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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6ka TexHo10rii KOMOGiHOBaHUX ITPOJIYKTiB HA MOJIOYHIN OCHOBI

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of the technology of combined milk-based products

Pedepar yKpaiHCBKOIO:

OG’eKT OCiIKEHHS — POCJIMHHA CUPOBMHA, TEXHOJIOTI Ta pelenTypa KOM6iHOBaHMX NPOAYKTIB HAa MOJIOYHI
OCHOBI, SIKiCTb ITPOYKIIii, XapuoBa Ta 6i0JI0TiYHA LiHHICTb. METOI pOOOTU € PO3pOOKA TEXHOJIOTIH Ta peLenTypu
BMPOOHHUIITBA KOMOIHOBAaHUX IIPOAYKTIB HA MOJIOYHIN OCHOBI 32 BUKOPHUCTaHHS KOMOiHYBaHHS MOJIOYHOI Ta
POCJIMHHOI CUPOBMHU. MeTonu nociigkeHHs — pi3uko-xiMiuHi, opraHosenTuyHi, Ta Mikpo6iosoriuHi s
IOCJIiIPKEHHS MOKA3HUKIB SIKOCTi Ta 6€3IeKy CUPOBMHY, HaniBpaObpUKaTiB Ta roOTOBOI IPOAYyKLii. B ocHOBY
TEXHOJIOTI} 3aKJIaJleHo inero BUpOOHUITBA KOMOIHOBAaHMX MOJIOYHUX IIPOIYKTIB, B SIKUX ITO€IHYIOTbCS TPATULIiNHI
CII0>KMBYI BJIACTUBOCTI 3 TEXHOJIOTIYHUMU MO>KJIMBOCTSIMU (PYHKIIIOHAJIbHO-TEXHOJIOTTYHUX iHTpeJieHTiB
POCJIMHHOTO [TOXOIKEHHS, CITPSIMOBaHE Ha PO3LIMPEHHSI CUPOBUHHOI 6a3H, 110 PO3B’shKe MPo6IeMU 3MEHIIEHHS
nedilnuTy OCHOBHUX HYTPI€HTIB y pallioHax XapuyBaHHs HaceJIeHHs. 3a paxyHOK BUCOKOTO BMiCTy Y POCJIMHHIN
CHPOBUHI XapuOBHX BOJIOKOH, 6iJIKOBUX PEYOBMH, BiTaMiHiB, MiHepajIbHUX PEYOBUH Ta M0JIi€HOJIIB TIOKPAILYIOThCSI
(di3nKO-XiMiuHi B1aCTMBOCTI NPOAYKIii. TaKOX 3a paxyHOK BMICTy KDOXMaJIIO BiIoyBaeThCs CTabisi3alis KOJI0igHOi
cucTemMu KOMGIHOBaHUX KUCJIOMOJIOYHUX HATIOIB, MOKPAIIYIOTHCS PEOJIOTIYHI XapaKTEPUCTUKMU. IX MOXHA
PEKOMEHYBATH JJIsI MACOBOTO CIIOKMBAHHS Ta 030POBYOro Xxap4yBaHHs. Ha OCHOBI pe3ysbTaTiB BUKOHAHNVX
IOCJiI)KeHb BCTAHOBJIEHO BIJIUB POCJIMHHUX {HIPEJli€HTiB HAa OPraHoJIeNTUYHI Ta (i3UKO-XiMiyHi 10Ka3HUKU SKOCTi
KOMOIHOBaHMX NPOJYKTIB HA MOJIOUHIN OCHOBI, JOCJIIZIPKEHO TEXHOJIOTi4HI TapaMeTpy MiATOTOBKY POCIMHHUX
IHrpepieHTiB, BUBHAYEHO palliOHaJIbHY KiJIbKICTh HOBUX IHTPENi€HTIB y penenTtypi. OTpUMaHi pe3yabTaTh MaloTh
BaroMui coujasbHui epeKT AJ1s1 pO3LUPEHHS aCOPTUMEHTY MOJIOYHOI IPOAYKLil PyHKLIOHATIbHOI CIIPSIMOBAHOCTI

MacCOBOTI'O IIONUTY 3 IPUEMHUMU CMaKOBMMHU BiiTIHKamHu, MiiBUIEHOI Xap4yoBoi Ta 6i0JI0riYHOi LIiHHOCTI.

Pedepar aHIJIiHCBKOIO:

The object of research is plant raw materials, technologies and formulation of combined milk-based products,
product quality, nutritional and biological value. The purpose of the work is the development of technologies and
recipes for the production of combined milk-based products using a combination of dairy and vegetable raw
materials. Research methods are physico-chemical, organoleptic, and microbiological for the study of quality and
safety indicators of raw materials, semi-finished products, and finished products. The technology is based on the
idea of production of combined dairy products, which combine traditional consumer properties with the
technological capabilities of functional and technological ingredients of plant origin, aimed at expanding the raw
material base, which will solve the problems of reducing the deficit of basic nutrients in the population's diet. Due
to the high content of dietary fibers, protein substances, vitamins, minerals and polyphenols in plant raw materials,
the physicochemical properties of products are improved. Also, due to the starch content, the colloidal system of
combined fermented milk drinks is stabilized, the rheological characteristics are improved. They can be
recommended for mass consumption and health food. Based on the results of the research, the influence of plant
ingredients on the organoleptic and physico-chemical quality indicators of combined milk-based products was
established, the technological parameters of the preparation of plant ingredients were investigated, and the
rational amount of new ingredients in the recipe was determined. The obtained results have a significant social
effect for the expansion of the range of functional dairy products of mass demand with pleasant taste nuances,
increased nutritional and biological.
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