KOMNAPATHUBHU UCIMTUTYBAHA HA KBAJTUTETOT U TEXHOJTOTUMJATA HA ABTOXTOHM
BUEHU CUPEHHA BO MAPUOBCKUOT PETMOH

ANCTPAKT

S0 eKCnepuMeHTaNHUTe WCTPaXKyBarba € OMNUWAHO aBTOXTOHO TPaAMUMOHANHO
OMeHO cHpere M HeroBOTO 3Hauyere BO YCN0BU Ha rnobanusauyuja n nHaycTpujanusaumja Bo
NPpOM3BOACTBOTO HA XpaHa. HajsaxHa o0anMKa Ha TpaguUWMOHaNHWUTE CUpera e
OpPMIrMHaNHOCTa Ha TeXHONOMMjaTa U U3BOPHaTa CYPOBUHAUCKOPUCTEHA BO NPOU3BOACTBOTO.

Llenta Ha oBa UcTpaxyBare belle aa ce HanpaBaT KOMMNAapPaTUBHU UCNUTYBAbA Ha
KBaZUTETOT M TEXHO/IOrMjaTta Ha TPU BapujaHTU aBTOXTOHM bueHu cupewa(A, 6 u B) BO
MapuoBCKMOT perMoH. Bo ucrpaxysararta bewe HanpaBeH npernea Ha XeMUCKUOT COCTaB U
besbenHocTa Ha CypoOBOTO MNIEKO BO COrNacHOCT co nocebHuTe Baparsa 3a besbeagHocT. Bo
TEKOT Ha MCTpaKysarata bea cnegeHU KBANUTATUBHUTE M KBAHTUTATUBHM NPOMEHM Ha
DU3MYKO-XEMUCKUTE NapameTpu Ha TpuTe BapujaHTu (A, b u B) cupersa 8o pasnuunu dasu
H3 3peereTo (rpyw, cupewe No CyBO 3peere, CUpeHe No cyBo conere, 20-0T AeH of,
3peeseTo U 45-0T aeH of 3peeweTo). ChegeHa belwe gnHammnKaTa Ha OCHOBHUTE GU3UYKO-
XEMMCKM KOMNOHEHTU (BOAa, BKYNHA CyBa maTepuja, MaevyHa macT, MacT BO CyBa maTepwja,
SKYNEeH asoT, BKYNHU NPOTEUHU, KoePUUMEHT Ha 3pPenocT, Con, nenen, paHAmMaH, akTUBHa M
TUTpaunoHa Kucenocrt). [AMHamuKaTa Ha NPOTEONUTUYKOTO pasrpaaysarbe bewe cnegeHa
NPEeKYy KBAaNUTAaTUBHNTE U KBAHTUTAaTUBHMUTE NPOMEHM HA PacTBOPAUBUOT a30T, NPUMAPHUTE
M CeKYHOapHUTEe a30THM MaTepuKu M BKYMNHaTa coApXuHa Ha cnoboaHUTe aMUHO KUCENUHU
yTepaeHa Ha 45-0T AeH 04 3peewheTOo Ha cuperaTa Kaj roToBuMOT npou3soa. YTBpaeH e
MUKPODOMONOWKMOT KBAanuUTeT Ha TpuTe BapuWjaHTM bBueHn cupera Ha 45 —oT aeH of
3pewbeTo cnoped nocebHute bapamwa 3a 6e3begHocT Ha XpaHata no OAHOC Ha
MUKpobuonowkute kputepuymun. CeH3opHaTa aHanMsa e oapeayBaHa No MeToa Ha
boaysarse Npwu WTO Ce YTBPAEHU OPraHONENTUYKUTE KapaKTePUCTUKU Ha TPUTE aBTOXTOHUTE
bueHn cupera (Bapujanta A, b u B). MNpuKarkaHMTe TEXHO/NIOWKN NapameTpu, XeMUCKUOT
COCTaB, MUKPOOMONOWKMOT KBANUTET M OPraHONEenTUYKUTE KapaKTepUCTMKU Ha TpuTe
33apujaHTU bMeHu cuperba MOoXaT Aa NOCAYXKAT BO NpaBey Ha CTaHaapaus3auuja Ha 0Ba
CMpEere U HeroBa 3aluTUTa CO O3HAKa Ha NOTEKNO MAU reorpadcka o3Haka BP3 OCHOBA Ha
M3BOpHaTa TeXHONOruja.
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COMPARATIVE ANALYSES OF QUALITY AND TECHNOLOGY OF INDIGENOUS KINDS OF
“BIENO” CHEESE IN THE REGION OF MARIOVO

ABSTRACT

This experimental research gives description of indigenous traditional “bieno”
cheese and its importance in the process of globalization and industrialization of food
production.

The purpose of this research is to make comparative analyses of the quality and
technology of three kinds of indigenous “bieno” cheese (A, B and C) in the region of
Mariovo. The research includes a review of the chemical composition and safety of raw milk
in accordance with the special requirements of food safety. Within the research we
monitored quantity and quality modifications of physical and chemical parameters of three
kinds of cheese (A. B and C) during different phases of ripening (curd, cheese after raw
ripening, cheese after raw salting, the condition of cheese on the 20" day of ripening, the
condition of cheese on the 45" day of ripening). Another aspect being monitored was the
dynamics of basic physical-chemical components (water, total dry matter, milk fat, dry
matter fat, total content of nitrogen, total content of proteins, ripening coefficient, salt, ash,
randemant and active and titrable acidity) The dynamics of proteolytic dissolution was also
monitored by quality and quantity changes of the soluble nitrogen, the primary and
secondary nitrogen matters and the total content of free amino acids established on the
45" day of the process of cheese ripening of the final product.

The research specified the microbiological quality of three kinds of “bieno” cheese
after 45 days of ripening in accordance with the special requirements of food safety
regarding the microbiological criteria. The sensor analysis is conducted by a method of
scoring which enables determination of organoleptic characteristics of three kinds of
indigenous “bieno” cheese (kind A, B and C). The technological parameters, chemical
composition, microbiological quality and organoleptic characteristics of three kinds of
cheese presented could be used for the purpose of standardization of this kind of cheese
and its protection by labeling of origin or geographical label based on its unique technology.
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