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PERMBLEDHJE

Ky studim kryhet me géllim qé t& monitorojé cilésiné e djathérave kremor né tregun e
Kosovés. Monitorimi i cilésisé sé djathérave éshté njé proces i réndésishém né sigurimin e
produkteve té shéndetshme dhe té cilésisé sé larté pér konsumatorét.

Metodologjia e studimit pérfshiné marrjen e mostrave te djathérave kremor nga prodhues
té ndryshém né dyganet e Kosovés. Mostrat e marrura jané nénshtruar analizave fiziko-kimike
duke pérfshiré pérbérjen ushgyese (proteinat, yndyren, kripen, hiri, Iéndén e thaté, Iéndén e thaté
pa yndyré, lagéshting, aciditetin titrues, pH dhe vlerén energjetike) dhe analizave organoleptike
pér té vlerésuar aspektet vizuale, shijen dhe teksturén e djathérave. Té dhénat e grumbulluara jané
pérpunuar dhe paragitur ne forma tabelare. Kjo punim éshté realizuar duke pérzgjedhur té dhéna
nga literatura relevante, duke pérfshiré studime dhe publikime shkencore nga autoré vendoré dhe
té huaj.

Nga ky studim éshté zbuluar se 80% e parametrave te deklaruara te cilésisé jané te sakta
dhe jané né pérputhje me standardet dhe rregulloret pér cilésiné ushgimore, 20% e kétyre mostrave
kané rezultuar me pérmbajtje mé té larté ose mé té ulét ndryshe se si éshté deklaruar apo né
pérputhje me standardet ushgimore. Vlen té pérmendet se yndyra dhe proteina si makronutrient
dhe pérbérés té réndésishém té djathit kremor kané gené né pérputhje me standardet ushgimore

ndérsa Kripa ka shénjuar pérmbajtje mé té larté sesa ajo e deklaruar.

Fjalét kyge: monitorimi, parametrat e cilésisé, ndikimi né shéndetin publik, pérmbajtja ushgyese.
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ABSTRACT

This study aims to monitor the quality of cream cheese in the market of Kosovo. The
monitoring of cheese quality is an important process in ensuring healthy and high-quality products
for consumers.

The methodology of the study involves collecting samples of cream cheese from various
producers in the stores of Kosovo. The collected samples have undergone physicochemical
analyses, including nutritional composition (proteins, fats, salt, moisture, dry matter, dry matter
without fat, hygroscopic moisture, titratable acidity, pH, and energy value), as well as organoleptic
analyses to evaluate visual aspects, taste, and texture of the cheese. The collected data has been
processed and presented in tabular forms. This work has been carried out by selecting relevant data
from literature, including scientific studies and publications from local and foreign authors.

From this study, it has been found that 80% of the declared quality parameters are accurate
and in line with the standards and regulations for food quality, while 20% of these samples have
shown higher or lower content than what was declared or in accordance with food standards. It is
worth mentioning that the fat and protein, as important macronutrients and components of cream
cheese, have been in line with food standards, while salt has shown higher content than what was
declared.
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