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Maructepckas paboranocnenuansaoctuCalitateasiSigurantaProduselorAlimentare,
Texunueckuit YausepcuteT Monnossl, Kummnnes 2020.

Maructepckasi paboTaHanucana caMOCTOSTEIBHO.

Marucrepckasi paboTa coaepKUT 57 cTpaHMll, & UMEHHO: BBeJleHHE, 4 OCHOBHBIE TEMBI,
BBIBOJ, OuOmorpadust. Paboraconepxut 17 ¢uryp, 13 tabnui. s HanmucaHus MarucTepckon
paboThI OBLITM HCIIOIB30BAHBI 34 HCTOYHHKA.

BaTolipaboTeOpuin3y4eHTeXHOIOTHUECKUHITPOIIECCIIPOU3BOICTBAMOPOKEHOTO,
OBLIMIPECTABICHBINOKA3aTEIMKOTOPBIMUI0JKEHOTINYATHCAJaHHBIHBUIIPOAYKTan ObLITUIIPHUBE
JI€HBIBAPUAHTBIBIIOJIb3YErOYIyUIlICHUSTHATPUMEPEOTHONHN3KOMIaHUI IO POU3BOICTBYMOPOKEH
oroBPecrry0immkeMonoBa. BeUITPUBENCHCTIMCOK HMCIONB3YEMOTO CHIPhSl Ul TPOU3BOACTBA
MOPOKEHOTO M JIOKYMEHTHI Ha OCHOBE KOTOPBIX MPOBEPSETCS KAYECTBO MPUHHUMACMOTO CBIPBSI.
[IpencraBieHbl MUKpOOUOIOTHYECKUE , (DU3HUKO-XUMUYECKHE  OPTaHOJIEITUYECKUE TTOKa3aTeNn
KOTOPBIEC XapaKTePU3YIOT KAYECTBEHHOE MOPOKEHOE.

Lenpto pa®oTHI ABISAETCS M3yYSHHE MPOU3BOICTBA MOPOKEHOTO M BBISBJICHHE OLIUOOK,
BIIUSIONINX HA KAY€CTBO MOPOKCHOTO M METO/BI UX YCTPAHCHHUS C IEJIbIO MOBBIIIECHUST KAueCTBa
(buHATBHOTO TPOIYKTA.

Briepnoipa®oThIObIIO0 U3YYEHO, YTO MOPOKEHOE MPOU3BOAUTCA HECKOIbKUMU ITAllaMU:
BapKa MHKca, ero (MIBTpOBaHHE, IMacTEpU3alus, CO3peBaHNe, (PPU3NPOBAHKIE U 3aKaIMBaHUE.
BocHOBHOM KauecTBO MOPOKEHOTO 3aBHCHUT OT CHIPhSi W3 KOTOPOTO OHO NPUTOTOBIICHO, H
MPABUIILHOTO COOJIO/ICHUSI TEXHOJIOTMUECKON HHCTPYKIIUH.

B pesynpTare paboThl OBUIO BHSIBIEHO, YTO MPH HCIOJIB30BAaHUHM B pEIENType Mmacia
cuBOo4HOTO 82,5% W MOJIOKa KOPOBBETO IEIBHOTO , TaK K€, €CIH MOPOXKEHOe (PPYKTOBOE ,
nob6aBiieHHe (PPYKTOBOTO MIOpE OJIATOMPUSITHO BIUSET HA OPraHOJENITUYECKUE IMOKA3aTEIH,
MOpOKEHOE HMMEET MOJOYHBIA MPHUKYC , MPUSATHAS OJHOPOAHAS KOHCHUCTEHIIHS, XOPOIIO
B30UBaeTcs npu GpU3UPOBAHUU, HE OCEAAECT BO BpEMS XpaHEHHs, UMEET MPHUITHBIA OTTE HOK
HATypaJIbHUX HMHTPHIAECHTOB C BHUCOKHM COJICP)KAHHEM MOJIOYHOTO JKHpa, B OTJIMYae OT
MOPOXKEHOTO Mpou3BeAeHHOTO 13 3MIXK , 00€3KUPEHOTO CYXOro MOJIOKa M BMECTO (DPYKTOBOTO
MIOpPE —apOMaTU3aTOP U KPACUTEITh.

Takum o00Opa3oMm, HCHONB30BaHHWE MOJIOKA M HATypaldbHBIX MOJOYHBIX MPOAYKTOB B
MIPOM3BOJICTBE MOJIOKEHHOTO OJIAarOTPUSATHO BIMSET Ha KAYECTBO KOHEYHOTO MPOIYKTA.

Knrouesvie cnoea: mopooicenoe, kauecmeo, MONOYHbIE HNPOOYKMbL,  VIydUleHUe,
peyenmypa.

Saitan Olesea: "Posibilititi de imbunatatirea calitatii inghetatei la SRL Drancor ™

Lucrare de master in specialitatea Calitatea si Siguranta Produselor Alimentare,

Universitatea Tehnica a Moldovei, Chisinau 2020.
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Lucrarea de master este scrisa in forma de manucris.

Lucrarea de master contine 57 de pagini si anume: introducerea, 4 subiecte principale,
concluzie, bibliografie. Lucrarea contine 17 figuri, 13 tabele. Pentru a scrie lucrarea de master,
au fost utilizate 33 de surse.

In aceastd lucrarea a fost studiat procesul tehnologic de producerea inghetatei, au fost
prezentate indici care caracterizeaza produa dat si amestic pentru fabricarea lui, au fost explicate
metode de imbunatatirea calitatii produsului finit pe baza unei companii prucatoare a inghetatei
in Republica Moldova. A fost datd o listd a materiilor prime utilizate pentru producerea
inghetatei si a documentelor pe baza carora se verifica calitatea materiilor prime. Sunt prezentati
indicatori microbiologice, fizico-chimice si organoleptice care caracterizeaza inghetata de inalta
calitate.

Scopul lucrdrii este de a studia productia de inghetata si de a identifica grasalile care
afecteaza calitatea inghetatei si metodele de eliminare a acestora pentru a imbunatati calitatea
produsului finit.

In timpul perioadei de lucru s-a studiat ca inghetata este produsi in mai multe etape:
fierberea amesticului, filtrarea, pasteurizarea, maturarea, frezare si congelare. Calitatea
inghetatei depinde de materii prime din care este preparata inghetatasi de respectarea corecta a
instructiunilor tehnologice.

In timpul lucrarii a fost depistat ca la utilizarea untului de 82,5% , lapte integral de vaca
in recetd si piure de fructe, a fost observat un efect favorabil asupra caracteristicilor
organoleptice, inghetata are gust placut de lapte gras, o consistenta placuta, la frezare usor se
bate amestecul, produs finit nu se asaza in timpul depozitarii, are 0 nuanta placuta de ingrediente
naturale cu un continut ridicat de grasimi din lapte, spre deosebire de inghetata din grasime din
lapte in care au fost adaugate lapte praf degresat in loc de lapte integral si in loc de piure de
fructe — aromatizatori si coloranti.

Astfel, utilizarea laptelui si a produselor lactate naturale in producerea inghetatei are un

efect benefic asupra calitatii produsului finit.

Cuvinte cheie: inghetata, calitate, produse lactate, imbundtdtirea, recetd.

Saitan Olesya:,,Possibilities for improving the quality of ice creamfor Drancor

Company”.



Master's work in the specialty Calitatea si Siguranta Produselor Alimentare, Tehnic
University of Moldova, Chisinau 2020.

The master's work is written independently.

The master's work contains 57 pages, namely: introduction, 4 main topics, conclusion,
bibliography. The work contains 17 figures, 13 tables. To write the master's work, 34 sources
were used.

In this work, the technological process of ice cream production was studied, the
indicators were presented by which this type of product should differ, and options were given in
favor of its improvement on the example of one of the ice cream companies in the Republic of
Moldova. A list of raw materials used for the production of ice cream was given and documents
on the basis of which the quality of the received raw materials is checked. Microbiological,
physicochemical and organoleptic indicators that characterize high-quality ice cream are
presented.

The aim of the work is to study the production of ice cream and identify errors that affect
the quality of ice cream and methods for their elimination in order to improve the quality of the
final product.

During the period of work, it was studied that ice cream is produced in several stages:
mix cooking, filtering, pasteurization, ripening, freezing and hardening. Basically, the quality of
ice cream depends on the raw materials from which it is prepared, and the correct observance of
the technological instructions.

As a result of the work, it was revealed that when using butter 82.5% and whole cow milk
in the recipe, also if the ice cream is fruit, the addition of fruit puree has a beneficial effect on the
organoleptic characteristics, the ice cream has a milky bite, a pleasant uniform consistency,
whips well when freezing, does not settle during storage, has a pleasant shade of natural
ingredients with a high content of milk fat, in contrast to ice cream made from milk replacer,
skimmed milk powder and instead of fruit puree - flavoring and coloring.

Thus, the use of milk and natural dairy products in the production of youthful products

has a beneficial effect on the quality of the final product.

Key words: ice cream, quality, dairy products, improvement, recipe.
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BBEJIEHME

MopOxxeHOe sBISIeTCS OJHUM M3 CaMbIX JTIOOUMBIX M MONYISPHBIX TPOIYKTOB
HacelleHUS Hamled cTpaHbl. DTOOOBSICHSETCS HE TOJBKO €r0 MPHUSTHBIMH BKYCOBBIMHU
CBOMCTBAMH, HO TaK)Xe BRICOKOH IMUIEBONH M OMOJIOrMYECKOH IIEHHOCTRIO.

[IpenmecTBeHHUKAaMU MOPOKEHOTO MOKHO CUMTaTh CMELIaHHbIE CO CHErOM WU
AbJ0M HaTypalbHbIe WJIM TOJCHanmleHHble (QpyKTOBBIE COKH, KOTOpeie B Kurae
ucnonp3oBanuch noytu 3000 et TOMy Hazalx. IMEHHOOT KUTAHIEB «CEKPET» MOPOKEHOTO
B BUJe GpyKTOBOrO JibJa cTan u3BecteH B Eppore.

B 1560 rony umcnanckuii 1OKTOp mO uMmeHu binacuyc Bumadpank m306pen mpoiece
OOpBI3TUBAHMUA JIbJJa U CHEra CEeJIUTpOd JJsd TOro, 4yTtOOBl Jyullle 3aMOpO3UTh CMECh U3
CIMBOK, GPYKTOB M crenuii. DTO MpuUBENO0 K M300pETEHHUIO MEPBOT0 «MOPO3UIBHUKAY IS
MOpOxeHOoro. Ilponecc 3amOpakuBaHHs NPOUCXOAUII C MOMOIIBI JABYX METAIIUYECKUX
mapoB, MeXJy KOTOpBIX H3Menbyaics Jled. MHrpenueHTh MOpPOXKEHOTO0 ObLIM BHYTPH
MEHBIIET0 IMIapa, WX B30MBaIM W OCTaBISUIM JJIs 3aMOpPO3KH. OJHAKO IITUPOKOr0
pacupOcTpaHeHus TOrja MOpOXKEeHOe He nO0ay4yuiaO0, Tak Kak Opul0 J0BOJIBHO
CI0KHOOOECHeUnTh  KPYTrJIOCyTO4YHOe  cHabxeHue  NpOM3BOJAMUTENIEH  cpeacTBaMHU
OXJaXXJeHUs M 3aMOpakuBaHus. [10n0xeHue CylmecTBEeHHO M3MEHUIJIOCHh MOCie MOsBICHUS
B KOHIIe XIX B. X0n0oaunpHbix Mamuu[1].

B Poccuu no eBpoOmeiickum perentaMm MOpOxeH0e ObLI0 TOJBKO ISl IapcKOr0 aBOpa
unns Oosap. B 1845 r. kynuy HMBany HM3nepy Obl1 BBIIAaH NAaTEHT Ha MALIUHY IS
NpUTOTOBJIEHHSI MOPOXKEHOT0, HOETo JOJITO Jellalu B KyCTapHBIX YCIOBUAX U B HEOOIBIINX
KoJimuecTBax. MopokeHoe Hadainu mou3BoauTh B 1932 r., korga B MockBe Ha MOJOYHOM
KoMOMHaTe ObIIM CO3JIaHbl MEPBBIE 11€Xa IO NPOU3BOJICTBY ATOTO NPOIYKTa.

[Ipou30AcTBO MOpPOXEHOTO pa3BuBanOch ObicTpbiMH Temmamu B 50-90-e rr. Tak, B
1950 r. ero BeIpabOTKa cOctaBuiaa 99,1 Teic. T; B 1960 r. — 189,5 ToICc. T; B 1970 — 376,5
Teic. T. B50-x rr. mpOWCXOAWIO0 HWHTEHCHBHOE pPa3BUTHUEOTPACIN MAIIMHOCTPOCHHS,
BBIyCKaOIee TEeXHOJOoTU4Yeckoe OO0opynoBaHME [UIsi NpOU3BOACTBAa MOpoOkeHoro. B
Hadane 60-X Ir. B IpOMBIINUIEHHOCTh OBIIM BHEJAPEHBI JIMHUU JJIsI BHIPAaOOTKHU MOPOKEHOTO
B Opukerax, 5cKkMMO U B BadenbHBIX cTakaHuukax. K 70-M rr. OTHocuTCcsa pa3pabOTKa
BTOPOTO0 TOKOJEHHUsSI OTEUYEeCTBEHHOTO O0OpyAoBaHMS [IJisi NPOM3BOJCTBA MOPOKEHOTO,
KOTOpOEe MCIOJIb3yeTCcs W A0 HacTOsmero Bpemenu. B 1991-1995 rr. nmpousomen pe3kuit
craj MpOM3BOJCTBA MOPOKEHOTO, BBI3BAaHHBIH CEpPbE3HBIMU MpPOOIEeMaMu B SKOHOMHKE —
pa3BaiOM rocyJapCTBEHHOW CHCTEMBI ONMTOBOM TOPTOBIJIM, BHICOKON MHOISIIIUEN, TaJeHUEM
ypPOBHSA *U3HU OOJBIIMHCTBA HACEJIEHHU, UHTEPBEHLIMEH UMIIOPTHOTrO MOpokeHoro. HO u B

3TUX  yCIOBUSX OTpacib yctOsima. OpHako, pbIHOYHAs  CUTyalus  3acTaBuiia
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NPOU3BOAMUTEIEH MOPOKEHOIO AaKTHUBHEE 3aHATHCSA TEXHHUYECKUM IIEPEBOOPYKEHUEM,
paclIMpeHUEM  acCOPTUMEHTA, BHEAPEHUEM  HOBBIX  CBIPBEBBIX KOMIIOHEHTOB W
yIaKkoOBOYHBIX MaTepuanaoB. Bce 3To, B KOHEYHOM cueTe, cInOCOOCTBOBANIO YBEIUUYECHUIO
npous3BojAcTBa W nOTpebiaeHus MOpoxeHoro. Ceiliuac HameudaeTcss OmnpejeaeHHas
crabunu3auus, BbIpaOOTKa OTEYECTBEHHOIO MOPOXKEHOro MOXKET CONEepHUYaTh C
UMIIOPTHOW MPOIYKIIMEH 10 KauyecTBY, COBPEMEHHOMY BUJY U TOCTYNHOCTH IeH[1].

HecmOTps Ha O6Oraryro HCTOpHUIO M HUHTEHCUBHOE pa3BUTHE JTOM OTpaciau Ha
NpOTSKEHUU MHOTHUX JIET, B OCHOBHOM, MEHSJIMCHh TOJBKO TEXHOJOTMH H3TOTOBIIECHUS
MOpPOXKEHOro, c0co0bl ero NpuroToBiaeHus. MOpoxxeHoe OueHb 4acTO(anbCuGUUUpPYyeETCs
HE TOJbKO B JAHHOW KOMIIaHUU, HO U Ha Bcell TepputOpuu Pecnybnuku.

[lenpt0 MarucTpauMOHHOWPAOOTHI SBISAETCA H3YYEHHE BO3MOKHOCTH YIYyUIICHHS

KayecTBa MOpoxeHoro B komnanuu OOO Drancor.
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