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TexH0J0rusi KHCJOMOJIOYHOI0 HAMUTKA € aneJbCHHOBbLIM CHPOIIOM
1

Onswra U. JlonmaroBa olgadolmatova@rambler.ru

uecca C. ManpunkoBa | meatech@yandex.ru
1 BopoHEeKCKHIT TOCYIapCTBEHHbIN YHUBEPCHUTET HHKEHEPHBIX TEXHOJIOTHH, Tp-T PeBomonuu, 19, Boponex, 394036, Poccust
AnHoTanms. B HacTosmiee BpeMst B MOJIOUHOH OTPaciy MOJKHO OTMETHTh KOMOMHHPOBAHUE CHIPbS PACTUTEIHHOTO TIPOUCXOKICHIS C
MOJIOYHO# 0CHOBOIA. [ToiTy4eHHbIE MOJIOYHBIE IIPOYKTHI 00J1a1at0T (DYHKIMOHAIBHOM HAlpaBIeHHOCTHIO0. C KaXIbIM HOBBIM HATIOJIHUTEIEM
pacIIupseTcs: aCCOPTUMEHTHasI JIMHEHKa, YTO MO3BOJISIET TIOTPEOUTENIO BEIOPATh MOHPABUBIINICS MPOAYKT. ABTOpaMH U3ydeHbI CBOMCTBA
3aKBaCOK, MPUMEHAEMBIX JUIsI KUCTIOMOJIOYHBIX IPOIYKTOB, IPOBE/IEH BIOOD 3aKBaCOYHON KynbTYphL IIpu pa3paboTke criocoba nomydeHus
KHCJIOMOJIOYHOTO HAMMTKa MPUMEHsIHN 3akBacKy «Hapums». BeiOop 3akBacouHO# Ky/nbTypbl IPOU3BENN YUMThIBas Ooyice BbIpaXKEHHbIE
GaKTepuLUUIHbIC aHTHOMOTHYECKHE CBOMCTBA alMAO(UIPHOM MAJOYKM 1O OTHOIICHHIO K HEKOTOPHIM BPEAHBIM M OOJIE3HETBOPHBIM
GaKTepusIM 110 CPABHEHHIO C IPYTHMH 3aKBacCKaMIL. J{JIst pacIIMpeHust acCopTHMEHTa KHUCIOMOJIOYHOTO HAITNTKA POBEIEH BEIOOP BKYCOBOTO
KOMITOHEHTA. DKCIIEPUMEHTHI TOKa3ajd, YTO JKENThIe M OpAaHKEBBIE I[BETa ITOJOXKUTEIFHO CKa3bIBAIOTCS HA BOCHPHATHU MOKYyHATeld,
MIOMOTAIOT CIIPaBUTHCS C YCTAIOCTBIO M JieTIpeccrel, oHM GoJiee OJIM3KM K €CTECTBEHHBIM IBETaM MOJIOUHBIX IPOIYKTOB, OITOMY HPH
HPOM3BOJICTBE KHCIOMOJIOYHOTO HAITUTKA MCII0JIb30BAJIN HATIOJIHHUTEIh allebCHH B BUJIE CHPOITa. MaccoBYIO OO allelIbCHHOBOTO CHPOIIa
BapbHupoBay oT 1 10 7%. OnTuManbHas J03UpOBKa COCcTaBMIIa 5%, MPHU KOTOPOH HAIMUTOK 00Iafal YHCTHIM KHCIOMOIOYHBIM BKYCOM H
3alaxoM ameibCHHA, OJHOPOIHOM KOHCHCTGHIMEH, jkenToBaThiM IBeToM. IlomoOpana pementypa U paspaboTaHa TEXHOJOTHS
KICJIOMOJIOYHOTO HAIHTKA, KOTOpas MpEJIIoNaracT BHECCHHE aleIbCHMHOBOTO CHpPOIA B CKBAIICHHBIH MPOMYKT. M3ydeHBI OCHOBHBIC
OpraHONENITHYECKUE, (PIBUKO-XUMHUUECKHAE U MUKPOOHOJIOTHIECKHE TTOKa3aTe 0OO0TalleHHOrO KUCIIOMOJIOYHOTO HAMUTKA. Y CTAHOBJICHO
COOTBETCTBHE IIOKa3aTelNell KauecTBa KHCIOMOJIOYHOTO HamuTKa TpeGoBaHMAM TeXHHYECKOro periiamMeHTta TamoikeHHoro coroza «O
0€30IaCHOCTH MOJIOKa M MoJiouHoi npoaykimmy» (TP TC 033/2013).
KiioueBble ¢10Ba: TEXHOJIOTHs, KHCIOMOJIOYHBIN HAITUTOK, 3aKBACKa allMIO(HIbHAs, BKYCOBOH KOMIIOHEHT (HAIIOJTHUTEIb)
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Abstract.Nowadays in the dairy industry, the combination of raw materials of plant origin with a dairy base can be noted. Received
dairy products have a functional orientation. The product line is expanding with every new filler. This allows the consumers to
choose the product they like. The properties of the starter cultures used for fermented milk products were studied by the authors,
and the choice of starter culture was carried out. The starter culture “Narine” was used in the development of a method for the
fermented milk drink production. The choice of starter culture was made taking into account the more pronounced bactericidal
antibiotic properties of acidophilus bacillus in relation to some harmful and pathogenic bacteria compared to other starter cultures.
The choice of flavor component was carried out to expand the assortment of fermented milk drink. Experiments showed that yellow
and orange colors affect the perception of the buyer positively. They help to cope with fatigue and depression. They are closer to
the natural colors of dairy products; therefore, in the production of this fermented milk drink, the orange filler in the form of syrup
was used. Mass fraction of orange syrup ranged from 1 to 7%. The optimal dosage was 5%. With the help of it the drink had a
clean sour-milk taste and the orange smell, a uniform consistency and a yellowish color. The recipe was selected and the technology
of fermented milk drink, which involves the introduction of orange syrup in the fermented product, was developed. The main
organoleptic, physico-chemical and microbiological indicators of the fortified fermented milk drink were studied in the work. The
compliance of the quality indicators of the fermented milk drink with the requirements of the Technical Regulations of the Customs
Union “On the Safety of Milk and Dairy Products” (TR TS 033/2013) was determined.

Keywords:technology, fermented milk drink, acidophilic sterter culture, flavor component (filler)

IUIOZI0BO-SITOJJHOE U OBOILIHOE; 3€PHOBBIE K 00O0BbIE
KyJnbTypbl; Aukopactymee. [lodydennbie Moi04-
HbIE TPOAYKTH 007anaroT (YHKIHOHAIBHON
HAIpaBJICHHOCTBIO 3a CUET II0JIE3HBIX CBOICTB

BBenenune

Kucinomoiiounele HaIUTKH BOCTpeGOBaHH
B HaCTOAMICEC BPEM:I. E)I(GZIHCBHOG nux 1'[0Tpe6JIeHI/Ie
CHOCO6CTByeT YKPCIUICHUIO OpraHru3Ma 4€JIOBCKa,

TIOBBINNICHAIO WMMYHUTETA, JaHHAs TPYIIa Ipo-
JYKTOB XOPOIIO ¥ OBICTPO YCBAaUBACTCS.

Ceifuac B MOJIOYHOM OTpaciy MOKHO OTMe-
TUTh KOMOWHHPOBAHHE CHIPhS PACTUTEIHHOTO
MPOUCXOXKJICHUSI C MOJIOYHOU OCHOBOM. [Ipu 3TOM
€ro MOXHO pa3feluTh Ha HECKOJIBKO TpYMI:
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MaTepnaﬂu U METOAbI

OObeKTaMHi  HCCIIENOBAHMS  SIBIISIIOTCS
MOJIOKO CBIPOE, MOJIOKO 00€3:KMpPEHHOE, 3aKBacKa,
areIbCUHOBBIN CUPOII, KUCIIOMOJIOYHBIA HATUTOK.

OlneHKy KauecTBa MOJIOUHOTO CBHIPbS U TO-
TOBOTO TIPOAYKTa TIPOBOAMINA B COOTBETCTBUU
¢ tpeboBanusimu ['OCT P UCO 22935-3-2011;
I'OCT P 54758-2011; TOCT P 54669-2011;
I'OCT P HCO 2446-2011; T'OCT 5867-90;
I'OCT 32901-2014.

Pe3yabTaThl M 00CyKIEHHE

PaccmoTpuM pacnpeneneHue 1o HauMeHO-
BAHUIO IIPOAYKTOB B IPYIIE KUCIOMOJOYHBIX
(pucyHok 1).

[IpousBoacTBo auuaopuIMHA B MPOLEHT-
HOM COOTHOIICHMHM CpPaBHHUMO C IPOCTOKBAIIEH
u BapeHnoM. [lodTomMy Tema Hay4HOHW pPaOOTHI

SIBJISIETCS akTyalibHOU. MccnemoBanusi mpoBOIUIIN
0 CIIeAYyIoNIel cxeMe (PUCYHOK 2).

Psoxenka
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Bapenen
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Pucynok 1. Pacnipenenenue KMCIOMONOYHBIX HATUTKOB
110 HAaHMEHOBAHUIO POIYKIUH

Figure 1. Distribution of fermented milk drinks by
product name

V3ydeHne CBOWCTB 3aKBACOK IS KHCIIOMOJIOYHBIX HAIINTKOB, BEIOOP 3aKBACOYHOM KYJIbTYPHI
Studying the properties of ferments for sour-milk drinks, the choice of starter culture

v

OmnpeneneHne poiik pa3IMIHBIX BKYCOBBIX KOMIIOHEHTOB B MIUTAHUH, HX COCTAaBa U CBOWCTB
Determining the role of different taste components in the diet, their composition and properties

'

OnTuMu3aIys penenTypsl HanuTKa | Beverage recipe optimization

'

Paspabotka TexHonornu Hanutka | Beverage technology development

v

Hccnenoranue nokasateneit kadectsa Hanutka | The study of the quality of the drink

'

N3yuenne
OpraHOJICNITHYECKUX
noKa3zarelneil HamuTKa
The study of the
organoleptic
characteristics of the drink

N3yuenue
(U3UKO-XUMHUECKUX
rokKasareJieil HaluTKa

The study of the physico-
chemical indicators of the drink

N3yuenue
MHUKPOOHOJIOTNYECKUX
noKazarteneil HarnuTKa

The study of
microbiological
indicators of the drink

A

y

Onpepenenue cpoka rogHocT Hanutka | Determination of the shelf life of the drink

Pucynok 2. Cxema ucciaenoBaHus

Figure 2. Study design

KauecTBO  KHCIOMOJIOUHBIX  HAITMTKOB
BO MHOI'OM 3aBHCHUT OT IIPUMCHCHHA 3aKBACKHU,
KoTopasi oOecleunBaeT MM crheuupuIecKue
OpraHoJeNTHYeCKHe, ONOXUMHYECKUE U (PYHKIIHO-
HaJbHBIE CBOKCTBA [5].

Ipu pazpaboTke criocoba MoTyYeHUs] KUCIO-
MOJIOYHOTO HAalIUTKA PUMEHSITN 3aKBacKy «Hapuso».
Breibop 3akBacoyHOW KyJIbTYphl IPOU3BEINH,

Jlnst cBsi3u ¢ penakuueit: post@vestnik-vsuet.ru

y4uThiBas Ooliee BBIPAKEHHBIC OaKTEPHUIIMTHBIC
aHTUOMOTHYECKHE CBOWCTBA aruao(IIBHON TMa-
JIOYKHA TIO OTHOWIEHUIO K HEKOTOPHIM BPEIHBIM
1 OONIE3HETBOPHBIM ~ OaKTEpUsM MO CPAaBHEHHUIO
C IPYTUMH 3aKBACKaMHU.

Crioco0® npuroToBieHust paboyeil 3aKBacKu
3akmouaeTcs B cienytomem: 0,2 aurpa 00e3xu-
PEHHOTO MOJIOKa KHUISTIT B Teuenue 10—15 mun,
oxaaxaaroT 10 39—40 °C, 106aBIsAIOT CONEPIKUMOE
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omHOro makerrka (200 MT), THIATETHHO IEPEMEIIIH-
BAarOT M OCTaBIISIOT Ha CKBammuBanue. [locne oOpazo-
BaHUS CTYCTKA 3aKBACKY ITOMEIIAIOT B XOJIOMIIbHUIK.
Xpansr mpu temrepatype 2—6 °C He 6onee 7 qHEH.
[Nepen ucnonp30BaHNEM MTEPEMEIITHBAIOT.

Jlnist pacimpeHus aCCOPTUMEHTa KUCIOMO-
JIOYHOTO HAIUTKA MPOBEACH BHIOOP BKYCOBOTO
KOMITOHCHTa. AHalIHW3 JUTCPATYPHBIX JaHHBIX
MoKazall, 4TO M3 YK€ CYIICCTBYIONIMX BKYCOB
JUTSI MOJIOYHBIX HAITUTKOB 00Jiee BOCTPEOOBaHBI
(hpyKTOBBIE HATIOTHATENH. DKCIIEPAMEHTHI TIOKa3aIIH,
YTO JKENTHIE W OPAHXKEBBIC I[BETA TOJOKHUTEIHLHO
CKa3bIBAIOTCS HA BOCIIPHUSTHH ITOKYIIATEIISL, IOMOT 0T
CTIPaBUTHCS € YCTAJIOCTBIO H JCTIPECCUCH, OHU
0oJiee OJIM3KH K €CTECTBCHHBIM IBETaM MOJIOYHBIX
MPOJYKTOB, TO3TOMY MTPH IPOU3BOJICTBE KHCIOMO-
JIOYHOTO HAMUTKA HCIONB30BAA HAMOIHUTENb

ameNnbCcHH B BUAE cupomna. B ero cocraB BXomsT
CJeIyrOIINe KOMITOHCHTHI: caxap, BOJa MHUTheBas
OYMIIIeHHAS, KOHIIEHTPUPOBAHHBIH COK anellbCHHa,
TJIFOKO3HBI  CHPOIl, PEryJsTOp KHCIOTHOCTH
JIUMOHHAsI KHUCJIOTA, 3aryCTUTENh — TEKTHH, apo-
MaTH3aTop, HATYpaJbHBIN KpacuTens KapmuH [ 10].

MaccoBylo [IOJI0 aneJbCHHOBOTO CHpPOTa
BapeHpoBad oT 1 10 7%. OnTuManbHas JO3UpOBKa
cocraBmia 5%, Tpy KOTOPOI HAIMMTOK 0018 1alT YUCTBIM
KHCIIOMOJIOYHBIM BKYCOM U 3allaXxOM  arleIbCHHA,
OTHOPOAHOI KOHCUCTEHLIUEH, )KEATOBATHIM LIBETOM.

Ha ocHoBaHmm TmONydeHHBIX JaHHBIX
nooOpaHa perenTtypa u pa3padoTaHa TeXHOJIOTHsI
KHCIIOMOJIOYHOTO HAIWTKA, KOTOpas MPeroiaraet
BHECEHHUE alelIbCUHOBOTO CHPOINA B CKBAIICHHBIH
MPOAYKT (PUCYHOK 3).

IIpuemka 1 MOArOTOBKA CHIPbS

Acceptance and preparation of raw materials

v

Hopmanusanuus 1 o4nucTka cMecu
Normalization and cleaning of the mixture

v

ITogorpes u romorermzanust (T =60-65 °C, P = 12,5 MIIa)
Heating and homogenization (T = 60-65 ° C, P =12.5 MPa)

A 4

IMacrepuzanus cmecu (T =87 £ 2 °C; 5-10 muH)
Pasteurization of the mixture (T = 87 = 2 °C; 5-10 min)

v

Oxnaxnaenne cmecw, 3akBamuBanue (T =38 °C)
Cooling the mixture, fermentation (T = 38 ° C)

v

CxBammBanune cmecu (T = 38 °C, 4+0,5 )
Souring the mixture (T =38 °C, 4 £ 0.5 h)
AnensCUHOBBIN cupon

¢ Orange syrup

TlepememnBanue u oxnaxnaenue crycrka (T =6 + 2 °C)
Mixing and cooling the clot (T=6 + 2 °C)

v

PoznuB u xpanenue (t=4+2 °C) | Filling and storage (t = 442 °C)

Pucynok 3. TexHonmorndeckasi cxema pOU3BO/ICTBA KUCIIOMOJIOYHOTO HAIIUTKA
Figure 3. Technological scheme of the production of fermented milk drink

Mosoko cbIpo€ MPUHHMAIOT M OLICHHBAIOT
ero kadecTBo. Hopmanm3oBaHHYIO CMeCh OXJa-
JAI0T U MOJAI0T B pe3epByap Ul IPOMEXKYTOU-
HOT'O XPaHEHUS C MOCIEAYIONIEH OUNCTKON CMECH
Y TOMOTI'€HU3aLHen.

OuncTKka MPOBOAUTCA C LENBIO YJAJICHUA
MeXaHu4eckux  npumeceil.  IIpeaBapurenbHo
MOIOTpeTast B MaCTEPU3AMOHHO-0XIaIUTENbHOM
ycTaHoBKe 10 TemnepaTypsl 40—45 °C monouHas
CMECh TIOCTyNMaeT Ha OYUCTKY B CemapaTop-
MOJIOKOOYHCTHUTED.

94

I'omorenm3aIio IpoBOAAT MpU TEMIIEpaType
60-65 °C, naBnenuu 12,5 MIla.

[Tactrepuzauus npu Temmnepatype (87+2) °C
¢ BeIJIEpKKON 5—10 MUH HE TOJIBKO YHHUYTOXAET
MATOTeHHYI0 MHKPOGIIOpY, HO M M3MEHSeT (DH3UKO-
XUMHUYECKHE CBOMCTBa MoJioka. [Ipu TemmoBoit
00paboTKe B HAMOOJIBIICH CTEIEHW H3MEHSIIOTCS
CBIBOPOTOYHBIE OENKH MOJIOKA. JleHaTypupOBaHHbBIE
CBIBOPOTOYHBIE OENIKM MPH CKBAIIMBAHUHM MOJIOKA
KOaryJIHpyIT BMECTE C Ka3€HHOM.
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[TacTepu30BaHHYIO MOJIOYHYIO CMECH OXJia-
KIAIOT 110 TeMIeparypsl 3akpammBanus 38 °C
1 BHOCSIT 3aKBAacKy Ha YMCTBIX KyJbTypax aluno-
(MITBHON MaJIOYKH, TPUTOTOBIICHHYIO Ha 00€3KH-
PEHHOM MOJIOKe, B KoimuyecTBe 3—5% K o0beMmy
CMECH, 3aTeM TIIATEeIbHO MEPEeMEIINBAIOT 3aKBa-
ImeHHylo cMmech B TedeHue 15-20 muH. Cmech
CKBAIIMBAIOT O 00pa30BaHUsl IJIOTHOTO, BA3KOIO
CTyCTKa WU JocTmxkeHus kucmotnoctan 75 °T.
[IpomomKHUTENbHOCTS CKBAalIMBAaHUS HE JOJDKHA
npeBblaTh 4+0,5 4.

[IponykT Ooxna)kAaroT B pe3epByape IyTeM
T0/Ia4H B PyOaIIKy XOJIOTHOM BOBI ITPH BKITFOUSHHOM
Memanke g0 6+2 °C, BHOCAT aIlleJbCHHOBBIN
CHpON B KOMMYecTBE 5% W HANPaBJISIOT HA PO3JIHB.
PaznuBaroT HanuTOK B ynakoBky 1o 0,5 1, Mapku-
pytoT u xpanar npu temmeparype 0+6 °C. Ilocne
BCEX BBIILETICPEUUCICHHBIX OINEPaLlUil MPOIYKT
TOTOB K PeaJIn3aliH.

CkBalmvBaHue  MPOAYKTOB  MPOXOJIUIIO
B TeueHne 4 4. B kauecTBe KOHTPOIBHOTO 00pasia
WCCIIEIOBATIN KUCIIOMOJIOUHBIM HAMTOK 0€3 BKYCO-
BOr0 KOMIIOHEHTa. JlabopaTopHble HCCIeIOBaHUSA
MOKazaTenel KUCIOTHOCTH MPOBOJVIIM KaXKIbIN Yac.
B niporiecce ckBammBaHusi HAOMIOIAIN TTOBBIICHUE
TOKAa3aTeNsl TATPYEMON KUCIOTHOCTH: B UCCIIETYyeMOM
HaIUTKe KUCIOTHOCTH Bo3pacrana ot 42 no 75 °T,
B KOHTPOJIEHOM o0Opasme — ot 40 mgo 72 °T.

[lonmy4yennsie o00paspl KHUCIOMOJIOYHOIO
HaluTKa XpaHWIM M0Opu Temieparype 6+2 °C
B TCUCHHE § CYT JUIsI OTIpeIeNIeHHs CPOKa FOAHOCTH
MpoayKTa. B cBe:xeBhIpaOOTaHHBIX 00pa3lax TUT-
pyemasi KUCIOTHOCTb COCTaBMJIA: B 0OOTallieHHOM
KHUCJIIOMOJIOYHOM HanuTke — 75 °T, B KOHTPOJIIBHOM
obpaztie — 72 °T. Cpok TOJHOCTH OTIPEIEIISITH ITyTeEM
JOCTUKCHUA THpreMOﬁ KHCJIIOTHOCTH HAIIUTKOB
BennmunHbl 130 °T  (pucynok 4). Ilpeacrasnser
HaY4HBIH HHTEpEeC N3yYeHNE N3MEHEHHNS aKTUBHON
KUCJIOTHOCTH HAIIUTKOB IIPU XPaHEHNH (PUCYHOK 5).

YcraHOBNIEH CPOK TOTHOCTH KHCIOMOJIOY-
HOTO HAIlUTKa C alleIbCHHOBBIM CHPOIIOM — 5 CYT.
Bo3MOXHO 3HauMTENBHOE YBEIMYEHHE CpOKa
TOAHOCTH HalMTKA 3a CYET UCIIOJIb30BaHMS COBpE-
MEHHBIX YIaKOBOK.

HHH KHCJIOMOJIOYHBIX HAIIUTKOB OYCHbH Ba-
KEH TIoKa3aTenb Bs3KocTH [6]. VccnemoBanus
MpoBoAMAN Ha BHOpoBuckozuMerpe SV-100 mpu
pasHBIX TeMIepaTypHbIX pexumax. Haiigeno,
YTO BSA3KOCTH OOOTAIIEHHOTO KHCJIOMOJIOUHOTO
MPOJTyKTa ¥ KOHTPOJILHOTO 00pa3la yBEeIMYMBACTCS
B TEUEHHUE CpPOKAa XPaHEHHs U COCTAaBIAET Ha S5-i
neras mpu 68 °C 0,043 u 0,017 Ila-c cootBet-
ctBeHHo, mipu 15 °C — 0,034 u 0,0135 Ila-c, npu
20°C-0,03u 0,011 Ia-c.

Jlnst cBsi3u ¢ penakuueit: post@vestnik-vsuet.ru
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Figure 4. The change in titration of acidity in beverages
during storage
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Pucynok 5. U3meHenue mokaszarensi aKTHBHOM
KHUCJIOTHOCTHU B HAlTUTKaX NpHU XpaHCHUU

Figure 5. The change in the active Ki-slotnosti in drinks
during storage

Ompenenena wmaccoBast JOJii BUTaMHUHA
C B Harutke [7, 8]. Ynorpebnenne 100 mi xuco-
MOJIOYHOTO HAITUTKA YIOBIETBOPSIET NOTPEOHOCTh
opranusma B HeM Ha 17%. Takum oOpa3om, anesb-
CHHOBBIH CHPOIl TIO3BOJISICT MOBBICUTH (PYHKIIHO-
HaJbHbIE CBOICTBAa KHCIIOMOJIOYHOTO HANMUTKa
1 000TaTUTh €r0 BUTAMHHHBIN COCTaB.

MuKkpocKkonu4yecKkue UCCaeAOBAHUS MIPOBO-
JUIA TpU yBEIW4YeHHH oO0pa3noB B 240 pas.
UccrnenoBanns mokaszaii, 4To CTPYKTypa 000OWX
00pa310B rOMOTeHHa.

[IpoBeneH MHUKPOOHONIOTHYECKUI aHAU3
HanuTKOB [9]. Ompenenenue ApoxoKedl U muiece-
Hel IPOBOJIMIIN B CBEXKEBHIPAOOTAaHHBIX HAMUTKAX
U B KoH1Ee ux cpoka rogHoctu. bBI'’KII B HamuTkax
CBEXEBBIPAOOTAHHBIX U B KOHIIE CPOKa TOAHOCTH
He O0HapyKEHBI.

95



Becmuux BTYHIIT/Proceedings of VSUET, 1. 81, Ne 2, 2019

3akiaouenne

N3yueHsl cBOWMCTBA 3aKBaCOK, NMPUMEHSEMBIX
TSl KUCIIOMOJIOUHBIX MPOAYKTOB, MPOBENEH BHIOOD
3aKBACOYHOM KYJIbTYPHL.

OmnpeneneHa  onTHUMaibHas  J03UPOBKA
aneabCHHOBOIO CHPOIa B PELIENType KUCIOMOJIOYHOTO
HaIMTKa CO BKyCOBBIMH KOMIIOHEHTaMH.

[lomobpana penentypa U pazpaboTana
TEXHOJIOTHsI TPOU3BOJCTBA HAITUTKA.

JUTEPATYPA

1 Shi J. Functional food ingredients and
nutraceuticals: processing technologies; second edition.
CRC Press, 2015. P. 639-660.

2 Tomny6Gesa JI.B., Hommarosa O.W., bannypa B.®.
W3ydenne CBOWCTB TBOPOKHOTO TPOIYKTa ¢ KOMIIOHEHTaAMHU
pacturensHoro npoucxoxaenus / Becrouk BI'YUT. 2015.
Ne 2 (64). C. 108-111.

3 Menpaukosa E.1., bormanosa E.B., bararkas M.,
BenkoBasi KOMIO3UIHS JJIsI KHUCIIOMOJIOYHBIX HAITUTKOB //
Momnounas npomsinuieHocTh. 2012. Ne 10. C. 66.

4 Tony6esa JI.B., [Toxunaesa E.A., bonorosa H.B.,
Wmrommaa A.B. [Ipumenenre pacTUTEIbHBIX KOMIIOHEHTOB B
TEXHOJIOTUM CyXOH CMeCH I TPOM3BOJCTBA MSTKOTO
MopoxkeHoro / W3Bectust By3oB. IlpukiagHas Xumus H
ouorexHosorus. 2016. T. 6. Ne 4 (19). C. 139-148.

5 Topbarosa K.K., I'yapkosa I[T.1. Xumust u Gpusrka
MoJIoKa ¥ MoJlouHbIX npoaykToB. THOP/I, 2012. 336 c.

6 Tomy6esa JLB., [lonmaroBa O.1., I'ybaHoBa A.A.,
I'pebenkuna A.I'. I3yueHue mpolecca CUHEpe3uca
KHCJIOMOJIOYHBIX HAmUTKOB // ITHIleBass MPOMBIILICHHOCTb.
2015. Ne 4. C. 42-43.

7 McSweeney H., Fox P.F. Advanced Dairy
Chemistry. Springer, 2009. 778 p.

8 Marles R.J. Mineral nutrient composition of
vegetables, fruits and declines // Journal of Food
Composition and Analysis. 2017. V. 56. P. 93—-103.

9 Psabuesa C.A. MukpoOuonorus MoJIOKa |
MOJIOYHBIX IpoAyKToB. Jlaus, 2018. 240 c.

10 Muruganandam L. et al. Optimization studies on
extraction of phytocomponents from betel leaves // Resource-
Efficient Technologies. 2017. V. 3. Ne. 4. P. 385-393.

CBEJEHUS Ob ABTOPAX

Oubra U. JloiMaToBa K.T.H., IOIEHT, Kadeapa TEXHOJOTUH IPO-
JTYKTOB )KHBOTHOTO TIPOUCXOXIeHMs, BOPOHEXCKHUIA rocynapcTBeH-
HBII yHUBEpCUTET MH)KEHEPHBIX TEXHOJIOTUi, 1p-T PeBomoruy, 19,
r. Boponex, 394036, Poccus, olgadolmatova@rambler.ru

Huecca C. I[Naap4ukoBa CTyIEHT, Kageapa TEXHOIOTHH POIYKTOB
JKMBOTHOTO TPOUCXOXJIEHUs,, BOpOHEKCKUI TrocynapCcTBEHHBIN
YHHUBEPCUTET MHKEHEPHBIX TEXHOJIOTHH, p-T PeBomronnu, 19,
r. Boponex, 394036, Poccus, meatech@yandex.ru

KPATEPU ABTOPCTBA

Oubra U. JloimaToBa Hammcana pyKOIHCh, KOPPEKTUPOBaia €€ 10
MOZIa4y B PEIAKLHUIO U HECET OTBETCTBEHHOCTS 3 IIaruar

Huecca C. IlaapuumkoBa 0030p JIMTEPATYpHBIX HMCTOYHUKOB IO
HcCIIeyeMOoit TpobeMe, IPOBEITa SKCIIEPUMEHT, BBITIONHIIIA PAaCUEThI

KOH®JIUKT HHTEPECOB
ABTOpBI 3a5IBJISIFOT 00 OTCYTCTBUM KOH()IMKTA HHTEPECOB.
MOCTYIINJIA 07.12.2018
INPUHATA B IEYATD 26.01.2019

96

W3ydeHbl OCHOBHBIC OPTraHOJICITUYCCKHE,
(HDUBUKO-XUMIIECKHE I MUKPOOHOJIOTMYECKHE TIOKa-
3aTeN 00OTAIEHHOTO KMCIIOMOJIOYHOTO HAITUTKA.

VYCTaHOBIIEHO COOTBETCTBHE TIOKa3aTelen
KayecTBa HAmWTKa TpeOoBaHUSAM TeXHHUECKOTO
pernamenTta TamoskeHHOTO coro3a «O Ge3omac-

HOCTM  MOJIOKA ¥ MOJIOUHOM  TPOAYKLHUK»
(TP TC 033/2013).
REFERENCES
1 Shi J. Functional food ingredients and

nutraceuticals: processing technologies; second edition.
CRC Press, 2015. pp. 639-660.

2 Golubeva L.V., Dolmatova O.I., Bandura V.F.
Study of the properties of a curd product with components
of plant origin. Vestnik VGUIT [Proceedings of VSUET].
2015. no. 2 (64). pp. 108—111. (in Russian).

3 Melnikova E.L, Bogdanova E.V., Bagatskaya M.L
Protein composition for fermented milk drinks. Molochnaya
promyshlenost' [Dairy industry]. 2012. no. 10. pp. 66. (in Russian).

4 Golubeva L.V., Pozhidaeva E.A., Bolotova N.V.,
Ilyushin A.V. Application of plant components in the
technology of dry mix for the production of soft ice cream.
Izvestiya vuzov. Prikladnaya khimiya i biotekhnologiya
[News of universities. Applied chemistry and biotechnology].
2016. vol. 6. no. 4 (19). pp. 139-148. (in Russian).

5 Gorbatova K.K., Gunkova P.I. Khimiya i fizika
moloka i molochnykh produktov [Chemistry and physics of
milk and dairy products]. GIORD, 2012. 336 p. (in Russian).

6 Golubeva L.V., Dolmatova O.I, Gubanova A.A.,
Grebenkina A.G. Study of the syneresis process of
fermented milk drinks. Pishchevaya promyshlennost'
[Food industry]. 2015. no. 4. pp. 42—43. (in Russian).

7 McSweeney H., Fox P.F. Advanced Dairy
Chemistry. Springer, 2009. 778 p.

8 Marles R.J. Mineral nutrient composition of
vegetables, fruits and declines. Journal of Food
Composition and Analysis. 2017. vol. 56. pp. 93—103.

9 Ryabtseva S.A. Mikrobiologiya moloka i
molochnykh produktov [Microbiology of milk and dairy
products]. Lan', 2018. 240 p. (in Russian).

10 Muruganandam L. et al. Optimization studies on
extraction of phytocomponents from betel leaves. Resource-
Efficient Technologies. 2017. vol. 3. no. 4. pp. 385-393.

INFORMATION ABOUT AUTHORS

Olga 1. Dolmatova Cand. Sci. (Engin.), associate professor, ani-
mal origin products technology department, Voronezh state univer-
sity of engineering technologies, Revolution Av., 19 Voronezh,
394036, Russia, olgadolmatova@rambler.ru

Inessa S. Palchikova student, animal origin products technology
department, Voronezh state university of engineering technolo-
gies, Revolution Av., 19 Voronezh, 394036, Russia,
meatech@yandex.ru

CONTRIBUTION
Olga 1. Dolmatova wrote the manuscript, correct it before filing in
editing and is responsible for plagiarism
Inessa S. Palchikova review of the literature on an investigated
problem, conducted an experiment, performed computations
CONFLICT OF INTEREST
The authors declare no conflict of interest.
RECEIVED 12.7.2018
ACCEPTED 1.26.2019



