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1. TexHOJIOTiSI MOJIOYHO-61IKOBUX KOHLIEHTPATIB 3i CKOJIOTUH 3 BUKOPUCTAHHSIM IJI0[I0BO-SITiTHUX KOATyJISIHTIB

2. Technology of milk-protein concentrates on the basis of buttermilk using fruit-berry coagulants

Pedepar:

1. Y po60Ti HayKOBO OGI'PYHTOBAHO Ta PO3POOJIEHO TEXHOJIOTI MOJIOYHO-01JIKOBUX KOHILIEHTPATIB 3i CKOJIOTHH 3
BUKOPUCTAHHSM MJ1010BO-srigHux KoaryagHTiB (MBKC ITK). HaykoBo 10Be€HO JOLiIbHICTb CyMiCHOTO
BHUKOPHUCTaHHS 6iIKOBO-BYIJIEBOJIHOI Ta MIJI0IOBO-SITiJHOI CUPOBHUHU B TEXHOJIOTISIX Xapu0BOi MPOAYKILi.
O6rpyHTOBaHO Ta pO3p06JIEHO CIIOCi6 0OPOOKY SITiIHOI CUPOBMHHU Ta YMOBU OTPUMMAaHHSI MIOPE XXYPaBJIUHU Ta
KQIMHU SK KOATyJISIHTIB OiJIKiB CKOJIOTMH Ta CTPYKTYpOyTBOPIOBauiB B ckiaai MBKC ITSK. JocigkeHo peosoriuHi
BractuBocTi MBKC TIfIK 3aneskHO Bif, TpUBanioCTi BUCOKOTEMIIEPATYPHOI NacTepusallii ckosotuH, pH cepenosuia
Ta TEMIlepaTypu KoaryJssuii. OnTMMi30BaHO PeXXUMU OCAIKEHHSI 61JIKOBUX PEYOBUH CKOJIOTHH 32 JOIIOMOTOIO
IIJI0JIOBO-SITIIHMX KOATYJISHTIB Ta po3p06JieHo TexHOosori0 oTpuMaHHg MBKC TT4K. BuaHayeHO [IOKa3HUKY SIKOCTi
MBKC TISIK Ta nigTBepaXKeHo iX BUCOKY XapuoBY i 6i0J10TiyHy LiHHICTb. BCTaHOB/IEHO iHTEIrPOBaHY AaHTUOKCUIAHTHY

aktuBHicTh MBKC IT5IK, BU3Ha4eHO BMICT y HUX 6i0JIOTiYHO aKTUBHUX PEYOBUH. JJOCTiIKEHO MIKPOCTPYKTYPY



MBKC IT4K, BCcTaHOBJIEHO palLlioHaJbHI TapaMeTpH iX 3aMOPOKyBaHHS. BusHaueHo HanpsaMu BUKoprucTanHg MBKC
[TK B TEXHOJIOTISIX TPOAYKLii pECTOPAHHOTrO rOCMOAAPCTBA. BU3HAYEHO BIIJINB OKPEMHUX PELENTYPHUX
KOMITIOHEHTIB Ha QYHKIiOHAJIbHO-TEXHOJIOTIUHI BJIaCTUBOCT] XapyoBux cucreM Ha ocHoBi MBKC ITSK npu ix
3aCTOCYBaHHI /1711 BUPOOHUIITBA MPOAYKILil pECTOPAHHOT0 rocnonapcTsa. Po3po6yieHO MPUHLUIIOBI TEXHOJIOTIYHI
CXeMU BUPOOHMIITBA HaniB(abpukaTiB Ha ocHOBI pi3Hux Tumnis MBKC IT5K Ta HOBi BUnu CTpaB Ta KyJIiHapHUX
BUpOoO6iB 3 BuKopuctanHsam MBKOK ta MBKK.

2. In the work scientifically grounded and developed technologies of milk-protein concentrates based on
buttermilk using fruit-berry coagulants (MPCB FBC). The expediency of the joint use of protein-carbohydrate and
fruit-berry raw materials in food technology was scientifically proved. The method of treating berry raw materials
was substantiated. As well as the conditions for obtaining cranberries and viburnum berries purees, which
determine the implementation of their functional and technological properties as structural formers in MPCB FBC.
The rheological properties of MPCB FBC depending on the duration of high-temperature pasteurization of the
buttermilk, pH and coagulation temperature were investigated. On the basis of experimental studies, the
precipitation conditions for protein substances were optimized and the technology of MPCB FBC was developed.
The quality indicators of MPCB FBC were investigated, their high nutritional value was confirmed. The integrated
antioxidant activity of MPCB FBC was studied. It was determined that it increases in comparison with the control
sample. The content of biologically active substances in MPCB FBC also increases, which indicates the possibility of
using of developed concentrates for the production of food products for special purposes, in particular with
carcinogenic and cardioprotective effects. The microstructure of MPCB FBC was studied and the directions of
their use in the technologies of restaurant industry products were determined. The rational parameters of MPCB
FBC freezing which provide high structural, color parameter and microbiological parameters of concentrates in
the process of storage were established. The influence of separate prescription components on the functional and
technological properties of food systems while their application for production of restaurant industry products
based on MPCB FBC was determined. The basic technological schemes of production of semi-finished products
based on different types of MPCB FBC were developed. The new types of courses and food products, where MPCV
(milk-protein concentrate obtained with the use of viburnum puree as coagulant) was used as a replacement for
the cottage cheese and MPCC (milk-protein concentrate obtained with the use of cranberry puree as coagulant)
acted as a foaming and stabilizing agent instead of egg white and gelatin were developed. The chemical
composition of the developed products showed an increase in protein and fat content and decrease in the content
of carbohydrates for all types of developed products. A number of economic calculations were made to
substantiate the economic effectiveness of the results of scientific research. The overall average score of the
results of scientific research indicates the high potential of the chosen scientific direction. The scientific novelty of
the obtained results was confirmed by the Ukrainian patent on invention N2116413 «Method of production of milk-
protein co-precipitate»; the novelty of the proposed technical solutions - by three Ukrainian patents on the utility
models. The documentation for MPCB FBC that regulates the regulatory (specifications of Ukraine N210.8-
3016302668-001:2018 «Milk-protein concentrates») and technical (technical guide to specifications of Ukraine N2
10.8-3016302668-001:2018 «Milk-protein concentrates») requirements was developed and agreed with the State
Service of Ukraine for Food Safety and Consumer Protection in accordance with the established procedure. The
experimental batch of MPCB FBC was produced in the production conditions of PJSC «Dairy factory of Obukhiv»,
the city of Obukhiv of the Kyiv region. Implementation of courses and food products using MPCV and MPCC was
done in the LLC «MPS Ukraine», the city of Kyiv and the ME «The school nutrition of Obolonsky district of Kyiv
city».
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