00YCIOBICHA BHICOKOM KOHIEHTPALUCH B
HeM OCJIKOB, >KUPOB, HE3AMECHHMbIX aMHHOKHCIIOT, COJCH Kambuust U (ochopa, HEOOXOAMMBIX AT HOPMAIBHOTO
Pa3sBUTHS OPTaHW3Ma YEIOBEKA. PacImMpeHne acCOPTHMEHTA CHIPHOW IPOAYKIIMH, B YACTHOCTH, CBEKETO CHIPA C
MPOOHOTHYCCKUME CBOHCTBAMH CTAHOBUTCS AKTYAIBHOW 33/1a4€H B MIPOM3BOICTBE KUCIOMOIOYHOM ITPO/IY KIIHH.

[Tpu BBIPAOOTKE CO3PEBAOINMX CHIPOB B NEPBHIC 2-3 CYTOK B CHIPHOM MAacCe HAKAIUIMBACTCS OOJIBINOE KOIH-
YECTBO MOJIOYHOH KHCJIOTHIL, KOTOPAs B MOCICAYIOIEM 3aCP/KUBACT PA3BUTHE MOJIOYHOKHUCIBIX Oakrepuii. [Tosromy
JATbHEHIIEE HAKOIUICHWE B CHIPHOH Macce OakTepHalbHBIX (EPMEHTOB MOJOYHOKHCIOH MHKPO(IOPHI,
VYaCTBYIOIICH B CO3PEBAHUM CHIPOB, BO3MOXKHO TOJIBKO IPH 3HAYUTECIHHOM CHIDKCHHH KHCIOTHOCTH CBHIPHOH MAacchl
TIOJ] BO3ACHCTBHEM PA3BUBAOIIMXCS HA TOBEPXHOCTH CHIPOB KYJIBTYPHBIX IUICCEHEH W MUKPOQIOPHI CHIPHOH CIIH3H.

Pa3BuBasAch HA MOBSPXHOCTH CBIPA, MHKpOQIIOpa pasmaract OCIOK ¢ 00pa30BaHHECM MICTIOYHBIX MPOIYKTOB,
KOTOPBIC MPOHHUKAIOT BHYTPb CHIPA W CHIDKAIOT KHUCJIOTHOCTH CHIPHOHM Macchl. C MOHWKCHHEM KHCIOTHOCTH B CHIPE
CO3JAFOTCS YCIOBHUS, ONArONPHMSTHBIC U1 PA3BUTHS MOIOYHOKHCIBIX TMANOYEK M JCHCTBHS IPOTCOTHTHUCCKUX
(epmeHTOB. B co3peBanum 3THX CBIPOB YUacTBYIOT 1wiecenu Oidium lactis, P. caseicolum, P. camemberti n op.
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