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ChIpbl  OTJIMYAIOTCS  BBICOKAM  COJICPYKAHUEM  OCJKOB,
MOJIOYHOTO JKHpa, a TaKKe MHHEPAIbHBIX COJIEH U
BUTaMUHOB. CBIPBI  SIBIIIFOTCS  B&XKHBIM ~ MCTOYHHUKOM
Ouomornueckd  meHHoro  Oenka.  llempro  Hammx
WCCIICIOBAHUI SIBIJIOCH W3YdUEHHE OPraHONCHTHYSCKUX U
(H3MKO-XMMUYECKHX —TIOKa3aTeNeil MONYTBEpIbIX CHIPOB,
peammsyembix B Marasuue «[Istepouxay r. Mormxap-OrL.
Jns storo Obumm BBIOpaHBI 3 oOpasua mpoxykra — «bpect
JIutoBcky, «Capmud CMeTaHKOBBII»
u «Arla Natura». HccienoBanusi ObUIM MPOBEIEHBI B
naboparopun Kadepbl TEXHOJIOTHU MICHBIX U MOJIOYHBIX
MPOIYKTOB MapHiiCKOTO TOCYIapCTBEHHOTO YHHBEPCHTETA.
Tlpu  OpraHONENTHUYECKUX  HCCIICHOBAHUAX  MPOBOIMIIH
AHAJIK3 IO CIEAYIOIMM [T0Ka3aTe sIM. BHEIIHUH BUJ, BKYC
1 3alax, KOHCHCTEHIINS, PUCYHOK H I[BET B COOTBETCTBHH
¢ tpeboBanmsimu 'OCTa 32260-2013. B mpouecce ¢usnko-
XHUMHUYECKUX HUCCICJOBaHNNA y 0OpasioB TOJYTBEPIOTO
ChIpa ONpPEACISUINCH CICAYIOIINE TIOKA3aTeNIi: MAaccoBast
JONISL JKMpa, TOBApPCHHOM COMM W BIard. Pe3ymbrarhl
WCCIICIOBaHMS TIOKAa3alld, YTO TI0 OPraHOJICITUYCCKUM
MOKA3aTelsiM KauyeCTBa TOIyTBEPAOrO ChIpa COOTBETCTBYET
tpeboBanmsaM ['OCTa 32260-2013. CoxmepskaHue xupa B
nomytBepaoM  celpe  «bpect  JIMTOBCk»  cocTaBWIIO
44,0£1,0 %, B «Capmuua CmetankoBsiii» — 49+0,5 %, a «Arla
Natura» — 44,3+0,7 %. MaccoBast oNisl TIOBAPEHHON COMH
«Arla Natura» cocrasuna 41,2+0,8 %, B «bpect JIutoBck» —
41,3+0,7 %, a «Capmuu CwmertankoBwiit»y — 41,740,3 %.
[Tokazatenr  MaccOBO#  JOMH  XJIOPHUCTOTO  HATPHUS
(moBapeHHass coJb) y Bcex Tpex oOpasuoB: «bpect
JIutoBck», «Capmuu CwmerankoBblity, «Arla Natura» —
HAXOAWIKCh B  Mpemenax  JOMyCTHMOH  HOPMBI
B cooTBeTcTBUH ¢ TpeboBanmsimMu ['OCTa P 32260-2013.
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Cheeses are high in protein, milk fat, as well as mineral salts
and vitamins. Cheese is an important source of biologically
valuable protein. The aim of our research was to study the
organoleptic and physico-chemical parameters of semi-firm
cheese sold in the shop ‘“Pyaterochka” of Yoshkar-Ola.
For this product 3 samples were selected — the “Brest
Litovsk,” the “Sarmich Smetankoviy” and the “Arla Natura”.
Studies were conducted in the laboratory of the Department
of technology of meat and dairy products of the Mari State
University. Organoleptic studies included analysis of the
following indicators: appearance, taste and smell, texture,
pattern and color in accordance with the requirements of
GOST 32260-2013. During the physico-chemical studies,
the following parameters were determined in samples of
semi-firm cheese: the mass fraction of fat, salt and
moisture. The results showed that the organoleptic quality
of semi-firm cheese complies with GOST 32260-2013.
The fat content in the semi-solid cheese the “Brest Litovsk”
was 44,0+1,0 %, in the “Sarmich Smetankoviy” — 49+0,5 %,
and the “Arla Natura” — 44,3+0,7 %. Mass fraction of salt
in the “Arla Natura” was 41,2+0,8 %, in the “Brest Litovsk” —
41,3+0,7 %, and the “Sarmich Smetankoviy” — 41,7+0,3 %.
The indicator of the mass fraction of sodium chloride
(table salt) in all three samples: the “Brest Litovsk,”
the “Sarmich Smetankoviy,” the “Arla Natura” — were within
the permissible norms in accordance with the requirements
of GOST R 32260-2013.
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