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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

dopmyBaHHS SIKOCTi KUCJIOMOJIOUYHUX [IPOAYKTIB i3 0JaBaHHSIM POCIMHHOI CUPOBUHU

Ha3sBa po6oTH aHIJIilICbKOIO:

Formation of quality of sour-milk products with addition of vegetable raw materials

PedepaT ykpaiHCbKOIO:

MeTo10 HayKOBO-JIOCIiAHOI pOOOTH € HAayKOBE OOIPYHTYBaHHS (POPMYBAHHS CIIO>KUBHUX 1 (PYHKLIOHATIBHO-
TE€XHOJIOTIYHMX BJIACTUBOCTEMN, @ TAKOXX PO3MHUPEHHS TOBAPHOTO aCOPTUMEHTY KUCJIOMOJIOYHUX NPOIYKTIB 3a
PaxyHOK JOJABaHHS POCJIMHHOI CUPDOBUHU. JIOBEIEHO, 110 NEPCIEKTUBHUM HAIIPSIMOM € PO3LIMPEHHS TOBAPHOTO
ACOPTHMMEHTY KMUCJIOMOJIOYHMX NPOJYKTIB 32 PaXYHOK [I0JJaBaHHS POCJIMHHOI CUPDOBUHM, 30KpeMa CMeTaHu, Keipy
Ta Horypty. HaykoBO OOGIpyHTOBaHO Ta pO3PO6IEHO PELENITYPY CMETaHH Ta HOTYPTY 3 MiABUIEHOI0 XapuOBOIO
uinHicTio. OGIPYHTOBAHO [IOLiIbHICT, BUPOOHNMLITBA Kedipy i3 3apoikamu nueHuli. OTpuMaHi pe3yibTaTh
nokazasny, 1o Kedip i3 3apojikamu MIIEHULl Mae Linii psJ, IlepeBar, 30Kpema, IoKpalleHHsI 30BHIITHbOTO BULJISIAY
Ta cMaky. BctaHoBseHO, 10 Kedip 3 BUKOPUCTAaHHSAM BTOPUHHOI CUPDOBMHU 3€pHOOOPOLIHSIHOTO BUPDOOHUIITBA Mae
MiJBUIIEHUI BMICT IIOJIIHEHACUYEHUX JKUPHUX KUCIIOT. JJoJaBaHHS 40 KACIOMOJIOYHUX ITPOJAYKTIB OBOYEBUX
I00aBOK O3BOJIUTb PO3MIUPUTHA ACOPTUMEHT Xap4yOBUX IIPOAYKTIB, SIKi BUITYCKAIOThCS, MiBUIIATH iX XapUyOBY i
6i0JI0TIYHY LIiHHICTb, a TAKOX 301IBIIMTY TEPMiH NPUIATHOCTI. TaKUM YMHOM, PO3POOKA TEXHOJIOTIN
KUCJIOMOJIOYHUX [TPOAYKTIB 3 OBOYEBOIO CUPOBUHOIO € aKTyaJIbHUM 3aBIAHHSM, 1O A€ MOXKJIUBICTh PO3MUPEHHS iX

aCOPTUMEHTY, a TAKOK OTPMMaHHS IPOJYKTIB MiJIBUILIEHOI Xap4yoBOi i 6i010TiYHO] IIiHHOCTI.

Pedepar aHr1ilicbKOIO:

The purpose of research work is the scientific substantiation of the formation of consumer and functional-
technological properties, as well as the expansion product assortment of fermented milk products due to the
addition of vegetable raw materials. It has been proven that the expansion of the product range of fermented milk
products by adding vegetable raw materials, in particular sour cream, kefir and yogurt, is a promising direction.
Formulations of sour cream and yogurt with increased nutritional value have been scientifically substantiated and
developed. The expediency of kefir production with wheat germs is substantiated. The obtained results showed
that kefir with wheat germ has a number of advantages, in particular, improvement of appearance and taste. It was
established that kefir using secondary raw materials of grain flour production has an increased content of
polyunsaturated fatty acids. Adding vegetable additives to fermented milk products will expand the range of food
products produced, increase their nutritional and biological value, and also increase the shelf life. Thus, the
development of technologies for fermented milk products with vegetable raw materials is an urgent task, which
makes it possible to expand their assortment, as well as obtain products of increased nutritional and biological

value.
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