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OIITUMU3BHUPAILE HA TEXHOJIOIIKUTE TAPAMETPH 3A ITIPOU3BOJACTBO
HA MAKEJJOHCKO BEJIO CAJIAMYPEHO CHPEILE

AIICTPAKT

Bo ekcnepuMeHTalHMTE HCTpaXkyBaka BO OBOj JOKTOPCKH TPYA € HCIUTYBaH
KBAJIMTETOT HA YEeTHPUTE HajaoOpu BapHjaHTH 0eno calaMypeHO CHpebe MPOU3BeNeHO 01
KpaBjo MJIEKO Ha HHIYCTPUCKH HayuH Bo P. Makenonwmja, umjamro u36op € HampaBeH cO
NPETXOJHO U3paboTeHa ceH30pHa aHanM3a o 15 BapujanT Ha 6e710 calaMypeHO CHPEme KOU
¢e IIpOM3BEAyBaaT Ha HAIUKMOT Nas3ap. Bp3 OocHOBa Ha pe3yinraTHTe KOM ce JOOHEHH O]
(pu3HIKO-XeMHCKUTE U MHKPOOHOJOIIKATE UCIUTYBamkha HA YETHPHTE HajaoOpH BapHjaHTH
(bCC KC104, BCC KC105, BCC KC110 u BCC KC111) nanpaBena e onTuMH3aluja Ha
TEXHOJIOIIKKTE IapaMeTpH 3a IPOM3BOACTBO Ha 0elo canaMypeHO CHpEme, a CO HHUBHA
npuMeHa Ke ce Jobue MakeJOHCKO Oeyo cajaMypeHO CHUpeme Koe € co Hajaobap u
CTaHJapJM3HpaH KBaIHTeT KOj TH HCIOJHYyBa OapaHuTe KBAJMTETHH CTaHIApIH.
OnTvMHU3HpaHATE TEXHOIONIKH ITapaMeTpH 3a IPOU3BOJCTBO Ha OEJIO CalaMypeHo CHpPEHE ce
cnennmuBe: nactepusandja [ (70-75°C / 60 cexyHam); 3a0JDKMTE/HA CTaHAapAM3anuja Ha
miaekoro (mporemH 32-35g/kg; mneuna wmact 37-40 g/kg); mactepuzanmja 1l
(74-77°C / 5 mMunyTH); no/aBame Ha ctaptep KyatypH (Str. thermophilus 11 Lac. bulgaricus
0.2-0.4%); nopaBame Ha CaCl; (0.010%-0.040%); Bpeme Ha koarynammja (45-50 munyTn);
Onepanupjata mpecyBame 3aBpllyBa [0 [JOCTUTHYBame Ha 02% Ha BOJEHA COAPKHHA;
KonuenTpanujara Ha coi Bo cojaeHMOT pactBop 10-12%, kucenoct Ha coseH pactBop S50-
70°SH; ITepuon na dpepmenranuja npsa dasa (18-20°C mo 80°SH), ITepuoa na dpepmenTanmja
BTOpa (haza (10-12°C no 52% Boxaena coapxuna); Jlarepysame 3-4°C;

Ox nobuennTe pe3ynaTaTd BO HAIIMTE MCIIUTYBama U YTBPAYBAHETO HA ONTHMATHHUTE
TEXHOJIOIIKKH TapaMeTpHd Ha OCHOBHHTE OIEpalUH, Ke [JolIpuHece KOH Jo0uBame Ha
cnenuMpuyHa, THIIHYHA, TPAJUIMOHAIHA M CTaHAapAU3UpaHa TEXHOJOTHja, CO HAllMOHAJICH

KBaJHTET Ha 6o calaMypeHo CHpere pou3BeieHo Bo P. Makenouuja;

Kiyunn 36opoBu: 0eno canaMypeHO CHpeme; BapHjaHTa, ONTUMH3HpAmE, TEXHOIOLIKH

napaMeTpH, KBaJIHTET;
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OPTIMIZING THE TECHNOLOGICAL PARAMETERS FOR MACEDONIAN
WHITE BRINED CHEESE PRODUCTION

ABSTRACT

The experimental researches in this doctoral thesis examined the quality of the four best
variants white brine cheese produced from cow's milk in an industrial way in the Republic of
Macedonia. This selection was made according a pre-made sensory analysis of 15 variants of
white brine cheese which is sold on our market. According to the results obtained from the
physicochemical and microbiological examinations of the four best variants (WBC KS104,
WBC KS105, WBC KS110 and WBC KS111) an optimization of the technological parameters
for the production of white brine cheese was made, and with their application it will be
produced Macedonian white brine cheese which has the best and standardized quality and
meets all the required standards. The optimized technological parameters of the production
process for Macedonian white brine cheese are as follows: mandatory pasteurization at
temperature of 74-76°C, with a retention time of 10 minutes; milk standardization (protein/milk
fat, 32-35 g/kg and 37-40 g/kg), starter cultures (Lactobacillus bulgaricus and Streptoccocus
termophilus) from 0.2% to 0.5%; CaClz from 0.010% to 0.020%, coagulation time 45-60
minutes; curd processing up until 1 hour; pressing up to 62% water; cutting in pieces; salt in
brine 10%-12% and acidity 55-70°SH, fermentation I phase: 18-20°C till 80°SH, fermentation
II phase 10-12°C till 52% water content; storage at 3-4°C; The obtained results in our
examinations and determining the optimal technological parameters of the basic technological
operations will contribute to the obtaining of a specific, typical, traditional and national quality

of white brine cheese produced in the Republic of Macedonia.
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