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TECHNOLOGICAL RATIONALIZATION OF FERMENTED
ICE CREAM PRODUCTION
Artur Mykhalevych. Viktoria Sapiga. Galina Polischuk. Tetiana Osmak
National University of Food Technologies, Kviv, Ukraine
Email: artur0707@ukr.net

In recent years. the volume of production of health food products is growimng. thewr caloric
content 1s decreasing. and the share of ingredients with therapeutic or prophylactic properties mn
their composition is increasing.

Therefore. instead of mulk as a milk base in the ice cream. it 1s advisable to use secondary
dairy resources - skim milk. buttermilk and whey. which was fermented by probiotic acidophilic
starter. contain biologically complete proteins and can be further enriched with pectin-containing
raw materials.

In view of the above. research on the expansion of the range of low-calorie ice cream of
high nutritional value is quite relevant.

Materials and methods. Soft ice cream with a single tab weighing 4 kg was made using a
periodic action freezer of brand FPM-3.5 / 380-50 "Elbrus-400" TC U.14086152.081-97 m the
traming laboratory of Milk and Dawry Products Technology Department. NUFT (mamufacturer -
JSC "ROSS". Kharkiv. Ukraine).

Hardening and storage of ice cream was performed m a freezer "Caravell" A/ S (Denmark)
at a temperature of - (20 2) ° C.

Results. In Ukraine. the range of sour milk ice cream with probiotics is extremely limited. as
the "Standard technological mstructions for the production of ice cream" [1] provides for the
production of only vogurt and cottage cheese ice cream. At the same time. even according to the
mterstate GOST 32929-2014 "Fermented ice cream” [2]. adopted for use in the countries of the
former USSR, including Ukrame. sour milk ice cream is intended to be made on the basis not only
of yogurt and cottage cheese. but also fermented mulk. acidophilus, awan, fermented baked nulk.
sour cream paste. varenets and koumiss. which is not taken mto account by domestic producers. In
addition. the described Instructions [1] technological schemes for the production of fermented nmulk
ice cream are very technologically complex and have certain contradictions.

Based on the comparative analysis of fermented ice cream production schemes. the simplest
and technologically feasible technology was selected.

The technological process of preparation of yogurt mixture before fermentation is similar to
the conventional process of ice cream production. The nuxture cooled to a temperature of 42 ° C 1s
moculationed and incubationed until the acidity of the nuxture reaches 50... 55 ° T. cooled to a
temperature of 4 ° C. Freezing. hardening. re-hardening and storage are carried out according to the
usual scheme.

Conclusions. Implementation of proposed scheme for the production of fermented ice cream
will ensure the rational use of production resources by reducing the duration of the technological
process.
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