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25. CHANGE IN QUALITY INDICATORS OF CURD MASS BASED
ON PROTEIN-BERRY CLOTS DURING STORAGE PERIOD
T.V. Pshenychna, O.V. Grek, 1.V. Shymanyuk

National University of Food Technologies, Kyiv, Ukraine

The creation of enriched protein products, in particular curd products, with an
increased biological value due to the corrected chemical composition, including food
fiber, vitamins, macro- and microelements in an amount corresponding to the daily
physiological person requirement, and has physiologically active and prophylactic
properties, is relevant [1].

The production technology of protein-berry clots by thermo acid coagulation of
milk proteins using berry raw materials — specially processed blueberry paste — as a
coagulant has been developed by previous research. The addition amount of berry
coagulant ranged from 3 % to 9 %, with a variation step of 3 % in the following
conditions — coagulation temperature (75+1) °C with the hold time of 2£1 min [2].
The obtained protein-berry clots are proposed to be used as a basis in the
formulations of modern curd products. The developed curd products based on
protein-berry curds have high sensory and standard physicochemical indicators that
meet the requirements of regulatory documents for curd products.

A necessary storage conditions are slowing down biochemical processes and
preventing spoilage of the finished product at the final production stage.

The change in the active acidity of the curd mass based on protein-berry clots
for 72 hours at a temperature of (4+2) °C has been investigated. The research results
showed that the active acidity of the curd mass directly depends on the quality
indicators of the protein-berry clots, namely, the pH value of the berry coagulant and
the amount of its introduction. Thus, a sample based on a protein-berry clot, obtained
during thermo acid coagulation of milk proteins with a berry coagulant in an amount
of 9 %, has the lowest active acidity of 5.0 pH at the beginning and 4.7 pH at the end

of the storage period. The active acidity decreased by (0.15...0.23) pH for the control
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sample and all other samples of the curd mass. This makes it possible to confirm that
the use of different amounts of berry coagulant for the production of protein-berry
clots has almost no effect on this indicator for products based on their basis during
the storage period.

In addition, the change in the moisture-retaining capacity (MRC) of curd mass
based on protein-berry clots for 72 hours at a temperature of (4+2) ‘C has been
determined. The greater amount of berry coagulant (9 %) is used in the thermo acid
coagulation of milk proteins, the lower value of the MRC for model samples of curd
mass — 71.36x£0.5 %. With a decrease in the amount of berry coagulant to 3 %, the
MRC in protein-berry clots changes, and the corresponding indicator for the curd
mass increases by an average of 8.14 %.

The average value of the MRC in the obtained curd mass is (75.44+0.5) %.
During the storage period, there is a sharp decrease of the MRC in the curd mass, and
at the end of the storage period, the moisture-retaining capacity ranged from 43.82 %
to 56.75 %, which is on average 14 % higher than in the control sample.

Thus, the use of protein-berry clots as a basis for curd products production does
not impair their quality indicators.

The active acidity of the curd mass during 72 hours of storage was within the
normal range. Finished products have an increased moisture-retaining capacity in
comparison with the control sample, due to the content of pectin substances and food
fibers in protein-berry clots, which bind free moisture.

The conditions of thermo acid coagulation contribute to the active
technological action of the berry component.
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