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ABSTRACT 
Introduction. Among the variety of dairy products, a special niche is occupied by cheeses with cheddarization 

and thermoplasticization of the cheese mass, for example, Mozzarella, which are widely used in the preparation 

of culinary dishes with high temperature heating, such as pizza. The main requirement for the cheeses used for 

baking on pizza is the minimal tendency to form points of lactose caramelization on the surface of the dish, 

which is due to the presence of a significant amount of milk sugar in the cheeses of this group. One of the ways 

to improve the resistance of cheese to high-temperature heating is to reduce the mass fraction of lactose in 

cheeses using the enzyme ³-galactosidase. In this regard, the work presents the scientific justification for the 

enzymatic hydrolysis of lactose in the technology of cheese with cheddarization and thermoplasticization of 

the cheese mass to obtain a product with improved technological properties. 

Materials and methods. Experimental cheese samples with cheddarization and thermoplasticization of the 

cheese mass, used for baking on pizza, were utalized (starter culture ST TH («Biotec», Italy), milk-clotting 

enzyme Clerichi 80/20, lactose-hydrolyzing enzyme NolaFit 5500 (Chr.Hansen, Denmark)).  This study used 

standard, generally accepted, and specialized research methods. 

Results. The influence of enzymatic hydrolysis of milk sugar on the processes of cheddarization and 

thermoplasticization of the cheese mass in the production of Mozzarella-type cheese has been investigated, 

and the stage of adding the enzyme ³-galactosidase has been technologically justified. A technological scheme 

for the production of low-lactose cheese with cheddarization and thermoplasticization of the cheese mass with 

improved baking ability has been proposed. 

Conclusion. The application of lactose hydrolysis process in the normalized mixture at the stage of adding 

components for coagulation at a temperature of (37±1) °C for 1 hour with cheddarization of the cheese curd 
under a layer of whey in the technology of Mozzarella-type cheeses allows to  increase the ability of the cheese 

to withstand high-temperature heating during baking, as well as to obtain a cheese with a minimal tendency to 

form points of lactose caramelization compared to the cheese produced without the use of milk sugar 

hydrolysis. 

KEY WORDS: cheese with cheddarization and thermoplasticization of the cheese mass; lactose hydrolysis; 

β-galactosidase; cheddarization; thermoplasticization; high temperature heating; points of lactose 

caramelization. 
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@0AH8@5=85 0AA>@B8<5=B0 =87:>;0:B>7=>9 <>;>G=>9 ?@>4C:F88 >AB05BAO 0:BC0;L=K<.  
&0:8< >1@07><, F5;LN @01>BK O28;>AL @07@01>B:0 =>2>3> 2840 AK@0 A ?>2KH5==>9 

A?>A>1=>ABL 2K45@6820BL 2KA>:>B5<?5@0BC@=K9 =03@52 ?@8 70?5:0=88 A <8=8<0;L=>9 
B5=45=F859 : >1@07>20=8N B>G5: :0@0<5;870F88 ;0:B>7K, >1;040NI53> DC=:F8>=0;L=K<8 
A2>9AB20<8 70 AG5B A=865=8O A>45@60=8O ;0:B>7K 8 >1>30I5=8O <>=>A0E0@0<8. 
�;O 2K?>;=5=8O ?>AB02;5==>9 F5;8 @5H0;8 A;54CNI85 7040G8:  
- CAB0=>2;5=85 B5E=>;>38G5A:8 >1>A=>20==>9 AB0488 2=5A5=8O D5@<5=B0 ;0:B07K 4;O 

A=865=8O A>45@60=8O ;0:B>7K 2 AK@5; 
- 87CG5=85 2;8O=8O 384@>;870 <>;>G=>3> A0E0@0 2 B5E=>;>388 AK@0 A G5445@870F859 8 

B5@<>?;0AB8D8:0F859 AK@=>9 <0AAK =0 53> A?>A>1=>ABL 2K45@6820BL 2KA>:>B5<?5@0BC@=K9 
=03@52 ?@8 70?5:0=88; 

- @07@01>B:0 B5E=>;>38G5A:8E @568<>2 ?@>872>4AB20 AK@0 A G5445@870F859 8 
B5@<>?;0AB8D8:0F859 AK@=>9 <0AAK A C;CGH5==>9 A?>A>1=>ABLN : 70?5:0=8N. 

 

 �&�$���/ �  �&"�/ 

�AA;54>20=8O 1K;8 2K?>;=5=K 2 ;01>@0B>@8OE :0D54@K B5E=>;>388 <>;>:0 8 <>;>G=KE 
?@>4C:B>2 �5;>@CAA:>3> 3>AC40@AB25==>3> C=825@A8B5B0 ?8I52KE 8 E8<8G5A:8E B5E=>;>389. 
#>;CG5=85 >?KB=KE >1@07F>2 AK@0 >ACI5AB2;O;8 ?> ?@><KH;5==>9 B5E=>;>388 
?@>872>4AB20 AK@0 « >F0@5;;0», :>B>@0O 1K;0 040?B8@>20=0 : ;01>@0B>@=K< CA;>28O<5.  

"1J5:B0<8 8AA;54>20=8O O2;ONBAO B5E=>;>38G5A:85 A2>9AB20 AK@0 A G5445@870F859 8 
B5@<>?;0AB8D8:0F859 AK@=>9 <0AAK, 8A?>;L7C5<>3> 4;O 70?5:0=8O =0 ?8FF0E. �;O 2K@01>B:8 
8AA;54C5<KE >1@07F>2 ?@8<5=O;8 <>;>G=>5 AK@Lё, 4>AB02;5==>5 A ?@54?@8OB8O 
'?@02;ONI0O :><?0=8O E>;48=30 « >38;52A:0O <>;>G=0O :><?0=8O «�01CH:8=0 :@K=:0». 
(878:>-E8<8G5A:85 ?>:070B5;8 <>;>G=>3> AK@LO ?@54AB02;5=K 2 B01;8F5 1. 
  

                                                           
5 &� BY 391731140.014. &5E=>;>38G5A:0O 8=AB@C:F8O ?> 873>B>2;5=8N AK@0 ?>;CB25@4>3> « >F0@5;;0-?8FF0» 
«%2560». CB2. """ «%02CH:8=-"@H0». 3 2021. 3 24 A. 
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&45?. 1. (878:>-E8<8G5A:85 ?>:070B5;8 <>;>G=>3> AK@LO 

Table 1. Physico-chemical parameters of dairy raw materials 

!08<5=>20=85 >1J5:B0  

#>:070B5;8 

 0AA>20O 4>;O 
68@0, % 

 0AA>20O 4>;O 
15;:0, % 

&8B@C5<0O 
:8A;>B=>ABL, 

°& 

#;>B=>ABL, 
:3/<3 

*5;L=>5 <>;>:> 3,80 3,0 17,0 1028,0 

"15768@5==>5 <>;>:> 0,05 3,0 16,0 1030,0 

 

� :0G5AB25 >A=>2=>9 70:20A>G=>9 <8:@>D;>@K 4;O ?>;CG5=8O AK@0 8A?>;L7>20;8 
10:B5@80;L=CN 70:20A:C ST TH (?@>872>48B5;L «Biotec», �B0;8O) 87 @0AG5B0 20 U =0 2000 :3 
A<5A8. �84>2>9 A>AB02 70:20A:8: Streptococcus thermophilus. � :0G5AB25 <>;>:>A25@BK20NI53> 
D5@<5=B=>3> ?@5?0@0B0 ?@8<5=O;8 D5@<5=B Clerichi 80/20 0:B82=>ABLN 150 IMCU/<;. 
�84@>;87 ;0:B>7K ?@>2>48;8 A ?><>ILN D5@<5=B0 ³-30;0:B>78407K NolaFit 5500 
(?@>872>48B5;L Chr.Hansen, �0=8O) 0:B82=>ABLN 5500 BLU/<; 87 @0AG5B0 400 <; =0 1000 :3 
A<5A8. 
#@8 ?@>2545=88 @01>BK ?>;L7>20;8AL AB0=40@B=K<8, >1I5?@8=OBK<8 8 A?5F80;L=K<8 

<5B>40<8 8AA;54>20=89. &8B@C5<CN :8A;>B=>ABL >?@545;O;8 B8B@8<5B@8G5A:8< <5B>4>< ?>  
�"%& 3624-92, 0:B82=CN :8A;>B=>ABL A ?><>ILN @!-<5B@0 ?> �"%& 26781-85, <0AA>2CN 
4>;N ;0:B>7K 9>4><5B@8G5A:8< <5B>4>< ?> �"%& 29248-91, >?@545;5=85 >AB0B>G=>3> 
:>;8G5AB20 ;0:B>7K ?>A;5 384@>;870 >ACI5AB2;O;8 ?> <>48D8F8@>20==><C 
9>4><5B@8G5A:><C <5B>4C >?@545;5=8O <0AA>2>9 4>;8 ;0:B>7K [16], B5AB =0 2KBO3820=85 ?> 
<5B>48:5 >?@545;5=8O A?>A>1=>AB8 AK@=>9 <0AAK 2KBO3820BLAO ?@8 2KA>:8E B5<?5@0BC@0E 2 
4;8==K5 B>=:85 =8B8. 

 

$��'�0&�&/ � �) "�%'���!�� 

!0 ?5@2>< MB0?5 @01>BK ?@>25;8 8AA;54>20=8O 4;O CAB0=>2;5=8O >?B8<0;L=>9 AB0488 
2=5A5=8O D5@<5=B0 ³-30;0:B>78407K 2 =>@<0;87>20==CN A<5AL 4;O ?>;CG5=8O AK@0 B8?0 
« >F0@5;;0» 4;O 70?5:0=8O. �K;> >ACI5AB2;5=> 87CG5=85 ?@>F5AA0 384@>;870 ;0:B>7K =0 
@07=KE AB048OE B5E=>;>38G5A:>3> ?@>F5AA0 8 ?@8 @07=KE A?>A>10E G5445@870F88 AK@=>3> 
75@=0:  

- >?KB=K9 >1@075F № 1 ‒ =0 AB0488 E@0=5=8O =>@<0;87>20==>9 A<5A8, t384@ = (4±2) °%,                 
Ç = 12 G, 8 G5445@870F8O AK@=>3> 75@=0 2 ?;0AB5;  

- >?KB=K9 >1@075F № 2 ‒ =0 AB0488 A>7@520=8O =>@<0;87>20==>9 A<5A8, t384@ = (10±2) °%,                    
Ç = 12 G 8 G5445@870F8O AK@=>3> 75@=0 2 ?;0AB5;  

- >?KB=K9 >1@075F № 3 ‒ =0 AB0488 2=5A5=8O :><?>=5=B>2 4;O A25@BK20=8O,                                         
t384@ = (37±1) °%, Ç = 1 G 8 G5445@870F8O AK@=>3> 75@=0 2 ?;0AB5;  

- >?KB=K9 >1@075F № 4 ‒ =0 AB0488 2=5A5=8O :><?>=5=B>2 4;O A25@BK20=8O,                                    
t384@ = (37±1) °%, Ç = 1 G 8 G5445@870F8O AK@=>3> 75@=0 ?>4 A;>5< AK2>@>B:8;  
&5<?5@0BC@=K5 @568<K ?@>2545=8O 384@>;8B8G5A:>3> @0AI5?;5=8O <>;>G=>3> A0E0@0 2 

>?KB=KE >1@07F0E >1>A=>20=K A>>B25BAB2CNI8<8 AB048O<8 B5E=>;>38G5A:>3> ?@>F5AA0, =0 
:>B>@KE 2=>A8;8 D5@<5=B 2 =>@<0;87>20==CN A<5AL. 
� :0G5AB25 :>=B@>;L=>3> >1@07F0 8A?>;L7>20;8 AK@ « >F0@5;;0» 157 ?@8<5=5=8O 

384@>;870 ;0:B>7K. $57C;LB0BK 384@>;870 ;0:B>7K A ?@8<5=5=85< D5@<5=B0 ³-30;0:B>78407K 

=0 @07=KE AB048OE B5E=>;>38G5A:>3> ?@>F5AA0 ?@>872>4AB20 AK@0 A +8&%  ?@54AB02;5=K 2             
B01;8F5 2. 
  



Пище6ая Fех=>?>7ия  
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&45?. 2. #0@0<5B@K ?@>F5AA0 384@>;870 ;0:B>7K D5@<5=B>< ³-30;0:B>78407>9 =0 @07=KE AB048OE 
B5E=>;>38G5A:>3> ?@>F5AA0 ?@>872>4AB20 AK@0 

Table 2. Parameters of the lactose hydrolysis process using the ³-galactosidase enzyme at different stages 

of the cheese production technological process 

!08<5=>20=85 >1@07F0 
 0AA>20O 4>;O ;0:B>7K, % �>;8G5AB2> 384@>;87>20==>9 

;0:B>7K, % 
2 8AE>4=>9 
A<5A8 

2 AKGC6=>< A3CAB:5 
?>A;5 384@>;870 

�>=B@>;L=K9 >1@075F  

4,87 

3 - 

"?KB=K9 >1@075F № 1 1,89 59,3 

"?KB=K9 >1@075F № 2  0,47 90,3 

"?KB=K9 >1@075F № 3  1,96 59,8 

"?KB=K9 >1@075F № 4  1,98 58,9 

 

�0: 284=> 87 B01;8FK 2, ?@>F5AA A=865=8O :>;8G5AB20 ;0:B>7K 2 =>@<0;87>20==>9 A<5A8 
CA?5H=> ?@>H5; 2> 2A5E >?KB=KE >1@07F0E. "?@545;5=>, GB> AB048O 2=5A5=8O D5@<5=B0  
³-30;0:B>78407K =5 >:07K205B ACI5AB25==>3> 2;8O=8O =0 :>;8G5AB2> 384@>;87>20==>3> 
<>;>G=>3> A0E0@0, B0: :0: 53> A=865=85 2> 2A5E >?KB=KE >1@07F0E ?@>87>H;> =0 60‒90 % >B 
8AE>4=>3> :>;8G5AB20 55 2 =>@<0;87>20==>9 A<5A8, >4=0:> ?@8 MB>< <>65B >:07K20BL 2;8O=85 
=0 B5E=>;>38G5A:85 A2>9AB20 3>B>2>3> ?@>4C:B0 ?@8 70?5:0=88. �0;55 ?@>25;8 ?@>F5AA 
G5445@870F88 AK@=>3> 75@=0. $57C;LB0BK 8AA;54>20=8O 2;8O=8O 384@>;870 ;0:B>7K =0 
8=B5=A82=>ABL <>;>G=>:8A;>3> ?@>F5AA0 ?@8 G5445@870F88 AK@=>3> 75@=0 8AA;54C5<KE 
>1@07F>2 ?@54AB02;5=K 2 B01;8F5 3.  

�KO2;5=> (B01;8F0 3), GB> AB048O 2=5A5=8O D5@<5=B0 ³-30;0:B>78407K =5 2;8O5B =0 
8=B5=A82=>ABL <>;>G=>:8A;>3> ?@>F5AA0 2 AK@=>< 75@=5 ?@8 G5445@870F88. #@8 MB>< ?@>F5AA 
G5445@870F88 2> 2A5E >?KB=KE >1@07F0E =5 8<5; >B;8G89 2 A@02=5=88 A :>=B@>;L=K< 
>1@07F><. �:B82=0O :8A;>B=>ABL 8AA;54C5<KE >1@07F>2 ?>A;5 G5445@870F88 A>AB028;0  
5,24‒5,30 54. @!. �<5AB5 A B5< CAB0=>2;5=>, GB> 8=B5=A82=>ABL <>;>G=>:8A;>3> ?@>F5AA0 ?@8 
G5445@870F88 ?>4 A;>5< AK2>@>B:8 (>?KB=K9 >1@075F № 4) 2KH5 2 1,5‒2 @070 ?> A@02=5=8N A 
?@>2545=85< 40==>3> ?@>F5AA0 2 ?;0AB5 (>?KB=K5 >1@07FK № 1, 2, 3) =5 7028A8<> >B AB0488 
2=5A5=8O ³-30;0:B>78407K. -B> <>65B 1KBL >1CA;>2;5=> 1>;55 8=B5=A82=K< @0728B85< 
<>;>G=>:8A;>9 <8:@>D;>@K 2 AK@=>< 75@=5, =0E>4OI8<AO ?>4 A;>5< AK2>@>B:8.  

 
&45?. 3. �=B5=A82=>ABL <>;>G=>:8A;>3> ?@>F5AA0 ?@8 G5445@870F88 AK@=>3> 75@=0 2 7028A8<>AB8 

>B AB0488 ?@>2545=8O 384@>;870 ;0:B>7K 

Table 3. The intensity of the lactic acid process during cheddarization of cheese curd depending on the 

stage of lactose hydrolysis 

!08<5=>20=85 
>1@07F0 

AK@0 A +8&%  

�:B82=0O :8A;>B=>ABL 
AK@=>3> 75@=0, 54. @! #@>4>;68B5;L=>ABL 

G5445@870F88, <8= 

&8B@C5<0O 
:8A;>B=>ABL 
AK2>@>B:8 
4>/?>A;5 

G5445@870F88, °& 

?5@54 
G5445@870F859 

?>A;5 
G5445@870F88 

�>=B@>;L=K9 >1@075F 6,19±0,03 5,24±0,03 120 16 ±1,9/ 3 
"?KB=K9 >1@075F № 1 6,26±0,03 5,30±0,03 120 12±1,9 / 3 
"?KB=K9 >1@075F № 2 6,29±0,03 5,29±0,03 120 14±1,9 / 3 
"?KB=K9 >1@075F № 3 6,35±0,03 5,25±0,03 120 14±1,9 / 3 
"?KB=K9 >1@075F № 4 6,42±0,03 5,30±0,03 90 13±1,9 / 19±1,9 
 

�0;55 8AA;54>20=0 A?>A>1=>ABL >?KB=KE >1@07F>2 AK@0 : 2KBO3820=8N ?@8 
B5@<>?;0AB8D8:0F88. � :0G5AB25 3@5NI59 A@54K 2KABC?0;0 ?0AB5@87>20==0O 2>40 A 



  �еEF=и> ��'&, 2024 № 1(36) 
 

 

 

 

21 

B5<?5@0BC@>9 (79±1) ⁰ %. $57C;LB0BK ?@>F5AA0 B5@<>?;0AB8D8:0F88 ?@54AB02;5=K 2 B01;8F5 
4. 

 

&45?. 4. %?>A>1=>ABL AK@=>3> ?;0AB0 : 2KBO3820=8N 2 ?@>F5AA5 B5@<>?;0AB8D8:0F88 2 
7028A8<>AB8 >B AB0488 2=5A5=8O ;0:B07K 

Table 4. The ability of the cheese slab to stretch during thermoplasticization process depending on the stage 

of adding the lactase  

!08<5=>20=85  
>1@07F0 $57C;LB0BK ?@>F5AA0 B5@<>?;0AB8D8:0F88 

�>=B@>;L=K9 >1@075F  �>B>2>5 B5AB> 8<55B 2 <5@C ?;>B=CN :>=A8AB5=F8N, @0ABO3820=85 2 
?>;>B=> 157 @07@K20, 8<55B 3;O=F52CN ?>25@E=>ABL 

"?KB=K9 >1@075F № 1  �>B>2>5 B5AB> 8<55B ?>;>68B5;L=K9 B5AB =0 ?;02;5=85, >4=0:> B5AB> =5 
2KBO38205BAO «2 ?>;>B=>» 157 @07@K20, 8<55B =5A:>;L:> <O3:CN AB@C:BC@C, 
?>25@E=>ABL =54>AB0B>G=> 3;O=F520O "?KB=K9 >1@075F № 2  

"?KB=K9 >1@075F № 3  &5AB =0 ?;02;5=85 ?>;>68B5;L=K9, B5AB> 3;O=F52>5, 2 <5@C ?;>B=>5, >4=0:> ?@8 1>;LH5< @0ABO3820=88 @07@K205BAO 

"?KB=K9 >1@075F № 4  &5AB =0 ?;02;5=85 ?>;>68B5;L=K9, B5AB> @0ABO38205BAO 2 «?>;>B=>» 157 @07@K20, ?>25@E=>ABL 3;O=F520O 
 

%>3;0A=> 40==K<, ?@54AB02;5==K< 2 B01;8F5 4, 8AA;54C5<K5 >1@07FK >1;040;8 
?>;>68B5;L=>9 A?>A>1=>ABLN : 2KBO3820=8N. "?KB=K5 >1@07FK № 3, 4, 0 B0:65 :>=B@>;L=K9 
>1@075F E0@0:B5@87>20;8AL 2 <5@C ?;>B=>9 :>=A8AB5=F859, @0ABO3820;8AL «2 ?>;>B=>» 157 
@07@K20 A 3;O=F52>9 ?>25@E=>ABLN. � B> 65 2@5<O ?@8 @07@K25 «?>;>B=0» >BG5B;82> 1K;8 
284=K 2>;>:=0, GB> O2;O5BAO ?>4B25@645=85< 2KA>:>3> :0G5AB20 AK@=>3> B5AB0. "4=0:> 
>?KB=K9 >1@075F № 1, 345 2=5A5=85 ³-30;0:B>78407K >ACI5AB2;O;>AL =0 AB0488 E@0=5=8O 
=>@<0;87>20==>9 A<5A8 ?@8 t384@ = (4±2) °% 8 G5445@870F859 AK@=>3> 75@=0 2 ?;0AB5 8 >1@075F 
№ 2 A 2=5A5=85< D5@<5=B0 =0 AB0488 A>7@520=8O =>@<0;87>20==>9 A<5A8 ?@8 t384@ = (10±2) °% 

8 G5445@870F859 AK@=>3> 75@=0 2 ?;0AB5 =5 2KBO3820;8AL «2 ?>;>B=>», 8<5;8 @07@K2 157 
>1@07>20=8O 2>;>:>=, 0 B0:65 E0@0:B5@87>20;8AL <O3:>9 :>=A8AB5=F859. +B> <>65B 1KBL 
A2O70=> A 4;8B5;L=>ABLN ?@>F5AA0 384@>;870, :>B>@K9 A>AB028; 12 G 8 ?>;CG5=85< AK@=>3> 

?;0AB0 <O3:>9 :>=A8AB5=F88. #@8 MB>< =08;CGH8< B5AB>< =0 ?;02;5=85 >B<5G5= >?KB=K9 
>1@075F № 4, 345 D5@<5=B ³-30;0:B>78407C 2=>A8;8 2 =>@<0;87>20==CN A<5AL =0 AB0488 
4>102;5=8O :><?>=5=B>2 4;O A25@BK20=8O ?@8 t384@ = (37±1) °% 8 ?@>2545=85< G5445@870F88 
AK@=>3> 75@=0 ?>4 A;>5< AK2>@>B:8 2 B5G5=85 1 G.  
!0 A;54CNI5< MB0?5 @01>BK ?> >:>=G0=88 ?@>F5AA0 B5@<>?;0AB8D8:0F88, 8AA;54C5<K< 

>1@07F0< AK@=>3> B5AB0 ?@840;8 D>@<C F8;8=4@0 8 >E;048;8 2 @0AA>;5 4> B5<?5@0BC@K 
2=CB@8 ?@>4C:B0 (10±1) °%. �0B5< 1K;0 >ACI5AB2;5=0 >F5=:0 A?>A>1=>AB8 8AA;54C5<KE 
>1@07F>2 AK@0 : 70?5:0=8N ?@8 B5<?5@0BC@5 (250±1) ⁰ % 2 B5G5=85 4 <8=CB A 8A?>;L7>20=85< 
>A=>2K 4;O ?8FFK. �KA>:>B5<?5@0BC@=><C =03@52C ?>425@30;8AL >?KB=K5 >1@07FK AK@0 A 
=08;CGH59 A?>A>1=>ABLN : B5@<>?;0AB8D8:0F88, 0 8<5==> >?KB=K5 >1@07FK № 3, 4, 0 B0:65 
:>=B@>;L=K9 >1@075F. �A5 8AA;54C5<K5 >1@07FK 8<5;8 ?>;>68B5;L=K9 B5AB =0 70?5:0=85. 
"B<5G5=>, GB> >?KB=K5 >1@07FK AK@0 № 3, 4 ?>A;5 70?5:0=8O =0 ?8FF5 >1;040;8 @>2=>9 15;>9 
?>25@E=>ABLN, 2KBO3820;8AL 2 =8BL 4> 40 A<, 157 =0;8G8O B>G5: :0@0<5;870F88 <>;>G=>3> 
A0E0@0, ?> A@02=5=8N A :>=B@>;L=K< >1@07F><, :>B>@K9 E0@0:B5@87>20;AO 1>;55 2KA>:>9 
B5=45=F859 : >1@07>20=8N B>G5: :0@0<5;870F88 ;0:B>7K. 
#> A>2>:C?=>AB8 ?>;CG5==KE @57C;LB0B>2 2 E>45 8AA;54>20=89 1K;8 @07@01>B0=K 

B5E=>;>38G5A:85 @568<K ?@>872>4AB20 =87:>;0:B>7=>3> AK@0 A G5445@870F859 8 
B5@<>?;0AB8D8:0F859 AK@=>9 <0AAK A C;CGH5==>9 A?>A>1=>ABLN : 70?5:0=8N, 
?@54AB02;5==K5 =0 @8AC=:5 1.  
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#@8ё<:0 <>;>:0-AK@LO, >E;0645=85 8 ?@><56CB>G=>5 E@0=5=85 <>;>:0 (t = (4±2) °%, =5 1>;55 36 G) 

  

#>4>3@52 8 =>@<0;870F8O <>;>:0 2 ?>B>:5 (t = (65±5) °%) 
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Fig. 1. Technological scheme for the production of low-lactose cheese with cheddarization and 

thermoplasticization of the cheese mass with improved baking ability 
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