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1. Po3po6ka TexHOJI0Tii (GyHKIIOHAILHOTO KMCJIOMOJIOYHOTO MTPOJYKTY «JluBoCu»

2. Development of the technology of functional sour-milk product “Dyvosil”

Pedepar:

1. Inceprauiiiny po60Ty IPUCBSIY€HO HAYKOBOMY OOI'PDYHTYBAHHIO TEXHOJIOTIUHMX PillleHb 10JI0 CTBOPEHHS
(YHKIiOHAJIBHOTO KHCJIOMOJIOYHOTO IPOAYKTY «JJMBOCKII» i3 3alyY€HHSIM iHIPelieHTiB JIiKapCbKUX POCJIMH Ta
CyXOT0 KOHLIEHTpaTy IpuOKOBOi KeipHOi 3aKkBacKU. 3acTocyBaHHs MiKpo@iopu KedipHUX rpUbKiB y KOMIIEKCI 3
(yHKLiOHANIbHUMU iHTpeflieHTaMU J1a€ 3MOTy OJlepKyBaTy (PEPMEHTOBAHUI KMCJIOMOJIOYHUI TPOLYKT 3
MiJBUIIIEHUM PiBHEM JIETKUX OPraHiYHUX KUCJIOT i 36iIbIIEHOI0 KibKiCTIO 6i0JIOTiYHO aKTUBHOI MiKpO(II0pH.
BusHaueHo, 10 Ccyxi eKCTPaKTU NOTPi6HO NonepesHbO PO3UMHSITH Ta IPOBOJUATH IIACTEPU3ALLiI0 PO3YMHIB 32
temnepatypi (92+2)°C i ButTpumui (15+2) XBUINH Ta BHOCUTU NACTEPU30BaHy CyMilll lepe, Io4aTkom pepmeHTallii.
depmeHTanio MpoBoaUTY 32 TemriepaTypHu (25+2) °C, npoTsarom (8:9) ronvH 1o JOCATHEHHS TUTPOBAHOI
KUCAOTHOCTI (85+5) °T. 3any4yeHHs PyHKLiOHAIbHUX IHIPEi€eHTIB J0O3BOJINIIO CKOPOTUTH YacC CKBallyBaHHS 1o 8-9
TOAVH Ta MOAOBXUTHU TEPMIH 30epiraHHs NpoayKry 1o 12 ni6. Po3apobseHo Ta 3aTBepIKEHO HOPMATUBHY
IOKyMEHTallilo Ha (PyHKLIOHATBHUI KACJIOMOJIOYHUI IPOAYKT «JuBOoCHI». TeXHIiUHY HOBU3HY MiATBEPIYKEHO

[aTEHTOM YKpaiHU Ha BUHAXi,.



2. The dissertation is devoted to scientific substantiation of technological decisions concerning creation of
functional dairy product "Dyvosil" with the use of medicinal plant ingredients and dry concentrate of kefir fungi.
The use of microflora of kefir fungi in combination with functional ingredients allows the production of a
fermented sour-milk product with an elevated level of free amino acids and a significant amount of biologically
active microflora.lt is established that dry extracts should be pre-dissolved and pasteurized at a temperature of (92
+ 2) ° C and an endurance (15 + 2) minutes. In addition, need put dry extracts to before beginning fermentation
process. It was established that the introduction of bacterial concentrate in the amount of 5g/tatt=(25+2)°C
has a positive effect on the course of technological process of product production. Fermentation is carried out at a
temperature (25 + 2) ° C, for (8 : 9) hours until the titrated acidity (85 + 5) ° T is achieved. The attraction of
functional ingredients allowed an extension of the shelf life of the product up to 12 days. The normative
documentation for the functional dairy product "Dyvosil" was developed and approved. The patent of Ukraine for
an invention confirms the technical novelty. The functional product has undergone a clinical and production test.
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