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SECTION: FOOD TECHNOLOGIES

PUDDING WITH A COMBINED COMPOSITION OF RAW
MATERIALS FOR GERODIETIC NUTRITION

Stetsenko Nataliia

Candidate of Chemical Sciences, Associate Professor
Department of Health Products Technology

National University of Food Technologies, Ukraine

In the modern world, significant demographic changes are observed, associated
with the aging of the population and the increase in the number of elderly people.
According to gerontologists, human aging in most cases occurs according to the
pathological, accelerated type, in which the peculiarities of the population's nutrition
play an important role [1]. Gerodietic nutrition should be balanced according to the age
and health status of the person. When creating food products for the elderly, modern
achievements of nutrition should be taken into account and raw materials of natural
origin with a valuable biochemical composition should be used.

Food products for this age category can be conditionally classified as follows:
geroprophylactic — for elderly people without diseases; gerodietic — for sick and
weakened elderly people; geroprotective, which prevent autoimmune inflammation in
the body and reduce the likelihood of developing cardiovascular and oncological
diseases [2].

When producing foods for gerodietic purposes, it is advisable to create products
with a combined composition of raw materials, use methods of partial replacement of
traditional raw materials with non-traditional ones, and also introduce effective dietary
supplements [3]. In recent years, a trend has been formed to create products in which the
fermented milk base is combined with various grain, fruit or vegetable additives. Their
introduction allows enriching traditional products with essential nutrients, thereby
ensuring a high level of balance in amino acid, fatty acid, mineral, vitamin composition
and increasing the overall resistance of the body to adverse environmental factors.

The basis for creating a product for gerodietic nutrition was selected sour-milk
cheese. It is a good source of milk protein, calcium, phosphorus and other minerals.
The protein of sour-milk cheese has a complete amino acid composition, is easily
absorbed by the body and determines the biological value of the product. It is known
that its consumption has a positive effect on the nervous system, metabolism,
functioning of the gastrointestinal tract and increases human immunity. Based on
cottage cheese, we can create a pudding for gerodietic nutrition, additionally using raw
materials of plant origin.

Buckwheat flour was chosen as the grain component. Buckwheat is a universal
component of healthy nutrition. It contains up to 16% easily digestible proteins, up to
60% carbohydrates and up to 3% fats, fiber, citric, malic and oxalic acids. Buckwheat
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flour has a complete protein, limited by lysine and threonine. It contains 3-5 times more
minerals (iron, potassium, phosphorus, copper, zinc, calcium, magnesium, boron,
iodine) than other cereals. Buckwheat is valued for the significant amount of rutin it
contains - a substance that helps to seal the walls of blood vessels, protects against
hemorrhages and reduces blood clotting time. Buckwheat rutin strengthens
microscopic blood vessels in connective tissues. Buckwheat flour contains a full range
of B vitamins, without which the stable functioning of the brain and nervous system is
impossible. It contains a significant amount of dietary fiber, which improves intestinal
motility, normalizes the digestive process, and relieves heartburn. Buckwheat flour will
perform a stabilizing function when added to a fermented milk base [4].

To improve the organoleptic properties of the new pudding, it is proposed to add
carob powder, which has been found to have many health-promoting properties:
improved digestion, reduced blood cholesterol, antioxidant effect, ability to have a
calming effect on the nervous system, anticarcinogenic and antitumor effects, and
many others [5].

Cranberries were chosen as a source of functional ingredients for enriching the
pudding, as it is a berry that is stored fresh all year round with almost no loss of
vitamins and other nutrients. Cranberries improve the functioning of the digestive
system, lower blood pressure, have an antispasmodic and bactericidal effect, stop
bleeding and relieve inflammation [6]. Cranberries are used to treat atherosclerosis,
thrombophlebitis, kidney and genitourinary system diseases. In the production of
pudding, puree from cranberries will be obtained, which is mixed with glucose-fructose
syrup and boiled to a given amount of dry matter in the product. Such a semi-finished
product will be used to soak baked pudding with it.

To produce pudding, buckwheat flour is brewed by adding pasteurized milk. After
brewing, the mixture is cooled and combined with cottage cheese and carob powder. Then
all components are mixed until a homogeneous consistency of the entire mass is achieved.
The product is baked at a temperature of 120°C for 30 minutes. The hot pudding is soaked
with syrup to give the finished product a rich taste, aroma and beautiful color.

The correct selection of recipe components ensures an improvement in the
nutritional composition of the finished product. When analyzing its nutritional and
biological value, it was found that the protein utility coefficient reaches 84%. When
consuming a daily portion of the product weighing 170 g, the daily need for calcium is
met by 21.1%, magnesium by 19.8%; phosphorus by 19.0%; potassium by 17.8%; iron
by 13.5%. At the same time, a balanced ratio is achieved between the content of
calcium, phosphorus and magnesium, which is Ca:P:Mg = 1:1.2:0.5 with a normative
ratio of Ca:P:Mg = 1:1:0.5.

Pudding for gerodietic nutrition has attractive organoleptic properties, high
nutritional and biological value, and its consumption will provide a preventive and
health-improving effect on the body of the elderly.

References
1. Trendelenburg, A. U., Scheuren, A. C., Potter, P., Miiller, R., & Bellantuono, I.
(2019). Geroprotectors: a role in the treatment of frailty. Mechanisms of Ageing and
Development, (180), 11-20.

210



Science and Information Technologies in the Modern World

2. Slashcheva, A. (2024). Organoleptic parameters and chemical composition of
gerodietic semi-finished product. Modern engineering and innovative technologies,
(35-01), 107-113.

3.  Prytulska, N., & Antyushko, D. (2016). Criteria for the development of food
products for gerodietic purposes. Goods and Markets, (2), 83-92.

4. Izbash, E. O., Morgun, V. O. Marynesku, N. G. (2010). Development of
parameters for the preparation of grain additives for the production of dairy and
vegetable products. Scientific works of ONAKHT. Technical Sciences, (38), 265-268.
5. Kamal, M., Youssef, E., & Hend M. (2013). Assessment of Proximate Chemical
Composition, Nutritional Status, Fat-ty Acid Composition and Phenolic Compounds
of Carob (Ceratonia Siliqua L.). Food and Public Health, 3(6), 304-308.

6. Stetsenko, N., & Goiko I. (2019). Analysis of the biochemical composition of
cranberry natural enrichments intended for use in health food technologies. World
scientific and technical trends'2019: proceedings of International scientific conference,
December 26-27, Karlsruhe, Germany, 35-36.

211



	Pudding with a combined composition of raw materials for gerodietic nutrition

