MINISTRY OF EDUCATION AND

SCIENCE OF UKRAINE

NATIONAL ERASMUS+ OFFICE IN UKRAINE
NATIONAL UNIVERSITY OF FOOD TECHNOLOGIES
EUROPEAN STUDIES PLATFORM

\
1 IMECO

PROCEEDINGS

OF THE III INTERNATIONAL CONFERENCE

EUROPEAN DIMENSIONS OF
SUSTAINABLE DEVELOPMENT

in terms of the ERASMUS+ projects Jean Monnet EU Centre for the Curcular and Green
Economy JM ECO (62062 7-EPP-1-2020-1-UA-EPPJMO-CoE) and
Jean Monnet Support to Associations EUforUA
(611278-EPP-1-2019-1-UA-EPPJMO-SUPPA))

June 11, 2021
Kyiv, Ukraine

== National Office ®
With the support of the iy -

Erasmus+ Programme ErasmUS+

of the European Union

erasmusplus.org.ua




MIHICTEPCTBO OCBITH I HAVKHW YKPATHU
HALIIOHAABHMM EPA3MYC+ O®IC B YKPATHI
HALIIOHAABHUM YHIBEPCUTET

XAPYOBHX TEXHOAOTTHA

[TAAT®OPMA €BPOITEMCBKUX CTY/IIN

EURO

STUDIES
/—

MATEPIAAHU

III MDXXHAPOIHOI I-IAYKOBQ—HPAKTH‘-IHOT
KOH®PEPEHIIII

€BPOIIEHCBHKI BUMIPH CTAAOT'O
PO3BHUTKY

e pamrax npoexnmie npozpamu EPASMYC+
Ilenmp Egponeticbrozo Corosy 2Kana MoHe 3 [[uxamiHol ma 3eneHoi
Erxonomiku JM ECO (620627-EPP-1-2020-1-UA-EPPJMO-CoE)
ma 2KaH Mone ITiompumrxa Acouiauiti
EUforUA (611278-EPP-1-2019- 1-UA-EPPJMO-SUPPA)

11 gepeua 2021 p.

== National Office ®

With the support of the
Erasmus+ Programme El’asm US+

of the European Union erasmusplus.org.ua

Proceedings of the ITI International Conference on European Dimensions of Sustainable Development,

June 11. 2021. — Kyiv: NUET, 2021.




YK 504:340.34-021.387

Proceedings of the ITI International Conference on European Dimensions of Sustainable
Development, June 11, 2021. — Kyiv: NUFT, 2021. - 127 p.

Proceedings of the III International Conference on European Dimensions of Sustainable Development
present abstracts of the reports of the conference. which had place on June 11. 2021 at National
University of Food Technologies, Kviv. Ukraine (online) in terms of the ERASMUS+ projects Jean
Monnet EU Centre for the Circular and Green Economy JM ECO (620627-EPP-1-2020-1-UA-
EPPIMO-CoE) and Jean Momnet Support to Associations EUforUA (611278-EPP-1-2019-1-UA-
EPPIMO-SUPPA). The proceedings cover economic. environmental and social aspects of sustainable
development of European Union and Ukraine. as well as Ewropean Studies on the sustainable
development.

Matepiaan III Mizxkaapoarol HayKoBo-IpAKTHYHOI KoH(pepeHUil «EBponeiicbki BuMipH
Craigoro Po3BHTKY», 11 wepBHa 2021. — K.: HYXT, 2021.-127 c.

V' 30ipHHKY npenctaBieHo Te3H IomoeizeH III MuxHapoaHol HayKOBO-IPaKTHYHOI KOH(QepeHIIT
«EBpOMeHCEKI BHMIPH CTATOTO PO3BHIKY», Mo mpoxodnna 11 =wepera 2021 p. v HamoHameHOMY
VHIBEPCHTETI XapuoBHX TexHomoriii. KuiB. Vkpaina (omnaiiH) y paMKax TPOEKTIE MPOTPaMH
EPA3MY(C+ Lentp €rponeiicekoro Corosy Kana Mone 3 Iluxmsoi Ta 3enenoi Exonomixa JM ECO
(620627-EPP-1-2020-1-UA-EPPIMO-CoE) 1a JKan Mone ITiatpavka Acomiamii EUforUA (611278-
EPP-1-2019- 1-UA-EPPIMO-SUPPA). MatepiaTs oXOILTIOITE eKOHOMITHI. €KOTOTIMHI TA COIATEHI
ACTIEKTH CTATOTO PO3BHTIKY €Bponeifickkoro Corwosy Ta VEpaiHH. a TAK0XK J0cB1T €Bponeficskmx CTyaif
1714 CTATIOTO PO3BHTKY.

ISBN 978-966-612-263-9 © HYXT, 2021

Proceedings of the I1I International Conference on European Dimensions of Sustainable Development.
June 11, 2021. — Kyiv: NUFT, 2021.




€ CHOTyKaMH-XeTaTopaMH. 3IaTHICTE XeTaToplE IO 1HTIOYBAHHA YIBOPEHHA OIOIITIBOK Bimoma [4].
Taxum unHOM. GakTepil B. velezensis 30aTHI BIUTHBATH HA IHTEHCHBHICTE GiommiBkoyTBopeHHs CBE Ha
MOBepPXHI MOTIMEPHHX MaTepiamiB. HachiTok BIVTHBY BHIHAYAETHCA KOHIIEHTpalicio MeTaGomTis B.
velezensis. HIMOBIpHO JatHIi0aKTHHY.
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DEVELOPMENT OF RESOURCE-SAVING TECHNOLOGIES IN THE DAIRY INDUSTRY
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National University of Food Technologies, Kyviv, Ukraine
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Development and implementation of resource-saving technologies at dairy industry enterprises
of Ukraine is a modem direction of production sustainable development and economically profitable
investment, which not only saves raw materials. but also affects the growth of production and reduces
the negative unpact on the environment.

In the National Umiversity of Food Technologies carries out state budget research work
«Implementation of resource-saving methods of modification of functional and technological
characteristics of whey in the technology of food products for special purposes» (state registration
number - 0120111 00868),

The purpose of the work 1s scientific substantiation and development of resource-saving
technologies that involve whey use. in particular by its fermentation and combination with protein-
containing plant and animal raw materials.

Whey is used for the production of beverages (fermented and unfermented). desserts (jelly.
puddings and mousses). whey cheeses («Ricottan. «Brocciun. turkish «Lor Peymire». carpathian
«Wurda» and «Gudbrandsdalsost») and dry protem-containing products (dry whey. whey protein
concentrates. demineralized whey and permeate). The greatest interest among global consumers is
caused by high-protein concentrates and isolates [1].

The use of concentrates and isolates of whey proteins in the production of various products is
determined by their properties (fimctional and technological) and composition. especially the mass
fraction of protein.

Scientists of NUFT have developed a method for the production of fermented ice cream based

on whey [2]. For fermentation of whey mixture. starter on pure cultures of Lactobacillus acidophilus
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was used. and for compensation of low protein confent in whey - technologically efficient protemn
complex (whey protein concentrate. sodium caseinate and soy protein isolate). which in combination
with vegetable paste process and enrich the finished product with dietary fiber.

The developed composition of fermented ice cream will help to develop the nufrition structure
of Ukraine population. and resource-saving technology of its production will increase the use of dairy
industry secondary resources. in particular whey.
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Bimomo. M0 OCHOBHA POTh V BHpIMIEHHI TMPOGIeMH TPHCKOPEHHA CETeKINHHOTO TpOoNecy
BIIBOIHTECA INTYIHOMY KmMaty. Havm §ynH po3pobieH] MeTOIHKH BHPOITYBAaHHA TUMEHIO B YMOBAX
mTyuHoro KmMary [2]. BHpomyBaHHA POCTHH 3¢pHOBHX KOTOCOBHX KYIBTYP B YMOBAaX INTYSIHOTO
KTIMAaTY XapaKTepH3YBATOCA 3HAMHHMH SHePTeTHIHHMH BHTPATAMH. MO CTIOHYKATO 10 TPHIHHEHHA
OKpPeMHX TOCTIUKEHE B IIHX yMoBax [ 1]. Pi3ke MiTBHITEHHS 1iH Ha e1eKTPOSHePriio CIOHYKATO Hac 10
MOMIVKIB PO3POOKH HOBHX eHepro30epirarotdHx TeXHOTOTH BHPONIYBAHHA 3€PHOBHX KOJOCOBHX
KYIBTYP B €IHHOMY 3B A3KY «IUTYYHHH KmMaT morme». Came po3polll TeXHOIOI BHPONITYBAHHT
POCIIHH APOTO AYMMEHHO 1 OyIH MIPHCBAYSH] HAIN JOCTUTKEHH.

Tlo AoMeHro ApoMy JOCTITH TPOBOIHTH 3 copraMu: Ilepceii: Ria: Tamaxtak. Jocmimu 3
OTPHMAaHHA 3HMOBOI PENpOIyKIlii NPOBOIHIH B MUT3eMHOMY NpHMINIeHH]. POCTHHH po3MIITyBadH Ha
MIICTABKAX. HAZ AKHMH MOHTYBAIH OCBITTIOBATERHI VCTAHOBKH 3 TaMmamH J15-40 — mcts mr., [P D-
1000 — omra mt., JIPJI®-400 — 2 mT. Ta TpeTid BapiaHT — eHepro3Oepirawti JaMIH TOOYTOBOTO
mpusHatvenaa E27ES «®iminc» y kimekocTi 20 mryk. Ilo mepHMeTpY VCTAHOBOK PO3IMIMTYBATH
TABCAHOBY CBITJIO BIIOHBaKOTMY MMBKY. TPHBATICTh (DOTOMEPIOTY 338 POKH JOCTITKEHs CTAHOBHIA 16
roaus. IToBTOpHICTE J0CTLTY YOTHPHPA30Ba, IIToMa yeTaHoBoK — 1o 4.0 n”. ITi1 o1HI€X0 YCTAHOBKOO
PO3MIIIYBATH 48 TOCYIHH.

[cTOTHI BIIMIHHOCTI MK POCTHHAMH COPTIB AUMeHK Aporo min maMmamu J[PD-1000
BCTAHOBTEHI MO BHCOTL. e POCTHHH copTy Ilepcell MarOTh TOCTOBIPHO i MeHNIY. HDK 1HIIMI COPTH.
JocToBipHO GUIBNIY BeTHMHHY MaTH pocTHHH copTiB Ria Ta ITepcefi 3a KITBKICTIO 3€PHHH 3 TOIOBHOTO
KOJTOCa. Macl 3epHA 3 POCIHHH Ta B LITOMY 13 IOCYIHHH copTa [anakTHK. AKHA Map IOPIBHAHO
KOPOTKHH Nepiol cX0IH-KoTociHaA. HafiG1IeIn nizHilIe KOTOCIHES BII3HATATH ¥ POCTHH copTy Ria. ax1
BHKOTONTYBATHCE Ha 9 THIB Mi3HIME 3a copT | aTakTHK.

ITix mavmamu E27ES pocTHHH SUMeHIO SPOTO YIBOPHIH iHTEHCHBHY BETE€TATHBHY Macy. OTHAK
BHKOTOCHTHCA THINE TIOOTHHOK POCTHHH.
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