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Dear Reader,

This Journal. «Scientific Letters of Academic
Society of Michal Baludansky» has been
conceived by the founders of Academic Society of
Michal Baludansky as a printed platform for
exchanging knowledge between university
scholars and experts from different countries who
take a been interest and activities of the
outstanding scientist. educator and statesman
Michal Baludansky.

The journal s published six times a year. The fourth issue of year 2018
is devoted to the Vinnitsia Institute of Trade and Economics of Kiev
National University of Trade and Economics.

[HanoBuuii UHTATE DD,

nponoHoBanuil xypHan «Scientific Letters of Academic Society of
Michal Baludansky» sanymanmii sacnoBHuKanm  AKageMidHOTO
cnipToBapHcTBa Muxaiina BatyIaHCBKOTO 9K ApYKYBAHHS BHIAHHS 3
00MiHy 3HaHb Mi BYCHHMH 1 (HaxiBLUAMH VHIBEPCHTCTIB PI3HUX
KpaiH, 10 MaoTh 0e3M0CepeIHe BIAHOUICHHS 10 KHTTS | TiIbHOCTI
BHJIATHOrO BYCHOrO, Me’arora 1 JepaaBHoro Iisua Muxaiina
banyagaHeskoro.

KypHanm BUXOANTH WCTH pasiB Ha pik. Y veTeeptHii Homep 2018
BEJTHOUEH] HayKkoBI poOOTH BHKTaIauiB BIHHHIBKOTC TOProBelbHO-
EKOHOMIYHOTO 1HCTUTYTY KHIBCHKOrO HALOHANBHOTO TOPrOBEIBHO-
EKOHOMIYHOTO YHIBEPCHTETY.

Lenka Dubovicka,
editor
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Cemro Terana, Isanimesa Osbra

AHAJTI3 CYUACHOTO CTAHY KPA®TOBOTO BHPOBHUIITBA CHPIB B YKPAIHI
P LTEMEHTANI HACCP

Anomauia

MeTor CTATTi € JOCTIIKEHHs Cy4acHOrO CTaHY Kpad)TOBOTO CHPOBApPiHHA B YkpaiHi, acOpTUMEHTY CHPHOT
npomykuii kpadTOBHX BHPOOHHUTB, ocobanBocTell  opramizauii  KoomepaTHBiB, 10 cnewianisyloThed Ha
pemMicHHUOMY BHPOOHULTEL criocoGip 30yTy kpadroux cupis. [Ipobnema Kkpa(pTOBHX BHPOGHULIB € Han3BHYaiiHo
AKTYQJILHOIO, OCKLIbKH ChOTO/IHI CMOKHBAY Nparte HATYpaIbHOCTI NPOAYKIi, BiTbHOT Bill XapuOBHX 100aBOK, 110
MPONOBIKYIOTh CTPOKH 30epiranHs, WTy4HO CHHTE30BaHNX OApPBHUKIB T apOMaTU3aATOPIB. Ha 3MiHy TpanuuiitHuM
3aBONCHKIIM CHPAM MPHXOAATh KpadToBi cHpH BHCOKOT AKOCTI, (10 BUPOBAAIOTHCA B HEBEIHKill KinpkocTi. ¥ maHiit
craTTi TOCHiTKEHO iCTOPHYHI AcrieKTH TeXHOorii cHpOBHPOOHMUTBA 3 HaiinapHimux €acip 10 nodatky XX
CTONITTA, MpoaHalizoBaHo podOTy cHpoBapa 3 PEMICHHMHMM CHPOM, OTHCAHO TPEHA BHPOOHHLITBA CHPIB, L0
3apOKY€ETbCS HA KpaTOBHX CHPOBAPHAX. OckinbKH 3a OCTAHHIl 9ac KifbKicTh CHpPOBApPeHb BUPOCIA B pash. TO Y
CTATTi MpeACTaBAeHi Kpalli MpeacTaBHIKH KpahToBUX BHPOGHULTB: KpadT-cupoBapHs OPOBCHKUX, Koza Yka., La
Ferme d'Elise, depma Fromages d Elise, baduni kosu, Jlooobpa depma. Zinka. Cemepo KO3EHAT, Jlicoa depma,
Cupn Bin depmepa, «Cenicbka CHPOBAPHAY, «Crapuit TTopuubky. 3aBIsKH iHAMBITYaTbHOMY CTABICHHIO 10
CHpOBAPiHHS BOHH CTBOPIOKOTH YMOBH JUist  OTPHMAHHA CHPY, AKUIT 3amam’ATacThes 1HAMBILyalbHAM apoMaToM,
CMaKOM. 730BHilIHIM BurismoM. JIOCHiIKEHO BHMOTM 10 MapKyBaHHA CHPHOi TPOIYKUiT, 3aTBepIKEHNIMH
JlepKenoKUBCTAHAAPTOM Y KpaTHH, nepeniky HOPMAaTHBHHX Ta texHonoriynux nokymentis: PLL (peuentypa), TI
(texuiuna incrpykuis), TY (rexniuni ymoen). JICTY Too.

BiszHaueHo HHU3LKHI piBeHb KyNbTYPH CIOKHBAHHA kpadroux cupis B YkpaiHi AK OCHOBHY npobaemy
dopmyBarHs monuty Ha HuX. [Tepecidunii cnokiBay He PO3YMi€ BIIMiHHICTB MK TIPOMUCIIOBHMH i kpadToBUMH
cHpaMH, OCKiNbKA KpadToBHii CHp — U, NEPI 32 BCE, CMAKYBAHHA. 3anpornoHOBaHO LIAXH BUPilIeHHs Npobaem
BHPOGHULTBA Ta peanizauii kpadToBux cHpiB uepes3 pe3eHTaii, nerycranil i mafictep-Kknaci.

HaronomieHo, 1o Y 3B A3KY 3 BIPOBAKEHHAM MIKHAPOHOT CHCTEMHU YTIPABIiHHA saxictio npoaykuil (HACCP)
CHpHA MNpOIyKUis B O0OOB A3KOBOMY MNOPAIKY Ma€ OyTH i3 BIAMOBIIHHMH NOKYMEHTAMH, 3aTBEPIKEHHMU
JlepcnoKHBCTpaHAAPTOM YKpaiHi Ta periaMeHTOBaHIMH quuaimn nporokonamun HACCP.

Kaouogi crosa: mexnonozia; cup; nepepooka; HACCP, CUPOBUPOBHUYMBO; Kpagm, pemecto; cuposap.

Semko Tetyana, Ivanishcheva Olga

ANALYSIS OF THE CURRENT STATE OF CREATIVE PRODUCTION OF SPICES IN UKRAINE
WITH ELEMENTS OF HACCP
Annotation

The purpose of the article is to study the current state of craft cheese production in Ukraine. the range of cheese
products of craft production, the peculiarities of the organization of cooperatives specializing in handicraft
production, and the methods of selling craft cheeses. The problem of craft production is extremely relevant, because
today the consumer is striving for the naturalness of products that are free of food additives that extend shelf life.
artificially synthesized dyes and flavors. In place of traditional factory cheeses, high quality craft cheeses come in
small quantities. In this article historical aspects of synthetic production from the earliest times to the beginning of
the 20th century are analyzed, the work of cheese with craft cheese is analyzed, the trend of cheese production
originating in craft cheese factories is described. Since the number of cheesecakes has grown more than once, the
article presents the best representatives of the craft industries: the Craft cheese-making plant of Orlovsky. Kozachka,
[.a Ferme d'Elise, the Fromages d'Elise farm, the *Babyni Kozy’, the Dooobra farm, the Zinka, the Semero Kozeniat,
Forest farm. Cheeses from a farmer, "Selisie Cheese Dairy", "Old Poritsk".

Due to the individual treatment of cheese, they create conditions for cheese, which is remembered by the
individual aroma, taste, appearance. The requirements for the labeling of cheese products approved by the
Derzhspozhyvstandart of Ukraine, the list of normative and technological documents: RTS (recipe). TI (technical
instruction), TU (technical specifications), DSTU. etc. are investigated.

The low level of consumption of craft cheese in Ukraine as the main problem of demand formation is
determined. The average consumer does not understand the difference between indusirial and craft cheeses, since
craft cheese is, first and foremost, savory. The ways of solving the problems of the production and sale of craft
cheeses through presentations, tastings and master classes are proposed.

It was emphasized that in connection with the introduction of the international system of product quality
management (HACCP), cheese products should be obligatory with the relevant documents, approved by
Derzhspozhyvstandart of Ukraine and regulated by the effective protocols of HACCP.

Key words: technology; cheese; processing: HACCP, raw materials production; craft; craft: cheese-making.

1. [MocranoBka npodaemu

Cyuachuii cnoxiBay 3BepTae ypary, Hacamnepes, Ha qKicTh Ta CIIOKHBYI BIACTHBOCTI cHpy, Oakae oTpumMarh
HATYpaIbHHUil MPOAYKT Oe3 WTy4HHX n106asok. B Toii JKe uac, BeNMKI 3aBOJH HE roToBi BiIMOBHTHCS Bill HHX i3
3pO3yMINUX npHIHH. Toamy BHHHKAA HeOGXITHICTh CTBOPEHHA HEBEIHKNX MiANPHEMCTB, SIKI B 3MO03i 3a10BOJILHHTH
BHMOTH CrOKHBAYA SK MO AKOCTI, TaK 1 MO acOPTUMEHTY cupis. Kpadrose (pemicHn4e) CHPOBAPIHHA B Ykpaiti
nepedyBae Ha eTari 3apOIKEHHA. 3a ocTaHHiil Yac KibKiCTh CUPOBAPEHb BHPOCA B PasH. pasoM 3 THM BHHIK pal
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npodaeM, NOB’A3aHHX i3 3abe3nedyeHHAM AKICHOI HATypanbHOKX CHPOBHHOI, OPraHisaiield BUPOOHNLTEA, 30yTOM
npomykitii. HeoBisnanuii cnoxusad wacto miytae kpaproeuit axicuuii cup i menpodecionanism CHPOBAPA. 1L
npomemn HeoOXiAHO Buplm\ BATH LLIAXOM Mommpnur\ PUHKY CHPIB, MOMUTY CTIOKNBAYA, CTBOPEHHAM p13H0ro
pody 00’€aHAaHb BUPOGHMKIB, Y3rOLKEHHAM SKOCTI MPOAYKUIT 3 BUMOramm unHHuX npotokonis HACCP, wo i
MPONOHYETLEA Y TAHOMY H0CTITKSHHI.

2. Buk/aa 0CHOBHOTO MaTepiaay A0CHilKeHHs

Texnonorii cupopoSceTsa po3pobneni e 3 naBHiX wacis y GarathoX kpaiHax. Tak, BHPOSHHUTBO Cipy
posnouanocs Bike 3a 5000 pokis 10 Pizasa Xpucrosay Meconotawmif, [lanectui, Ha y30epeucaki HopHoro Mops, y
Mazniit Asii, €runti Ta y IliBniuniit Adpuui, ne M0IH PO3BOIHIH TBAPHH A OAEp/KaHHS MoJoKa. OIHHM 3
HalnaBHIMHIX Aepen iHpopManii Woao KopHeTi cupy € 36ipHuK TIpals fikaps apesHboil [pewii I'inokpara «lpo
AiETY», ¥ AKOMY € Taka XapakTepHcTHKa cupy: «CHp € CHIBHHM, BIH rapaunTh, KHBUTH....»

YV €Bponi 3a MOWHPEHHS XPUCTHAHCTBA TA 3aCHYBAHHA MOHACTHPIB TEXHOJIOris MepepodKH MOJIOKa rovana
cTpiMko possuBatHcs. Jlo nouarky 19 cr. TexHonoris cupy Oyaa 3akputoio iHpopwmauieio i nepenasamacs 3
MOKOMIHHA B OKOJIHHA NHIIe cepel MaiicTpiB-cupopodbis.

PO3BHTOK HayKOBHX OCHOB CHPOPOOCTBA po3noyascs Hanpukiuui 19 cr. CTpiMKkoMy pO3BUTKY CHPOPOOGCTBa Ha
modarky 20 CT. TAKOXK CHPHSIO 3aCTOCYBAaHHA macTepHsauil Ta cenapyBaHHA MOMOKA, BUKOPHCTAHHA YHCTHX
3aKBACOYHIX KyJbTYp i CHUYAHOrO (DEPMEHTY, PO3poO/eHHs i BNPOBAIKEHHA METOLY BH3HAYCHHA THTPOBAHOI
KHCIOTHOCTI MONTOKa, Cenekiiiina pofoTa 1010 CTBOPEHHS CreliabHIX MOJOYHHX NOPi1 KOpiB Ta iH.

B Haw yac y noGyT Ta indopmauiiite none BBIiLIOB HOBHIT TEpMiH «kpaToBUIl CHP» - peMicHUIT BiT c10Ba
«pemecion (apibHe, HEBEITYKe BHPOOGHUITBO, sike 0a3yeThes Ha pyuHiii npaui).

PemicHmuumii cup — ne cup, AKHil BUPOOMeHHiT B HEBENMKIX KITbKOCTAX, Ha MaleHbKHX CHPOBAPHAX abo
JOMAIIHIX TOCMONAPCTRAX, 1€ 3a MeTy CTAaBIATh AKICTh. SKicTh cnpy B pemicHudomy dopmari — ue foro Burisl.
apomar, cMak i miciscmak. PoGorta cupoeapa mepenbauac HeBenuki 06'emu, TOMY HE MOKHA 3POOHTH CHD
KpadTOBUM, peMiCHHYMM CMOCOOOM Y BEAHKHX KilbKOCTAX, OCKITBKH KOMKHY TONOBY CHPY CHPOBAap MEPSBEPTAC,
YHCTUTDH, MUE. CYIINTh, HATHPAE — B 3aJ1€3KHOCTI Bi TOro, AKK cup poduTh. Ha BeMMKHX NOTY/KHHX 3aBOIAX Takoro
CTABNEHHS HE MAE. OCKIZIbKH MeTa Y 3aBOJIB iHWA — BUPOGAATH BENUKY KiIbKICTh CTAHIAPTH30BAHOTO MPOIYKTY.
aKuil, 6akaHo, MaB OH BeTHKHIT TepMiH 30epirans, He NCyBaBCs HA MONMUAX CYNEPMapKeTiB. i 331080168 033081
noTpedH NOKYILA.

Came 3aBISKM IHAMBIAyallbHOMY CTABIEHHIO CHPOBAPA 10 CHPOBAPIHHA MOKHA OTPUMATH CHP. AKHIT 3ralacTscd
3a apOMaTOM. CMAKOM, 30BHILIHIM BHTJIAIOM.

3a ocTaHHiii yac KiAbKiCTh CHpoBapeHb BUpocTa B pasu. KpammMmu MpercTaBHUKaMH iX € PeMiCHHUbBKI
BHPOGHIKN: kpadT-cHpoBapHs OpIOBCHKHX. CTBOPeHa Ha 0a3i MonouHOI kossuoi depmi «3on01a Kozan, Kosa Hka,
La Ferme d'Elise. hepma Fromages d'Elise, baduni ko3u, [Jooodpa depma. Zinka, Cemepo kosenst. Jlicosa hepma.
Cupu i depmepa, «Ceniceka cupopaphsay», «Ctapuii [TopHibK».

B Vkpaini 3apoaskyeThcs TpeHn BHpOOHHLTBA CHPIB Ha kpadToBHX cuposapHax. ITo pisHux ouiHkax. Ha
CbOrOIHI HaNiuyioTh Bin 80 10 150 TakMX NiANPHMCTB 3 aCOPTHMEHTOM KpagTOBHX CHPIB, 110 Hatiyye noHax 80
BHIIB PI3HHX aBTOPCHKHX CHPIB HA OyIb-AKHil CMak: KOPOB'Aui, oBedi. KO3Aui: 3 MIICHABOI, 3 307010; CMIOKIiHI,
BEPIIKOBI, FOCTPO-CHPHI, KJaCHYHi, KOMuYeHi Ha IPOBAX, COMEHI, COMOKI, MIKAHTHI 3 3ePHHCTON. €NacTHYHOO.
npy:KHOIO af0 KPHXKOK CTPYKTYPOIO TOLLO.

CroskuBay nparie HaTypaTLHOCTI NPOYKILT, TOMY Ha 3MiHY NPUXOATH KPapToOBi CHPH, AKHUX BHPOOIAOTH B
Hepenykiil Kinbkocti. Xoua cHpoBapiHHA € CIPaBOI He 3 IEHIEBNX. JOKA/TbHI CHPOBapHi aKTHBHO NPAaLIOTh HA
JleBiBmuni, TepHoninsuuni, Kuisummni, BiHnuunni Ta pewri obaacteit. Bupobaatn xpadroBy npomykiio xoda i
3aTpaTHo, aie 0AHO3HAYHO NPHOYTKOBO — KilOrpaM TBepI0ro cHpy KOWTye Bix 350 rpH.

V yacTHHH cUpOBapiB HEMae Hi 4acy, aHi A0CTATHLOI KiNbKOCTi 3HaHB A1 TOro, abM camocTiiiHO 3afiMaTies
npomottielo cBoei mponykuii. Tomy koomepaTns Oepe Ha cebe WO (YHKIO, WO Na€ MOKINBICTb BHPOOHHKY
Hinblile 30cepemKyBaTCh Ha TEXHONOriMHOMY npoueci. Y ¢BiTi ro1oBHHIl CTHMYJI MOABH CUPHHX KOOTEPATHBIB -
L€ MPOIaKi Ta BIPOBAKEHHS IHHOBALIH Y BHPOOHUUTEO.

HaiiGinpur fiMoBipHMMH  kaHanaMu 30yTy [0 HEBEJHKHX CHPOBapeHb, 3a Ppe3ynbTaTaMH ONHTVBaHb
Agravery.com, € pecTopaHH, perioHaibHi Mepeski marasuHiB, abo k Micuesi 0azapu, ApMapku Ta QecTHBail.
[TpawtoBati Ha 3araibHOVKPAiHCKOMY PiBHI IpiOHI cHpoBapH He MOXyTh ado Yepe3 mpodnemu i3 ,1era:u:H{cno
ixHboro 6i3mecy (amke wonaliMeHine 30% yYKpaiHCBKIX CHpPOBapeHb (YHKUIOHYIOTh Y «TiHi»). aéo

CupHa NpOAyKLA, y 3B'A3KY 3 BHOPOBAKEHHAM MDKHAPOIHOI CHCTEMH YMpPaBIiHHA AKICTIO Bif ;
npoayxuii (ISO 22000:2005) B 0608 A3K0BOMY NOPAIKY Ma€ OyTH i3 BiIMOBIAHHMH JOKYMEHTAMH. 32TBED T 2=
Jlepkenoskneean1apToM YKpaiHn Ta perJaMeHTOBAaHHMH YHHHUMU NPOTOKONAMH CHCTEMM YIPABIIHHES 5icT 72
KOHTPONBHO ~ KPMTHYHHX TOYOK - JeKIapalielo: MNacmopT —AKOCTi  /AKiCHE  CBIIOUTBO — 3wiapais
BHPOOHIKA, HAABHICTh MPOTOKOIB NOCTITKEHHs (33 MiKpOGIONOTiuHHMH, PamiONOMIYHIMI. OPrasoierT s
MOKA3HUKAMH, TOKCHYHHME eIeMeHTaMu). anosmmcm MapKyBaHHA TOBapy 3aKOHONPOSKT Nef45S D
tHd)opmauuo IUIS CTIOKHBAYIB XapUOBHX MPOAYKTIB" Mpo Ge3mexy XapuyoBMX MPOAYKTIB TEXHIMHOMD Der mmwes
Ta HAABHiCTh HOPMATHBHUX HOKYMEHTIB Mis BHpoOHHUUTBA npomaykty: PLL (peuentypa). TI (Texsissa oo
TV (texuiuni ymosu), JICTY towo.
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3. BHCHOBKH

He3pamalouu Ha CKIAMHOIL CTAHOBNEHHS KpadToBOro CHPOBHPOOHHUTBA B YKpaiHi, GinbIIicTh ekcnepTiB
BOayal0Th Belllke MaiidyTHe came Kpad)TOBHX KOOMEPaTHBHHX CHPOBapeHb, HA3UBAIOTh X HANKpalIUM BapiaHTOM
A1 IMTIOPTO3aMilleHHsT cupHol nmpoaykuil. ChOroHi CnocTepiraeThes CTAHOBIEHHS HOBOT iHAYCTPIl, OCKINbKH
ranGoKuX Tpazuuiit cuposapinng YkpaiHa He mana. Koonepalis y cHpOBapiHHI MOKE peanbHO TOMOMOITH LBOMY
npouecy, aaKe € rapHi NPHKJIaIH €BPONeiicbKUX MOJoKonepepoOHHX 00’ €HaHb SKI 3MOITH He JINIIE HATIOBHHTH
BHYTPILIHI PHHOK SKICHUMI cHpaMH, a if BHHTH i3 KOOMEpaTHBHOIO MPOLYKLIEI0 HA EKCIOPT.
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