ITo ciemam akageMHKOB MOJIOYHBIX HayK

17.10.2016

[TosiBieHne B 00pa30BAaTENbHBIX YUPEKICHUAX CIHEIHATU3UPOBAHHBIX KJIACCOB,
MHTErpanys IIKOJIBHUKOB B Oyfdyliee mpodeccHoHAIbHOE MPOCTPAHCTBO HE JIaHb MOJE, a
TpeboBanne BpemeHu. Cozmannbii B MBOY Macnsaunckoit COLL Nel na mapamnenu
«BOCBMBIX» arpapHBIi KJIACC — OYEPEAHOM IIIar KOkl HABCTPEYY HOBBIM 00pa30BaTeIbHBIM
BO3MOXKHOCTSIM. M 0e3 coTpyaHMYecTBa IIKOJbI C «IpodecCHOHaIaMmu» 37eCh HUKAaK He
00ONTHCH.

Anmunuctpanus «Cubupckoit Huby,
NPUHSBILIAS HENOCPEACTBEHHOE YYacTHe B
CO3JJaHMM HOBOT'O0 TEXHOJOTMYECKOTO KIiacca,
MOJICPKUBAET 00pa30BaTEIbHBIA MPOEKT HE

Ha cioBax. [loe3nka yyamuxcs B « AKaJIEMUIO

Monounsix Hayk» — omuH W3 npuUMeEpoB
COTPYAHUYECTBA IIKOJIBI U MPou3BoACTBa. [Ipennaraem BalieMy BHUMaHUIO ()parMeHTHI U3
MYTEBBIX 3aMETOK IOHBIX «aKaJ€MHUKOBY», OTKPBITUE UMH HOBBIX, HEOXKUJAHHBIX 3HAHUIA.

«Bcem mpuBer! CeroHs s BaM pacckaxy Ipo OJIHY 3aMeuaTenbHyro cpemy. [ns
MEHs MOYEeMY-TO Cpela Bcerja Obljia y>KacHbIM JHEM, HO JIBA/IIATh MEPBOrO CEHTAOPS MOE
MHEHHE 00 3TOM JIHE HEJeNH IOMEHSJIoCh B KopHe. Mbl moexanu Ha [laiiBUHCKuUU
MOJIOKO3aBO/I.

«B omuH M3 TOrokux CceHTA0phckux naHer JlsxoBa AusekcaHapa BanepbeBHa
Mmojiapujia HaM BO3MOXKHOCTh IMOOBIBaTh Ha MOJIOYHOM MPOU3BOACTBE «IKOHUBBEI». ITO
Obl1a OYeHb HEOObIYHAsI U MHTEpECHas moe3aka. S yBuiena, Kak Mpou3BOJUTCS MPOAYKIIUS
«Axkagemnun Monounsix Hayk».

«Korga s y3Han, 4To Mbl BCEM KJIAaCCOM IOEIEM Ha MOJIOYHBIA 3aBOJ, s OYEHb
oOpamoBayics, IOTOMY 4YTO C paHHEro JETCTBAa MHE HPaBWIOCH ObIBaTh y O0aOyIIKu B
nepeBHe. MHe OUeHb HPaBWIOCH IIUTh CBEKEE NTAPHOE MOJIOKOY.

«[IpuexaB Ha 3aBOJ, Mbl YBHUJAEIH, YTO B IOMEUICHUU COTPYIAHUKH OAETHl B
CHEIOJIekKY, TAKYIO K€ BBIAAIN U HaM: OaXWJIbl, TUIAI] U IIAITOYKY».

«Camo 3/1aHre OYeHb KpacHBOE M HOBOE. Y BXOJa HAc BCTpeyan pabouuii mepcoHal.

C 100pbIM B3IJIS10M U HIUPOKOH YIBIOKOM.



«Hwuxkorpaa panbliiie He 1yMaja, 4To OOBIBalO C AKCKypcUel Ha TakoM 3aBoje! MeHs
BCE NPHUATHO YAMBWIO: KPUCTAJIbHAsI YUCTOTA, MPOLIECC MPOU3BOJACTBA M YNAKOBKH
MOJIOYHOM MPOAYKIIMH, & CAMOE TJIaBHOE — JEryCcTalus!»

«Mouioko nocrtynaer u3 IlenpkoBo. Bo Bpems macrepuzaluuv MOJIOKO KHUIMUT U
OXJIXKJIAETCS B TEUYECHUE ABAJILATH CEKYH]I 10 IIECTU-CEMU TPALyCOB.

«Bce mapTtum MOJIOKa MPOXOASAT TINATENIbHBIA aHAIW3. 1aMm BBISBIAIOTCS TaKue
MOKAa3aTeld, KaK OeJIOK, KUCIIOTHOCTh M JKHPHOCTH. [IpH MOTHOM COOTBETCTBUM MOKa3aTeNIeH
C HOPMOM MOJIOKO TPOXOUT CIEAYIONTUE ITAMbI IEPEPAOOTKI.

«O, a moToM MBI OTHPABUIUCH Ha
nerycranuio! Kakue ke 3/1eCb BKYCHBIE MOTYPTHI,
cMeTaHa, kehup, Macjao, HO U, KOHEYHO, MOJIOKO!
Uto yIMBUTENIBHO, HAYUHKWA JJs1 WOTYpPTOB

HAaTypaJbHbIE, UX NPUBO3AT U3 ['onmanauu. Ho B

JanbHEMIIeM  IJIAaHUPYETCAd  HCIOJIb30BaHUE
HaIIMX CUOMPCKHUX STOJ.

«Ham pacckaspiBajid, 4YTO TIPU HU3TOTOBJICHUM MOJIOYHOM TMPOAYKIMU HE
UCIIOIb3YIOTCS KPACUTENIN U KOHCEPBAHTBDY.

«Iponykumst «IkoHuUBBD) TMOCTynaer Ha NPWIABKKM Mara3uHoB MacIlssHUHO,
Yepenanoso u naxxe HoBocubupckay.

«Xo04YeTcsi MOXKeNaTh STOMY 3aBOAY MPOIBETaHUS, OONbIIUX OOBEMOB MPOJAXK U
YBEIUYEHHs acCOpTUMEHTa! 3710pOBO, UTO MbI ITOOBIBAIIA TaM ! »

«A KOTJ1a Mbl y€3KaJld, 5 IMOJTYYHJI CMETAHY B MOJIAPOK».

«/10BOJBHBIE U CBHITBIE, MBI ITOEXAIH TOMOM.

«MHe O4YeHb NOHpPAaBWIACh 3Ta SKCKYpCHs, M I XOTel Obl IOCETUTh JApYyrue
MPEANPUSATHUS, CBI3aHHBIE C CEILCKUM XO35THCTBOM.

[Tocne skckypcuu pebsitTa pelmuad He
OTKJaAbIBaTh JI€JI0 B JIOATHA  AIIUK, W
nonpoboBayii ce0si B POJIM TEXHOJIOTOB TIO
nepepadoTKe MOJIOKa B JIOMAlTHUX YCJIOBHSIX.

DKCIIEpPUMEHT yJ1aJicsl, KOHEYHO, HE 0€3 TTOMOIIH

poautenet. Jlerycraiuio TpoBOIWIN: yYaIIHecs

Kiacca, Anekcanapa BanepreBHa u [epeBanna Mpuna AnekceeBHa. OLieHHBaIu NPOIYKTHI



[0 OpPraHOJIETITUYECKUM IOKa3aTeNIsiM: KOHCHCTEHIIMS, LIBET, 3amax, BKyc. Mbl oToOpanu
Jy4dlllie€ KHCJIOMOJIOYHBIE NPOAYKTBI, C PEUENTaMU KOTOPBIX XOTHUM MOJENUThCS ¢ Bamm
(Baxno!!! Bo Bpems aerycraiuu 10MaliHUX 3arOTOBOK B KJIACCE€ HUKTO HE MOCTPajiai)

Tsopor

WNurpenuentsl: 1 mutp Monoka, 3akBacka «CKBAacKa» I TBOPOra.

Peuent: [{nsi mpuroToBieHUs AOMAIIHErO0 TBOPOra MCHOJB3YIOT JIIOOYIO YHCTYIO
nocyny. HanuBaem 1 nutp monoka, gobasmsieMm «CKBAacKy», TIIATEIHHO MEPEMEIINBAEM U
octaBisieM B TEmIoM Mecte mnpu Temneparype +30-36 rpamycoB Ha 10-14 wyacos.
CkBallleHHOEe MOJIOKO CTaBMM Ha BOJIIHYIO OaHIO JO OTJEIEHUs ChIBOPOTKH U 00Opa3oBaHMs
w10THOro crycrka. [lociie oTieneHusi CbIBOPOTKH, TBOPOI MPOLEKUBAaeM. Ternepp MpoayKT
TOTOB K YIOTPEOJICHHIO.

Pskenka

Cocras: | nmutp ToruieHOro Monoka, «CkBackay ISl PSKEHKH.

Penent: B yucToi, He METANIMYECKOM IOCYAE, CMEIIAWTEe MOJIOKO M «CKBacKy».
TwarensHo nepememnaiite U yoepure B Témoe mecto (38-40 rpanycoB) Ha 6-10 yacos.
[Tocne 3arycTenust yoepute B XOJI0IUIbHUK Ha 2-3 yaca.

Horypt ¢ 4épHBIM X1€60M

CocTaB: MOJIOKO, caxap, 4y€pHbIid XJied — 2 Kycka, Oudumnodbakrepun (mpogaroTcs B
arnTeKax).

Peuent: HyxHo pa3zorpers Monoko 10 50 rpanycoB. I1on0xkuTh B MOJIOKO caxap H
oudunodbaxkrepun. 3aauTh BCE B TEPMOC U MOJIOKUTHh YEPHBIN X71€0. BC€ mocTaBuTh B T€ILIOE
MECTO U XJaTh 12 Jacos.

«41 roToBMIIa TOMA MOTYPT C 3aKBaCKOM «IBUTENMUs». sl MPUTOTOBIIEHHS HOTYpTa 5
B3sJ1a | JINTp AOMAIIHETO KOPOBBErO MOJIOKA. MOJIOKO MacTEpU30BaJIa, 3aTEM OCTYIHIIA €ro0
no 38-40 rpagycoB. JlobGaBuna 1 makeTUK 3aKBacKM «IDBHUTENWS». XOPOILIO IepeMeriana
MOJIOKO, 33aKpblja KPBIIIKOW €MKOCTh C MOJIOKOM Ha 5 MHHYT, 3aT€M pa3iinia B (OPMOUKHU
IUIsL MOrypTa M MOCTaBHJa B MYJIbTHUBApKy sl 3akBacku Ha 10 yacos. Ilociie ucreueHus
BpeMeHH (POPMOUKH C HOTYpPTOM MOCTaBMIA B XOJOMMIBHUK Ha 3 waca. Morypr roros!!!
[IpuarHoro anmnerural!»

CBoMMH BHEYATICHUSMHU JENWIACH YYaIlHECs arpapHO-TEXHOJOTMYECKOIro Kiacca:
Mapuenko E., IlImakoB H., Oxpemenko A., Kynuna A., Kucenésa B., I'puropneBa /.,

Pri6akoBa B., ConoBbséBa A., ['myxoBa O. u MHOTHE JIpyTHE.



Following the Milk Academicians
17. 10. 2016

After the appearance of specialized classes in educational institutions students got a
great chance to enter their future professional area. And it’s not a tribute to fashion but the
demand of time. The agrarian class was founded on the parallel of the eighth grades in the
Municipal Budget Educational Institution (MBEI) Secondary School #1 in Maslyanino is the
next step of the school towards new educational opportunities. So it’s impossible without
cooperation of the school with professionals.

The administration of the company
“Sibirskaya Niva” which has taken a part in the
foundation of the new technology class directly
supports the educational project not by word of
mouth. The trip of the students to “the Academy

of Dairy Science” is one of the examples how a

school can collaborate with production.

Now we are offering to your attention fragments from the road notes of the young
“academicians” which tell us about their opening of new unexpected knowledge.

“Hi, everyone! Today I will tell you about one of the wonderful Wednesdays. As
for me, Wednesday was always a terrible day for some reason but on the 21* of September
my opinion has changed about this day of the week totally. We went to the milk factory in
Paivino.

“On one of nice days in September Alexandra Valerievna Lyakhova gave us a
chance to be and see milk production of the company “Econiva”. It was a very unusual and
interesting trip. I’ve seen how the production of “the Academy of Dairy Science” is made.”

“When I had learned about our class trip to the milk factory, | was very glad
because I’ve liked to visit my granny in the country since my early childhood. I liked to
drink fresh milk very much.”

“After we had gone to the factory, we saw some employees wearing uniforms in

the room. The same ones were given to us: shoe covers, cloaks and little caps.”



“The building was nice and new. We were met by the staff by the entrance.
There were kind glances and wide smiles.”

“I have never thought about having an excursion at this factory! | was pleasantly
surprised with lots of things. There were crystal-clear cleanness, the process of producing
and packing of milk production. But the main
thing was the tasting.”

“Milk is brought from Penkovo.
During pasteurization milk boils and then it has

been cooled off for 20 seconds till plus 6 or 7

degrees Centigrade.” :

“All batches of milk are carefully analyzeAd.‘ They empasize such indexes as
acidity and fattiness there. When the indexes are in line with a standard, milk undergoes the
following stages of processing.”

“Oh, and then we went for tasting! What delicious yoghurts, sour cream, kefir and
butter are there! And of course milk! Yummy! It’s astonishing that fillings for yoghurts are
natural. They are imported from Holland. Now the firm is planning to use our Siberian
berries in future.”

“They told us that dyes and preservatives are not used during producing.”

“The production of “Econiva” company is brought to stores of Maslyanino,
Cherepanovo and even Novosibirsk.”

“I’d like to wish prosperity, great sizes of selling and increasing of assortment to
this factory. That was great being there!”

“As we were leaving, I got some sour cream as a gift.”

“All we pleased and fat went home.”

“I liked this excursion very much and I
would like to visit other enterprises associated
with agricultural industry.”

After the excursion the children

decided not to postpone it indefinitely and tried

to be as technologists of milk processing in

\

was a success, of course, thanks to the parents. The students of the class, Alexandra

home conditions for a while. The experiment



Valerievna and Irina Alexeevna Derevnina took part in the tasting. The products were
evaluated on organoleptical indicators: a consistence, a colour, a smell and a taste. We
selected the best fermented milk products. So we want to share some recipes with you. (It’s
important that no one in our class was hurt during the tasting of home storages.)

Curd Cheese

Ingredients: 1 liter of milk, culture “Skvaska” for curd cheese.

Recipe: They used any clean tableware for making some home curd cheese. You
shall pour one liter of milk, add “Skvaska”, mix up thoroughly and leave it in a warm place
with the temperature plus 30 till 36 degrees Centigrade for 10 — 14 hours. Then put some
soured milk on water bath up to separation of serum and formation of thick clot. After the
separation of serum you shall strain curd cheese. Now the product is ready to use.

Ryazhenka (a type of yoghurt)

Composition: 1 liter of boiled milk and “Skvaska” to make some ryazhenka.

Recipe: You shall mix up milk and “Skvaska” in clean no metal dishes. Then stir
and put it away into a warm place (38 — 40 degrees above zero) for 6 — 10 hours. After the
product thickens, put it into a fridge for 2 — 3 hours.

Yoghurt with black bread

Composition: milk, sugar, 2 pieces of black bread and bifidobacteria (sold at
chemist’s shops).

Recipe: You need to heat milk till plus 50 degrees. You shall put some sugar and
bifidobacteria into milk. Then pour it all into a thermos and add some black bread. You shall
put it all into a warm place and wait for 12 hours.

“I made my yoghurt with culture “Evitelia” at home. | took 1 liter of home cow
milk for making yoghurt. | pasteurized the milk then | cooled it till 38 — 40 degrees. After
that [ added a bag of culture “Evitelia”. After I had stirred the milk well, I closed a capacity
full of milk with a cover for 5 minutes then | poured it out into molds for yoghurt and put
them into a microwave oven to sour for 10 hours. At the end of time | put the molds with
yoghurt into the fridge for 3 hours. The yoghurt is ready!!! Bon appétit!”

The following students of the agricultural technology class have shared their
impressions: E. Marchenko, N. Shmakov, A. Okhremenko, A. Kunina, V. Kiselyova, D.

Grigorieva, V. Rybakova, A. Solovyova, O. Glukhova and many others.



