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CMeTaHHBINA NPOAYKT (PYHKIMOHAJIBbHON HANIPABJICHHOCTH

Onera U. Jlonmarosa *  olgadolmatova@rambler.ru 0000-0002-4450-8856

Mapuna . Mamkosa ' meatech@yandex.ru
1 BopoHEXCKHUI TOCYAapCTBEHHBI YHUBEPCUTET HHXKEHEPHBIX TeXHOJIOTHH, p-T PeBomtormy, 19, r. Boponex, 394036, Poccust
AnHoTanus. Cpeay pa3sHOOOPa3HOTO aCCOPTUMEHTA MOJIOYHBIX MPOAYKTOB CMETaHa 3aHUMAeT JUAUPYIOMINE TO3HUIHU 0 00beMaM
npou3BOACTBAa. HecMOTpsl Ha CIOXKUBILIYIOCS SKOHOMUYECKYIO CHUTYaIHIO, IPOM3BOJICTBO CMETAHBI IO CPABHEHHIO C MPEAbITYIINM
rozoM Beipocio Ha 3.4 %. HexBaTka MOJIOYHOTO CBHIPbS, @ TAK)KE MOBBINICHHBIN CIIPOC Ha MPOIYKTHI 3/I0POBOTO MUTAHUS TIPHBEIU K
CO3IaHHIO HOBOW TPYIIBI CMETAaHHBIX IPOAYKTOB, B KOTOpHIE J00aBIEHBI HEMOJOUYHBIE KOMIIOHCHTHI - OOOTaTHTENH. 3a CYeT
KOMITOHEHTOB PACTHUTEIBHOTO HMPOUCXOXKIECHHUS MOXKHO CKOPPEKTHPOBAaTh CBOWCTBA HMPOIYKTA, NMPHUAATH €My (YHKIHOHAIBHYIO
HaIlpaBI€HHOCTb. ABTOPAaMH IPEIOKEH CII0OCO0 NPOM3BOJICTBA CMETAHHOTO NPOAYKTa C IOOABICHHEM IIIEHUYHBIX XJIONBEB U
TIepcUKOBOTO Imope. CMETaHHBII MPOAYKT BEIPAOATHIBAIN MO TPaJUIIOHHON TEXHOIOTHYECKOH cxemMe. OCOOEHHOCTBIO TeXHOIOTUI
SBJIAETCS BHECEHHE PACTUTEIBHBIX KOMIOHEHTOB B CKBALIEHHBIN MPOAYKT. BEIOOp ONTHMAaNbHOM JO3MPOBKH MIIEHUYHBIX XJIOMBEB U
MEPCUKOBOTO MIOpPE IMPOBOJUIM B COOTBETCTBHH C COYETAEMOCTHIO BKyca M 3allaxa HANOJIHUTENS U TPOAYKTa, IMOKazaTenei
KOHCHCTEHIIMM ¥ IIBETa CMETAHHOTO HPOAYKTa. DKCIEPUMEHTANBHBIM MyTeM IMOJOOpaHbl ONTHMAJbHBIE JO3MPOBKH BHOCHUMBIX
KOMIIOHEHTOB. [IpoBe/ieHa olleHKa [T0Ka3aTeeil kauecTBa rOTOBOrO POLyKTa. M3yueHa BiaroyiepxuBarolas criocoOHoCTb 00pas1oB
CMETaHHBIX TPOAYKTOB. I10 KOINYECTBY CHIBOPOTKM MOKHO CYIUTh O CIIOCOOHOCTH ITHINEBHIX BOJIOKOH K HaOyxaHM0. YeM MeHbIe
00BEM CBIBOPOTKH, TeM OOJIbIIIe MHIIEBbIE BOJIOKHA BIUTHIBAIOT B ce0s BIIarH, YTO MOJOKUTEIBHO BIHMSET HAa XPAaHUIMOCIIOCOOHOCTD
TIPOIyKTa. BsI3KOCTE ompenemnsiy Ha BHOPOBUCKO3UMETpE B IIP0Oax 00pas3IoB ¢ HEHAPYIIEHHBIM, HAPYIICHHBIM U BOCCTAHOBICHHBIM
CTYCTKOM. Y CTaHOBJICHO, YTO CMETaHHBII MPOAYKT 001agaeT HaWIydlIeld BIAronoriomaromeil CliocoOHOCThIO, 10CTaTOYHO T'yCTON
KOHCHCTEHIIMEH U Tocie NMepeMeIINBaHNs XOPOILIO BOCCTaHABINBAET CTPYKTypy. ONpeneneHo, 4TO UCTOIb30BaHUE PACTUTENILHOTO
CBIPBsI OKa3bIBaeT OJIArONpPUsITHOE BO3/ICHCTBHE HA KAUECTBO MPOAYKTA.
KiroueBble c10Ba: CMETaHHBIN IPOIYKT, BKYCOBBIE KOMIIOHEHTBHI, TEXHOJOTHS, MOJIOYHBIE IPOTYKTHI, MIICHUYHBIE XJIOIBS,
HEePCHKOBOE ITI0pe, TOKAa3aTeNN KauecTBa

Functional sour cream product
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Abstract. Among the diverse assortment of dairy products, sour cream occupies a leading position in terms of production. Despite the
current economic situation, sour cream production increased by 3.4% compared to the previous year. The lack of raw milk, as well as
the increased demand for healthy food products have led to the creation of a new group of sour cream products, which are supplemented
with non-dairy ingredients - fortifiers. Due to the components of plant origin, it is possible to adjust the properties of the product, to
give it a functional orientation. The authors proposed a method for the production of a sour cream product with the addition of wheat
flakes and peach puree. The sour cream product was produced according to the traditional technological scheme. A feature of the
technology is the introduction of plant components into the fermented product. The choice of the optimal dosage of wheat flakes and
peach puree was carried out in accordance with the combination of the taste of the filler and the product, the indicators of the consistency
and color of the sour cream product. The optimal dosages of the introduced components have been selected experimentally. An
assessment of the quality indicators of the finished product has been carried out. The water-holding capacity of samples of sour cream
products has been studied. By the amount of whey, you can judge the ability of dietary fiber to swell. The smaller the volume of whey,
the more the dietary fiber absorbs moisture, which has a positive effect on the shelf life of the product. The viscosity was determined
on a vibration viscometer in samples of samples with an undisturbed, damaged and restored clot. It was found that the sour cream
product has the best moisture-absorbing ability, a fairly thick consistency, and after mixing it well restores the structure. It has been
determined that the use of plant materials has a beneficial effect on the quality of the product.

Keywords: sour cream product, flavoring components, technology, dairy products, wheat flakes, peach puree, quality indicators

Beenenne HexBarka MOJIOYUHOTO CHIPbSI, @ TAKIKE TTOBbI-
IIEHHBIA CIPOC Ha MPOIYKTHI 30POBOTO IUTAHHS
TPUBEIH K CO3/IAHMIO HOBOW TPYIIITBI KHCIIOMOJIOYHBIX
HPOJYKTOB, B KOTOpPbIE I00aBJICHBI HEMOJIOYHBIC
KOMIIOHEHTHI — oborarurenu [2-5].

[IpuMeHEeHHE PAaCTUTENBHBIX PELENTYPHBIX
KOMITOHEHTOB B CMETAHHBIX MPOIYKTaX MO3BOJISIET
paCIIUPUTh  HMX ACCOPTUMEHT, O00OTaTUTh  HX

Cpenm pa3HOOOPa3HOTO aCCOPTHIMEHTA MOJIO-
HBIX TIPOIYKTOB CMETaHa 3aHMUMAeT JIMJUPYIOLINe
HO3UIIMH 110 00beMaM MPOHU3BOCTBA (PUCYHOK 1).
HecMmoTpsi Ha CIIOXKMBIIYIOCS 9KOHOMHYECKYIO
CHTYAIIMIO, TIPOU3BOJICTBO CMETaHbI 110 CPABHEHHIO
C MPEeABIIYIINM rooM Beipocio Ha 3,4% [1].
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YKUPHO-KUCIOTHBIN, BATAMUHHBINA U MUHEPAIbHBIN
cocras [6-11].
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Pucynok 1. CTpykTypa Ipon3BOCTBa KHCIOMOJIOYHBIX
npoxykroB B Poccun B 2020 roay no Bugam: 1 — kedup;
2 — #iorypt; 3 — cMmeraHa; 4 — TBOPOT; 5 — psOHKCHKA U
BapeHeIl; 6 — IPOIyKTH Ha OCHOBE TBOPOTa; 7 — Ipodee
Figure 1. Structure of production of fermented milk
products in Russia in 2020 by types: 1— Kefir; 2—
yogurt; 3— sour cream; 4 - cottage cheese; 5-—
fermented baked milk and varenets; 6 — products based
on cottage cheese; 7 — other

3a cueT KOMIIOHEHTOB PAaCTHUTEIHLHOTO MPO-
HCXOKJICHUSI MOXKHO CKOPPEKTHPOBATH CBOWCTBA
HpOAyKTa, TPHIAATh eMy (YHKIHOHAIBHYIO
HarpasjieHHOCTh [12-17].

ABTOpamM# MpeIoKeH Crocod MPOU3BOCTBA
CMETaHHOTO TMPOJYKTa C J00ABICHHEM MIICHAYHbIX
XJIOTIBEB U IEPCHKOBOTO Mope. [IpoaykT obnagaer
(YHKIHOHAILHON HANPABICHHOCTBIO U YITyUIICH-
HBIMHU PEOJIOTHYSCKHUMH MOKA3aTEISIMH.

CmeTtaHy ¥ CMETaHHbIE POIYKTHI BHIPaOaThI-
BAIOT TEPMOCTATHBIM U PE3EpPBYapPHBIM CIIOCOOAMH.

K OCHOBHBIM 3ajauaM MOJy4YEHHs Kade-
CTBEHHOTO MPOJIYKTa CJIEAYET OTHECTH CBIPhE
U COOJTIO/ICHHE TEXHOJIIOTHYECKAX PEKUMOB MPH
ux npoussozactae [18-20].

MaTepI/laJ'[l)l U METOAbI

OOBEKTBI WCCIIEIOBAHUS: CIMBKH MOJIOUHBIE,
3aKBacKa, MIICHHBIC XJIOMbs, MIOpPE MEPCUKOBOE,
CMETaHa, CMETaHHBIN TPOYKT.

OneHky KadecTBa TOTOBOTO MPOJYKTa
NPOBOJMIN B COOTBETCTBHH C TPEOOBAaHHSIMH
TP TC 033/2013, TOCT 31452.

Braroyep)xuBaroiyro CriocOOHOCTh CTYCTKa
ornpenensui MeTofoM neHtpudyruposanust (10 v
MpoAyKTa neHTpudyrupyot B npodupke 10 mun
npu yacrore 2000 06/MuH), 00bEM BBIICTHBIICHCS
CBIBOPOTKH, COOTBETCTBYET CIOCOOHOCTH CTYCTKOB
K BJarootaaye.

Bsskocts  ompenensiin B s1abopaTopuu
LlenTpa CcTpaTErM4ecKOro pa3BUTHS HAyYHBIX
uccnenoannit BI'VUT na BuOpoBHcKO3uMeTpe
B IIpo0ax 00pas3LoB ¢ HEHAPYILICHHBIM, HapYIICHHBIM
Y BOCCTAHOBJICHHBIM CTYCTKOM.

PeSyJ’[BTaTBI H 06cy>lq21elme

Br160p onTUMAabHOM JI03MPOBKHU MIICHHYHBIX
XJIOTBEB IMPOBOJMINA B COOTBETCTBHH C COYETaC-
MOCTBIO BKyCa U 3araxa HaIloJHUTEIS U TIPOAYKTa,
HoKa3areneil KOHCHCTEHIIMU ¥ [[BETa CMETaHHOTO
npoaykTa (pUCyHOK 2).
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PucyHok 2. OpraHonenthueckas OICHKa CMETaHHBIX
MPOAYKTOB C Pa3jIU4YHOM JO3UPOBKOM MIIEHUYHBIX
xnonseB: 1-1%; 2-2%; 3-3%; 4-4%; 5 - 5%
Figure 2. Organoleptic evaluation of sour cream
products with different dosages of wheat flakes: 1-1%;
2-2%; 3-3%; 4-4%; 5 — 5%

VcraHoBlieHa — ONTHMalbHAs — TO3MPOBKA
NIICHUYHBIX XJIONBEB B CMETAHHOM MPOIYKTE —
2,5+ 0,5%.

[To aHAIOTMYHBIM KPUTEPHUSM ONPEICIISLTH
ONTHUMAIBHYIO J03MPOBKY IEPCHKOBOTO ITIOpE
(pucyHok 3).
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PI/ICYHOK 3. OpFaHOHeHTI/I‘{eCKaH OILI€CHKa CMECTaHHbIX
MPOAYKTOB C NIICHUYHBIMH XJIONIBAMU C pasjmrmoﬁ
JIO3UPOBKOM repcrkoBoro mope: 1-3,5%; 2-4,0%; 3-4,5%;
4-5,0%; 5-5,5%

Figure 3. Organoleptic evaluation of sour cream
products with wheat flakes with different dosages of peach
puree: 1-3.5%; 2-4.0%; 3-4.5%; 4-5.0%; 5-5.5%

[lepcukoBoe mrope B konmuectBe 5,0%
TapMOHHUYHO COYETAETCS CO CMETAaHHOM OCHOBOM
M TIPOSIBIIIET CBOWCTBA IBETOKOPPEKTHPYIOIIETO
KOMIIOHEHTA.

CMeTaHHBI TPOAYKT BHIPA0ATHIBANH I10
TPaIUIIUNOHHON TEXHOJIOTHYECKOl cxeme. OcoOeH-
HOCTBIO TEXHOJIOT'MHU SIBJISICTCS BHECCHHE pacTu-
TEJIbHBIX KOMIIOHEHTOB B CKBAILICHHBIA MPOIYKT.

["'0TOBBII IPOLYKT XpaHWIHU IIPU TEMIIEPAType
4 +2 °C B Teuenue 14 cytok. B xone 1abopaTopHbIX
UCCIIEZIOBAaHUN MPOBOAMIM KOHTPOJb KadecTBa
CMETaHbl ¥ CMETaHHBIX NPOAYKTOB HA NMPOTSKEHUU
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BCETO CpoKa rogHocTu: obpazen Ne 1 — cmerana
(koHTpOJIBHBIN 00pasel); Ne 2 — cMeTaHHBIN MPO-
IYKT C A00aBJIEHUEM IIICHUYHBIX XJIonbeB 1%
W TIEPCUKOBOTO MMope B KonmuectBe 5%; Ne 3 —
CMETaHHBII MPOAYKT ¢ A00aBICHUEM MIIEHUYHBIX
xJyionbeB 2% ¥ EpCUKOBOTO IMIOPE B KOJUYECTBE
5%; Ne 4 — cMeTaHHBIA TPOAYKT C JOOABICHHEM
NIIEHUYHBIX XJIombeB 3% U MepcHKOBOrO IIOpe
B kojmuectBe 5%; No5— cMeTaHHBIH MPOIYKT
¢ JoOaBIeHUEM MIIEHUYHBIX XJI0mbeB 4% U nepcu-
KOBOTO MIope B KonuuecTBe 5%; Ne 6 — cmeTaHHBIN
NPOLYKT C JOOABICHUEM MIIEHUYHBIX XJIONbeB 5%
Y TIEPCUKOBOT0 MIOpe B KosnuecTse 5%.

post@vestniR-vsuet.ru

MaccoBasg 1onsi XKHpa CMETaHHOTO MpO-
nykra — 15%.

OpnHUM U3 TIOKa3aTelNe, BIUSIONNX Ha CPOK
TOIHOCTH TIPOJYKTa SIBISICTCSI TUTpyeMas KHCIIOT-
HoCTh. O0pasipl Ne 2—4 Ha MPOTSHKSHUH BCETO CPOKa
XpaHEHUs] TPOSBISIIM ONTHMATbHBIC 3HAYCHUS
KUCJIOTHOCTH W HE YCTYNAIM KOHTPOJILHOMY 00pasity
(o1 60 10 100 °T). O6pasier Ne 5 1 6 OTIHYATHCE
CTPEMHTEITHHBIM POCTOM KUCIIOTHOCTH, UX TIOKA3aTeIH
npesbicuin otMeTky 100 °T Ha 10-e cyTku.

B cMeTaHHBIX TPOIYKTaX ONpeeIsUIH
HOKa3aTesib BS3KOCTH. Pe3ynbTaTel H3MepeHUit
npeacTaBieHbl B Tadnuie 1.

Tabnuna 1.

Bsi3kocTh cMeTaHHBIX MNPOAYKTOB IIPU XpaHCHUUN

Table 1.

Storage viscosity of sour cream products

Bsizkocts, I1a - ¢ | Viscosity, Pa- s
3 neHb 10 nenp
%gﬁ?;f; HeHi?ggzI:(HBIH Ilepememannsiii | BoccTaHoBIeHHBIH HeHif}}:gziHLm Ilepememannbiii | BoccTaHoBiIeHHBIH
- CTyCTOK CT'yCTOK : CTyCTOK CTYCTOK

Undéfg:rbEd Mixed clot Reconstituted clot Und:;sitoutrbed Mixed clot Reconstituted clot
Ne 1l 373 307 330 410 310 355
Ne 2 490 378 441 606 338 491
Ne 3 580 480 537 668 485 550
Ne 4 670 506 609 722 524 648
Ne 5 1260 610 750 1370 1060 1109
Ne 6 1370 857 998 2080 1550 1601

Oo6pasupr Ne 2-6  0051a1a0T  JOCTATOYHO
I'yCTOW KOHCHCTEHIIMEH U IOCie mepeMeIIuBaHus
XOPOIIIO BOCCTaHABJINBACT CTPYKTYpy. KoHcucTeH-
ousaA CMETAaHHOTO IMPOJAYKTa IIPHU 3TOM BiA3Kasi, 4TO
HUIrpacT HEMAJIOBAXXHYIO POJIb NPHU IMPOU3BOJACTBE
CMeTaHbl C OTHOCHUTENIFHO HEBBICOKOM MacCcOBOH
JIOJIEN KUPA.

[poBeneHsbl MccIeAOBaHUS BIArOyICPKHBA-
IOIIEH CIIOCOOHOCTH 00pa3LioB CMETaHHBIX MPOAYK-
TOB. [Il0 KOMMYECTBY CHIBOPOTKH MOXKHO CYAUTH
0 CIIOCOOHOCTH THIIEBBIX BOJOKOH K HAOyXaHHIO.
Yem MeHblIe 00BEM CBIBOPOTKH, T€M OOJIbIIE
MUIIEBBIC BOJIOKHA BIHUTHIBAIOT B CEOS BJIATH, YTO
MOJIOXKHUTENLHO BIHSIET Ha XPaHHUMOCIIOCOOHOCTh
npojaykra (tabauua 2).

Tabnuna 2.
BrnaroynepxuBaroias CiocOOHOCTh CMETaHbI
" CMCTAaHHBIX IPOAYKTOB
Table 2.
Water-holding capacity of sour cream and sour
cream products

O6pazenn | KonmdaecTBo BBIAENIUBIIEHCS CHIBOPOTKH, MIT
Sample The amount of released serum, ml

Nel 0,30

Ne 2 0,30

Ne 3 0,30

Ne 4 0,20

Ne 5 0,20

Ne 6 0,10
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YcranosneHo, uto o6pasisl Ne 4-6 obnagaer
HAWTYYIleH BIaromnoriamarIieid CriocoOHOCTRIO.

Onpeneneno, uto obpaserr Ne 4 (cMeTaHHBIH
MPOAYKT C JOOABJICHUEM MIIICHUYHBIX XJIObEB 3%
U TMIEPCUKOBOTO TIOpe B KonudectBe 5%) obnagaer
ONTUMAITbHBIMU TIOKA3aTEIIMH Ka4yecTBa. Y CTAHOB-
JIEH CPOK FOIHOCTH CMETaHHOT O MpoyKTa — 10 cyToK.

3akioueHne

OKCIepUMEHTAIbHBIM ITyTeM MOI100paHbI
ONTHUMAJIBHBIE JO3UPOBKY BHOCUMBIX KOMIIOHEHTOB.

Pazpaboran criocod nosryueHus CMETaHHOTO
MPOAYKTA C MIIEHHBIMU XJIOMBSIMH W TIEPCUKOBBIM
HIope.

IIpoBenena oneHka mokasareneil kadecTBa
TOTOBOTO MIPOAYKTA.

YCTaHOBJIEHO, 4YTO CMETaHHBIA IPOLYKT
oOmagaeT HawIydylleil Biaronoriamaromei cro-
COOHOCTBIO, JOCTATOYHO TI'YCTOH KOHCHUCTEHLHEH
U 1I0CJIE IEPEMELIMBAHUS XOPOILIO BOCCTAHABIIU-

Ba€T CTPYKTYPY.
OnpeneneHo, YTO HCHOIb30BAHHE pPAaCTH-
TEJIBHOI'O  CBIPbsI  OKa3bIBaeT OJaromnpusITHOE

BO3/I€IiCTBHE HAa KAUECTBO IIPOIYKTA.



Dolmatova O.1. et al. Proceedings of VSUET, 2021, vol. 83, no. 2, pp. 175-179 post@uestnik-vsuet.ru

Jlutepartypa

1 Toumesa JI. Poccuiickuii PpHIHOK KHCIOMOJOYHBIX IPOAYKTOB: TBOpOr, cMmeraHa, iorypt// Poccuiickuii
MIPOIOBOJICTBEHHBIH PIHOK. 2021. Ne 2.

2 Tonybepa JI.B., Joamarosa O.U., Meannosa M.M. KucioMoio4Hbli MpoayKT (GyHKIMOHAIBHOrO HasHaueHus //
Bectauk BI'YUT. 2016. Ne 2 (68). C. 148-152.

3 Tomy6esa JI.B., lonmarosa O.U., IToxxunaesa E.A., I'pebenkuna A.I'. u ap. HoBBIil KHCIOMOJIOYHBIN MPOLYKT C
BKYCOBBIMU KOMITIOHEHTaMH PaCTHTEIbHOrO mpoucxosxaeHns // [luiuesas npombinnierHocTs. 2016. Ne 12, C. 18-20.

4 CyxoBepkoBa E.b. CraOunm3aiioHHBIC CHUCTEMBI JUIS CMETAaHHOTO MPOAYKTa. TEXHOJOTHUS W OCOOCHHOCTH
nponsBosctsa // Monounast npoMsinuieHHOCTh. 2020. Ne 8. C. 43-44,

5 Bboxkosa C.E., [Tmmnenko JI.H. HoBblil KOMOWHHPOBaHHBII MOJIOYHBIN IIPOLYKT HA OCHOBE cMeTaHbl // Moounast
uaayctpus. 2018. Ne 1. C. 28-29.

6 Honcharov D., Tkachenko N., Nikolaieva V. Development of fermentation parameters of milk-fat mixtures in the
production of sour cream product with phytosterols // Technology Audit and Production Reserves. 2021. V. 4. Ne. 3 (60). P. 37-41.
doi: 10.15587/2706-5448.2021.237443

7 TI'ermanen B.H. IIpou3BOACTBO CMeTaHbl M CMETaHHOrO mpoaykra// BecTHHK AJNTaliCKOTO rocyAapCTBEHHOTO
arpapHoro yausepcurera. 2017. Ne 2 (148). C. 167-171.

8 ITubmsosa M.E., Marmanosa FO.A., Bemiosa D.A. Pa3paboTka TEXHOJIOTHH CMETAHHOTO TpoayKTa // TexHomorus
¥ TOBapOBE/ICHUE HHHOBALMOHHBIX MHUIIEBBIX MpoaykToB. 2018. Ne 4 (51). C. 26-31.

9 BbenoszepoBa M.C., EscrurneeBa T.H., I'puropbeBa A.A. Pa3zpaboTka cocTaBa ¥ TEXHOJIOTHH MOJIOYHOTO JiecepTa ¢
MopKoBHOH kierdatkoii // Bectnuk BI'YUT. 2016. Ne 2 (68). C. 140-147.

10 Llu6uzosa M.E., Marnanosa FO.A., BeiuioBa D.A. PaspaGoTka TexHOIOTHH cMeTaHHOro npoaykra // Texuonorust
¥ TOBapOBeeHHe HHHOBAIIMOHHBIX MUIIEBBIX MPoaykToB. 2018. Ne 4 (51). C. 26-31.

11 3aBepranenko I'.10., Crenanosa JL.U. Cmerannsiit npoaykr ¢ 3MIXK: dopmyna Bamero ycnexa // TlepepaGorka
mosoka. 2017. Ne 3 (209). C. 36-37.

12 Chernjpolskaya N., Gavrilova N., Rebezov M., Dolmatova I. et al. Biotechnology of specialized product for sports
nutrition // International Journal of Engineering and Advanced Technology. 2019. V. 8. Ne 4. P. 40-45.

13 Gavrilova N., Chernjpolskaya N., Rebezov M., Moisejkina D. et al. Advanced biotechnology of specialized fermented
milk product // International Journal of Recent Technology and Engineering. 2019. V. 8. Ne 2. P. 2718-2722.

14TaBpununa A.J[., IllemarmnoBa MW.P., 3o06koBa 3.C. KucinoMoiao4yHble NpPOIYKTHI KaK COCTaBJISIONIAS
¢byskmonansHOro nutanus // Monounast npompinnieHHOCTb. 2019. Ne 2. C. 44,

15 UBkoBa U.A., UetrBeprosa I.I'., Hukonaesa E.A., Toncrory3zosa T.T. Pa3paboTka >kupoBOii OCHOBBI 3MYJILCHOHHBIX
NPOAYKTOB MUTaHUs (HyHKUHOHAIBHOTO Ha3HaueHus // [lepepaborka mosoka. 2020. Ne 4 (246). C. 34-37.

16 Danylenko S.G. et al. The effects of thickeners upon the viscous properties of sour cream with a low fat content //
Acta Scientiarum Polonorum Technologia Alimentaria. 2020. V. 19. Ne. 3. doi: 10.17306/J.AFS.2020.0836

17 Hassan M.NL.A. et al. Formulation and characterization aspects of light sour cream // Journal of Food and Dairy
Sciences. 2017. V. 8. Ne. 6. P. 257-262. doi: 10.21608/JFDS.2017.38690

18 Adonbkuna C.P., 3enenxosckas E.E., Amnasposa I'.P., Mycabupos [1.3. u np.AHanu3 noka3zaresiel KauecTBa H
6€30MacHOCTH KHCIIOMOJIOYHOTO TIpoayKTa: cMeraHa // HoBble KOHIenTya bHbBIE TOX0/bI K PEIICHHIO MI00aIBHON MPOOIeMbI
obecrieyeHus! IPOJOBOILCTBEHHOH 0€30IIaCHOCTH B COBPEMEHHBIX YCIOBHSIX: cOOpHUK HayuHbIX crareil VII MexnynapoaHoit
Hay4JHO-TIpaKkTHYeckor koHpepenmu. Kypcek, 2020. C. 43-46.

19 Kosnorosa H.A., Tlaenenko [I.M., Ps6omxkanosa K.A. MccnenoBanue KayecTBa CMETaHbI Pa3HBIX TOPTOBBIX Mapok //
CoBpeMeHHBIe TPOOIIEMBI TOBapPOBEICHHS, JKOHOMUKH 1 HHAycTpun nutanus. 2018. C. 63-66.

20 Busramuua K.A. Omnpenenenne kauectBa cMmeTanbl. CpaBHUTENbHBIN aHamu3 // VHTEIeKTyalbHBIM TOTEHIIHAIT
o0lIecTBa Kak ApailBep HHHOBALMOHHOTO pa3Butus Hayku. 2019. C. 5-7.

References

1 Tochieva L. Russian market of fermented milk products: cottage cheese, sour cream, yogurt. Russian food market.
2021. no. 2. (in Russian).

2 Golubeva L.V., Dolmatova O.I., Ivantsova M.l. Functional fermented milk product. Proceedings of VSUET. 2016.
no. 2 (68). pp. 148-152. (in Russian).

3 Golubeva L.V., Dolmatova O.l., Pozhidaeva E.A., Grebenkina A.G. et al. New fermented milk product with flavoring
components of plant origin. Food industry. 2016. no. 12. pp. 18-20. (in Russian).

4 Sukhoverkova E.B. Stabilization systems for sour cream product. Technology and features of production. Dairy
industry. 2020. no. 8. pp. 43-44. (in Russian).

5 Bozhkova S.E., Pilipenko D.N. New combined dairy product based on sour cream. Dairy industry. 2018. no. 1.
pp. 28-29. (in Russian).

6 Honcharov D., Tkachenko N., Nikolaieva V. Development of fermentation parameters of milk-fat mixtures in the
production of sour cream product with phytosterols. Technology Audit and Production Reserves. 2021. vol. 4. no. 3 (60). pp. 37-41.
doi: 10.15587/2706-5448.2021.237443

7 Getmanets V.N. Production of sour cream and sour cream product. Bulletin of the Altai State Agrarian University.
2017. no. 2 (148). pp. 167-171. (in Russian).

8 Tsibizova M.E., Magdanova Yu.A., Vyshlova E.A. Development of sour cream product technology. Technology and
commodity science of innovative food products. 2018. no. 4 (51). pp. 26-31. (in Russian).

9 Belozerova M.S., Evstigneeva T.N., Grigorieva A.A. Development of the composition and technology of a dairy
dessert with carrot fiber. Proceedings of VSUET. 2016. no. 2 (68). pp. 140-147. (in Russian).

178



Doamamosa O.H. u op. Becmuux BTYHIIL, 2021, III. 83, Me. 2, C. 175-179

post@vestnik-vsuet.ru

10 Tsibizova M.E., Magdanova Yu.A., Vyshlova E.A. Development of sour cream product technology. Technology and
commodity science of innovative food products. 2018. no. 4 (51). pp. 26-31. (in Russian).
11 Zavertalenko G.Yu., Stepanova L.I. Sour cream product with milk replacer: the formula for your success. Milk

processing. 2017. no. 3 (209). pp. 36-37. (in Russian).

12 Chernjpolskaya N., Gavrilova N., Rebezov M., Dolmatova I. et al. Biotechnology of specialized product for sports
nutrition. International Journal of Engineering and Advanced Technology. 2019. vol. 8. no. 4. pp. 40-45.

13 Gavrilova N., Chernjpolskaya N., Rebezov M., Moisejkina D. et al. Advanced biotechnology of specialized fermented
milk product. International Journal of Recent Technology and Engineering. 2019. vol. 8. no. 2. pp. 2718-2722.

14 Gavrilina A.D., Shelaginova I.R., Zobkova Z.S. Fermented milk products as a component of functional nutrition.

Dairy industry. 2019. no. 2. pp. 44. (in Russian).

15 Ivkova I.A., Chetvergova I.G., Nikolaeva E.A., Tolstoguzova T.T. Development of the fat base of emulsion food
products for functional purposes. Processing of milk. 2020. no. 4 (246). pp. 34-37. (in Russian).

16 Danylenko S.G. et al. The effects of thickeners upon the viscous properties of sour cream with a low fat content. Acta
Scientiarum Polonorum Technologia Alimentaria. 2020. vol. 19. no. 3. doi: 10.17306/J.AFS.2020.0836

17 Hassan M.N.A. et al. Formulation and characterization aspects of light sour cream. Journal of Food and Dairy
Sciences. 2017. vol. 8. no. 6. pp. 257-262. doi: 10.21608/JFDS.2017.38690

18 Afonkina S.R., Zelenkovskaya E.E., Allayarova G.R., Musabirov D.E. Analysis of indicators of quality and safety of
a fermented milk product: sour cream. New conceptual approaches to solving the global problem of ensuring food security in modern
conditions: collection of scientific articles of the VII International Scientific and Practical Conference. Kursk, 2020, pp. 43-46.

(in Russian).

19 Kolotova N.A., Pavlenko D.M., Ryaboshkapova K.A. Investigation of the quality of sour cream of different brands.
Modern problems of commodity science, economics and food industry. 2018. pp. 63-66. (in Russian).

20 Vizgalina K.A. Determination of the quality of sour cream. Comparative analysis. Intellectual potential of society as
a driver of innovative development of science. 2019. pp. 5-7. (in Russian).

Caenenusi 06 aBTopax

Onsra U. loamaroBa K.T.H., TOLEHT, Kadeapa TeXHOIOTHUU IPOIYK-
TOB KMBOTHOTO IIPOHMCXOXKICHMSI, BOpOHEXKCKMI rOCyIapCTBEHHBII
YHHUBEPCUTET HHKCHEPHBIX TeXHONOrud, mp-t Pesomomnm, 19,
r. Boponex, 394036, Poccusi, olgadolmatova@rambler.ru
https://orcid.org/0000-0002-4450-3856

Mapuna U. MamkoBa cTyieHT, Kadeapa TEXHOIOTHH MPOTYKTOB
JKUBOTHOTO IIPOUCXOXJIEHHsl, BOpOHEXCKHH TrocyaapCTBEHHBIN
YHUBEPCUTET MHKCHEPHBIX TeXHoJorui, np-t Pesomonun, 19,
r. Boponex, 394036, Poccus, meatech@yandex.ru

Bkian aBTopoB
Bce aBTOpHI B paBHOM CTENeHN IPHHUMAIH yJacTHe
B HAllUCAHUU PYKOIUCH U HECYT OTBETCTBEHHOCTb 3a ILUIaruaT
Kondaukr unrepecon

ABTOPBI 3a5IBIISIIOT 00 OTCYTCTBHH KOH(JIMKTa HHTEPECOB.

Information about authors

Olga |. Dolmatova Cand. Sci. (Engin.), associate professor,
animal origin products technology department, \Voronezh State
University of Engineering Technologies, Revolution Av., 19
Voronezh, 394036, Russia, olgadolmatova@rambler.ru
https://orcid.org/0000-0002-4450-8856

Marina I. Mashkova student, animal origin products technology
department, Voronezh State University of Engineering
Technologies, Revolution Av., 19 Voronezh, 394036, Russia,
meatech@yandex.ru

Contribution
All authors are equally involved in the writing of the manuscript
and are responsible for plagiarism
Conflict of interest
The authors declare no conflict of interest.

Moctynuaa 12/04/2021

Mocue penaxmuu 30/04/2021

Ipunsita B neuars 28/05/2021

Received 12/04/2021

Accepted in revised 30/04/2021

Accepted 28/05/2021

179



