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Pa3pa6oTka TeXHOJIOTHYM IIPOM3BOZICTBA MOJIOYHO-GEIKOBOTO IIPOYKTa

Sxyapx baraga
Amnzpesi Apaxcanng
Pesiome

KirroveBsre croBa: MOJIOKO, PHKOTTa, CHHEDESHC, ITOOYIHH, 2TIb0YMHH,
TepMOPHIIEHEIE GAKTEPHH

llenpio HaUIMX MCCIEOBAaHUIN ABJSAETCA IONTydeHHe MOJIOYHO-GEIKOBOTO
IpOAYKTa, aHAJIOTMYHOTO CHIPy pHKOTTAa. Ilo CcBoeMy BHemIHeMy BHAY H
TEXHOJIOTMM IIPOM3BOACTBA PHUKOTTA HAXOZUTCA YE€M-TO MEXAY CBIpOM U
TBOporoM. Ho ¢ TOYKM 3peHUA TEKCTYpHI, MATKOCTH U YHUBEPCAJIBHOCTH 3TO
YHUKAJIbHBINA IIPOLYKT.

Hama wpes — momxyumrs cynmepdyzs w3 Horypra M PHUKOTTHL HoBbIf
IPOAYKT, 6J1arofiaps CIeluaabHOM TEXHOIOTUH, He 6y JeT cofep KaTh JIAKTO3y U
OyZeT TOJe3eH JIOAAM C HEIepeHOCHMOCTBIO JIAKTO3BI, a TaKXKe AeTAM MU
criopTcMeHaM. PaspabaTsiBaeMas TEXHOJOTHS BBINIEYKA3aHHOTO IIPOAYKTa,
HECOMHEHHO, 3aMHTepecyeT MeCTHBIX IIPOM3BOZMTEeNe M OTKpPOeT HOBOe
HaIpaBJleHue MOJIOYHOTO IPOM3BOZCTBA B ApMmeHuu. IIpou3BOACTBO MATKUX,
0COOeHHO CBEXHX M CKOPOCIIEJIBIX CHIPOB MOXeT GBITH ITMPOKO PeasH30BaHO Ha
IEeHCTBYIOIUX (epMepCKUX M TOPOJCKUX MOJIOUHBIX IPeIIpUATUAX Oe3
3HAUWTEJbHBIX KAIUTAJIBHBIX BJIOXKEHHUI, YTO IO3BOJUT YBEJIUYUTh OOBEM
CBIPOB U IIOBBICUTH () (HEeKTUBHOCTD UX IIPOU3BOJCTBA.

DKCIIepIMeHTa/JIbHas PUKOTTa OBLIA IIpOM3BeZleHa M3 BOCCTAHOBJIEHHOTO
MOJIOKa. XXHUPHOCTS: 3,2%, cyxue o0e3xHpeHHble BelrecTsa: 8,2%, IUIOTHOCTH:
1027 xr/m3, TuTpyeMas KucaoTHOCTH: He Bhimre 210T. BoccTaHOBIEHHOE MOIOKO
BeIZepkuBanu 9-12 gacos npu 6...8°C fy11 rugpatanuu.

Ilo pesyapraTaM wHCCIeHOBaHUI U3 0Opa3l[OB, M3TOTOBJIEHHBIX TpeMd
crmoco6amy, GBI BRIOPAaH TOT, KOTOPBIM COOTBETCTBOBAJI HYXHBIM HaM
cBoiicTBaM. IIpu IPOM3BOZCTBE TEPMOKMCIOTHBIM CIIOCOGOM BBIXOJ, COCTAaBHT
0,148 xr ¢ 1 1 momoka. O6iazaer SPKO BBIPOKEHHBIM apOMaTOM M XOPOIIUM
BKyCOM, HEXHBIH, HO He OZHOPOAHEIH, NMeeT HU3KKEe BKYCOBBIE KaueCTBa.

Brrxozs mpoO®I, IIOJy4eHHOH IPH HCIOJIB30BAHMM JTHMMOHHON KHCIOTEHI
TEepPMOKHCIOTHBIM MeTomoM, cocTaBui 0,157 kxr ¢ 1 1 monoka. C mpuATHBIM
BKYCOM U apOMAaTOM, HEXXHBIM, HO OILITH K€ HeJJOCTATOYHO OFZHOPOJHBIM.

IIpr wuCIOTB30BAHMM XJIOPHCTOTO KajbI[UA TEPMOCOJEBEIM METOJ0M
IOJTy4YeH OFHOPOAHBIHI MEIKO3ePHHUCTHIM CTyCTOK C XOPOLIMM BKYyCOM H
apomaroM. Y mou cocrasuiu 0,165 xr ¢ 1 1 mosoka.



Development of Technology for the Production of a Milk Protein Product

Eduard Balayan
Andrey Aragsyants
Summary

Key words: milk, ricotta, syneresis, globulin, albumin, thermophilic
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The aim of our research is to obtain a milk protein product similar to
ricotta cheese. In its appearance and production technology, ricotta is
somewhere between cheese and cottage cheese. But in terms of texture, softness
and versatility, this is a unique product.

Our idea is to get a superfood from yogurt and ricotta. The new product,
due to a special technology, will not contain lactose and will be useful for
people with lactose intolerance, as well as children and athletes. The developed
technology of the above product will undoubtedly interest local producers and
open a new direction for dairy production in Armenia. The production of soft,
especially fresh and early ripening cheeses can be widely implemented at
existing farm and urban dairy enterprises without significant capital
investments, which will increase the volume of cheeses and improve the
efficiency of their production.

The experimental ricotta was made from reconstituted milk. fat content:
3.2%, dry fat-free substances: 8.2%, density: 1027 kg/m3, titratable acidity: not
higher than 210T. Reconstituted milk was kept for 9-12 hours at 6...8°C for
hydration.

Based on the results of the research, from the samples made in three ways,
the one corresponding to the properties we needed was chosen. In the
production by the thermoacid method, the yield was 0.148 kg per 1 liter of
milk. It has a pronounced aroma and good taste, delicate, but not uniform, with
low taste.

The yield of the sample obtained using citric acid by the thermoacid
method was 0.157 kg per 1 liter of milk. With a pleasant taste and aroma,
delicate, but again not uniform enough.

When using calcium chloride by the thermo-salt method, a homogeneous
fine-grained clot with good taste and aroma was obtained. Milk yield was 0.165
kg per 1 liter of milk.
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