PeLenT chipa kayoTTa anb BUHO

PeuenTt Cbipa Ka4oTTa allib BUHO

NHrpeaneHT ang npurotoBieHMNs CbIPHOW ronoBKku Becom 1,2 Kr:

— bepmepckoe Morioko — 10 nuTpos;

— CbIYYXHbI pepmeHT «Cbip» oT «bak3gpas» — 0,6 T;

— 3aKkBacka ans cblpa kadoTtTa «[lonyteepable cbipbl» OT «baksgpas» — 0,6 T;
— 3akBacka Casei ot «baksgpas» — 0,6 T;

— KpacHoe cyxoe BuHO — 0,5 n;

— noBapeHHas nuwesas conb — 200 T;

— 10%-1 xnopuncTbin Kanbuum — 10 mn.

MHCTpYMEHTLI 1 nocyaa:

— TepMoMeTp;
— KacTpons;

— LWYMOBKa;

— HOX;

— hopma ans cblpa;

— AypLunar.

[TowaroBbIv peuent:

1. Harpetb monoko go temnepatypbl 70—74 °C u Bbigepxatb 30—40 cekyHa. 3aTtem
ObICTPO OXNaguTb ero, HanpumMep, Ha BoasiHon 6aHe oo 32—34 °C.
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2. Peuent npeanncbiBaeT UCMOJIb30BaTb 3aKBACKN AJ14 Cblpa Ka4oTTa. Mockinatb Ha
NOBEPXHOCTb MOJIOKa 3aKBaCKy «I'IonyTBep,u,ble CbIpbl», HAKPbITb KACTPIOJIHO KprLIJKOI7I 7
OCTaBWUTb Ha 5 MUHYT. TwarenbHo nepemMelwlaTtb MOJIOKO A0 MNOJIHOIro pactBOpeEHUA
3aKBaCKMW.

3. BbicbinaTb Ha NOBEPXHOCTb MOJIOKa 3akBacky Propionibacterium, kacTpronto HakpbITb
KPbILLKOW M OCTaBUTb Ha 5 MMHYT. Mosnoko TuwaTtensHO nepemellaTb 40 NOSTHOro
pacTBOPEHUS 3aKBaCKMU.

4. PactBopuTb XJTOPUCTBIN Kanbunin B 50 MUNIMNUTPaXxX KUNSYEHHON OXNaXaeHHON
BOAbl U 06aBUTbL B MONOKO. 3aTeM TLaTeNbHO NnepemMeLlaTb CMECh.

5. PactBopUTb CblvyHbI pepMeHT «Cbip» B HEOOMbLLIOM KONIMYECTBE OXNaXKAEHHOWN
KMnsyYeHon BoAbl M TLLaTenbHO nepemellaTtb. BHeCTn pacTBop hepMeHTa B MOJIOKO.
[BVXeHUsIMN CBEPXY BHU3 BMELLMBaTb PacTBOp. hepMeHTa B MOJTIOYHYIO CMECh B
TeveHne 30 cekyHA, He co3faBas 3akpy4mMBaHUS NOTOKOB. HakpbITb KacTpronto
KPbILLKOM M OCTaBUTb MOJSIOYHYIO CMeCh AN POpMMpPoBaHus cryctka Ha 45—60 MUHyT.

6. o ncredyeHnn BpemeHn HeobXxo0AMMO NPOBEPUTL CrYCTOK HA YNCTOE OTAENEHne
CbIBOPOTKM — cAenatb HebOonbLWOW Haapes3 Ha NOBEPXHOCTU CrycTka rnybuHon 1—2
caHTMMeTpa W, COBMHYB HOX B CTOPOHY, OCMOTpeTb ero. CbiIBOpOTKa B pa3pese JOIKHa
ObITb NPO3pPaYHON, CryCTOK.— MASIOTHBIM U YMPYIMM, HOXX — YNCTbIM, 6€3 TBOPOXKMUCTbBIX
cnepos. Ecnu cryctok cdpopmmupoBancs He NOMHOCTLIO, HYXHO eLlle HeHaaomnro
OCTaBWUTb CMECb.

7. Hapesatb CryCcTtok Ha cTonbukn co ctopoHamu npumepHo 1,5 Ha 1,5 cm. A aTn
cTonbuku paspesartb Ha Kyomnkn. HakpbITb KPbILLKOW KaCTPHOMO 1 BblaepXxaTb ewe 5
MUHYT, 4TOBBLI OyayLLee cbipHOE 3epHO OTAAano 6onblue ChIBOPOTKM U YNNOTHUOCD.

8. OcTopoXHO nepemellaTb Kybukm B TedeHme 10 MvHyT. 10 Mepe TOro Kak OHM HaYHyT
YNAOTHATLCA, HAA0 NepemeLluMBaTh Yalle n MHTeHcuBHee. Ecnu npmn nepemeLumBannm
O6yayT 3ameyeHbl 6onblune Kybukn, cnegyet paspesatb nx. OQHOBpPEMEHHO Hago
NpPOBOAMTL NOCTENEHHOE HarpeBaHne Mosoka 4o Temnepartypbl 42—45 °C.

Copyright © kak-prygotovyt.ru


https://kak-prygotovyt.ru/recept-syra-kachotta-al-vino/
https://kak-prygotovyt.ru/

PeLenT chipa kayoTTa anb BUHO

9. YoanuTb MakcMmarbHOEe KONMYEeCTBO CbIBOPOTKN M3 KACTPHOMN U 3anosTHUTL hopMy
CbIPHbIM 3epHOM. A 3aTeM NOMECTUTb POPMY Ha BOASAHYH GaHto. [JHO opMbl He
AOIMKHO KacaTbCa BoAbl. B Takom nonoxeHun Heobxogmmo BeigepxmeaTb cbip 1,5—3
Yyaca Hag napowm (B cnyyae Heo6Xxo4MMOCTUN HY>XHO NoAIMBaThb BbINAapUBLLYHOCH BOAY),
nepesopayvnBas CbIpHYHO rosioBKy Kaxable 30 MUHYT.

10. aHHbI peuenT pekomMeHayeT noaaepxmsaTb TeMnepaTypy CbIpHOW Macchbl Ha
ypoBHe 35—42 °C. o ncre4eHmnm aToro BpeMeHu TpebyeTca BbiHYTb CbIPHYIO FONIOBKY
13 PopMbl, MOMECTUTb €€ Ha APEHaXHbI KOBPUK U BblAepXaTb MNPy KOMHATHON
TemnepaTtype elle 6—38 yacos.

11. Y10o6bl NPUrOTOBUTE NOMHOLEHHBIN MOMOYHBIA NPOAYKT, HEOHXOANMO 3HATb, KakK U
Korga conuTb cblp kayoTTa. CneayeT NpuroToBUTL paccon And ceipa. [nsa cosnaHus
pacTBopa Connm HeobXxoaAMMO BCKUNATUTL 1 NUTP BOAbI, OXNaauTb 4O TeMnepaTypbl
12—14 °C n, Bcbinas 200 rpammoB conu, TwaTenbHO pasmeluaTb Xnakoctb. Coip
TpebyeTca NnoMecTuTb B pacTBOP U BblaepxaTb 7 YacoB (6 YacoB Ha ronoBky chipa B 1
Kr). Yepes 3,5 yaca TpebyeTcst nepeBEPHYTb CbIPHYHO FONOBKY.

12. [Nocne NpoCosikK Cbip HAaA0 BbINIOXUTb HA APEHaXHbIN KOBPUK U BblaepXXaTb nNpu
Temnepatype 10—12 °C B TeueHne 2—3 gHen.

13. OT0T peuenT pekoMeH4yeT NOrpy3nTb CbIPHYIO FOSIOBKY B EMKOCTb C BUHOM U1 Ha 36
YyacoB OTNPaBUTb B XONOAUNbHUK. CnycTsa Bpems xenaTenbHO 06CYyLLNTb ChipHYHO
rofIoBKy B TedeHue 2 cytok npu temnepatype 10—12 °C n cHoBa oTnpasuThL ee B
€MKOCTb C BUHOM Ha 48 4acos.

14. MNoTtpebyeTcd Bbiaepka cbipa oT 14 agHen oo 3 mecsueB. TemnepaTypa
co3peBaHn4 cbipa kadotta — 10—12 °C, a BnaxHocTb Bo3gyxa — 85—90 %. o mepe
BblAEPXKMBAHUA PEKOMEHOYETCsl NPOTUPaTh CbipHble FONOBKM TKAHbK, CMOYEHHOM B
BMHE, M NepeBopaymBaTtb nx. OT 3TOro 3aBUCUT, OKAXKETCS NN NOSTHOLLEHHbLIM
CO3peBaHMNE Cbipa KayvoTTa.

15. [onoBKy Cblpa pekoMeHAyeTCa XpaHUTb B NPOXagHOM MeCTe, rae TemnepaTypa He
nogHumaeTcs Bbiwe 13 °C:

— BblepXXaHHbIN B Te4eHne Mmecsaua XxpaHntcsa 60 cyTok;
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— 2 mecaua — 180 gHen;

— 4 mecqaua — 120 cyTok.
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