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VY naHomy BHUJaHHI [IPEACTABICHO IPOrpaMa Ta Te3M MaTepiajiB JoNoBiien
V' MuiKHapoJHOI HayKOBO-MPAaKTH4HOI KoHPepeHuii «Cy4yacHi TpeHAu i
MepPCHeKTHBH B Trajy3i mepepoOkm Mm’sica i MOJIOKa», SiKa TMPOBOJUTHCA
HanionanbHUM yHIBEPCUTETOM XapYOBHUX TEXHOJOTIH B paMKax MPOBEJACHHS JIHIB
xapuoBoi npomucioBocTi Inprodmash & Upakovka ta csatkyBanus 140-i piunuiii
HarioHanbHOro YHIBEpCUTETY Xap4OBHUX TEXHOJIOTIH.

[IpoBeneHHs koH(epeHIlii HalpaBieHe Ha OOTOBOPEHHS Cy4YaCHUX TPEH/IB 1
cTparerii pO3BUTKY M ACHOI 1 MOJOYHOI TPOMHCIOBOCTI Ta KpadToBHUX
BUPOOHHUIUTB, B Trajy3l MepepoOKH MPOIYKTIB TBAPUHHULITBA, aAKTyaJIbHHUX
TEXHOJIOT1A Ta 1HHOBAIll M'ICO Ta MOJIOKO TEepepoOHOi ramysi, CBITOBOTO Ta
pErioHaJIbHOrO PUHKY XapuOBUX BHUPOOHUIITB, BAKOPUCTAHHS XapyOBUX JT00ABOK,
IHHOBAI[IMHUX CKJIAJOBHX CTBOPEHHS MaKyBaJIbHOIO OOJaJHAHHS, CHOCOOIB
KOHCEpBYBaHHS 1 30epiraHHsl CUPOBUHU 1 MPOJYKIIi B M'ICO 1 MOJIOKOTIEpEpOOHOT
raiysi, iX aganraiii cdepl TOCTUHHOCTI Ta TYPUCTUUYHOMY Oi13HECY, BU3HAUCHHS
MEePCIEeKTUBHUX 1HHOBAIIA 3 XapyOBUX TEXHOJIOTISAX Ta MPOAYKIIT Pi3HUX cdep
PUHKY CIIO’KUBaHHS.

Kondepeniiis HampaBieHa Ha 0OMIH JyMKaMHU IIOJI0 TEHJICHIIIN PO3BUTKY Ta
NEPCIEKTUB M’SICO Ta MOJOKOMepepoOHOi ramyseil, B TOMy 4YHCIl KpadTOBUX
BUPOOHHUIITB, HAJArOJKEHHA IUIAXIB CHIBIpaIll HAyKOBUX YCTaHOB IS
dbopMyBaHHS HayKOBO-TIPAKTUYHHUX 3acajJ PO3BUTKY XapYOBUX BHUPOOHMIITB, iX
B3a€MOJII1 3 cpepOor0 TOCTUHHOCTI.

B mporpami Ta wMmatepianax KoHQepeHIi MpeACcTaBIeHO CBITOBI Ta
perioHanbHl TEHJACHINT BIPOBAHKEHHS 1HHOBAIll HOPMATHUBHOTO PETYJIIOBAHHS
Xap4YOBHX BUPOOHUIITB, OCBITHBOI MISNIBHOCTI Ta IEPCIIEKTHB M’ SICHOI 1 MOJIOYHOT
rajgy3eu.
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to swelling in whey at a temperature of 38 + 2 °C with a holding time of 9 + 2 minutes, taken in a
ratio of 3:1 to vegetable protein, which is justified by the moisture retention capacity, which is
111.6 £ 1.5 %. An excess of hemp protein (more than 5 %) leads to the formation of a
heterogeneous and too dense structure of the albumin dessert, and the amount of less than 3 % does
not technologically affect the properties of the finished product. The introduction of whey as a
formulation component in the composition of albumin dessert improves its structure, increases its
biological value due to whey proteins and promotes uniform distribution of the plant ingredient in
the finished product. When the swelling temperature of the hemp protein decreased below 36 °C,
the process slowed down, and when it increased above 40 °C, lumps were sometimes formed. A
swelling time of more than 11 minutes is not advisable, since all the components of hemp protein
have bound a certain amount of moisture that they can absorb, and with an increase in the swelling
time, this process is almost not observed. Raisins and chopped nuts were used as flavoring agents.
Their addition gave the albumin dessert a pleasant taste and aroma, as well as enriched it with
carbohydrates, vitamins, pectin, fiber, vegetable proteins and minerals. Flavoring fillers were added
in amounts that correspond to the traditional technology of cottage cheese desserts.

Conclusion. The results of the research show that the addition of hemp protein in the
amount of 4+1 % by weight of albumin dessert allows to obtain a finished product with a
normalized value of the mass fraction of moisture and improves the consistency, prevents the
release of whey during storage and enriches the product with plant proteins and other nutrients.

References. 1. Sova, N. A. Characterization of bulk hemp products / N. A. Sova, M. V.
Lutsenko, V. G. Efimov, S. M. Kurhalin // Bulletin of NTU “KhPI”, Series: New solutions in
modern technologies - Kharkiv: NTU “KhPL.” - 2018. - No. 45 (1321). - P. 207-213. -
doi:10.20998/2413-4295.2018.45.29.
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17. INFLUENCE OF VEGETABLE FIBER ON QUALITY INDICATORS
OF CREAMY BEVERAGES

Introduction. The dairy industry is one of the main components of the country's agro-
industrial complex, providing the population with high-quality, safe and competitive products in the
required quantity.

Relevance of the topic. Traditionally, there are two main areas of development in the dairy
industry: improving existing technological processes and creating new technologies. The
development of the second area relates to a large group of local dairy products that are in steady
demand among the population and have a positive impact on the body. Under market conditions,
the development of new technologies is associated with the search for modern ingredients of plant
origin compatible with dairy raw materials, including cream, which is high in fat [1]. The
development of the technology of creamy drinks with the addition of fiber - plantain seed husks,
which involves clarifying the conditions of application and preparation is relevant.

Materials and methods. The raw material is cream (DSTU 7519:2014) with the following
physicochemical parameters: mass fraction of fat - 10 %, protein - 2.9 = 0.1 %, carbohydrates - 4.3
+ 0.1 %, with titrated acidity - 17 £ 1 °T.

The crushed plantain husk (TU U 10.8-42063780-001:2018) was chosen as a technological
ingredient - plant fibers obtained from dried seed shells. It is a soluble fiber that creates a favorable
environment for healthy microflora in the intestine, has the ability to swell in liquid, forming a
volume, zero calories and a mild, neutral taste, does not contain dyes, flavors, flavor enhancers,
chemical impurities. Plantain seed husks are obtained from the Plantago ovata plant and are used as
an independent food product with preventive properties. In the model samples of the creamy drink,
quality indicators were determined by standard methods.
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Results and discussion. To conduct the research, model samples of the beverage were
made, consisting of cream and plantain seed husks in amounts ranging from 1.0 % to 3.0 %. The
choice of the optimal amount of plantain seed husk was based on the principle of increasing
viscosity and other organoleptic characteristics typical of creamy beverages and amounted to
1.5£0.5 % by weight of the finished product. The amount of plantain seed husks over 2 % makes
the structure of the finished product too viscous, which is not typical for a drink.

The crushed plantain seed husks were subjected to swelling in cream with a mass fraction of
fat of 10 % in a ratio of 1.5:10, at a temperature of 42 + 2 °C, followed by pasteurization at a
temperature of 76 = 2 °C. Such temperature conditions provided the necessary microbiological
parameters and a shelf life of up to 14 days at a temperature of 4+2 °C. Taking into account
previous studies, it was found that these heat treatment parameters are the most rational for the
destruction of undesirable microflora. Less stringent temperature treatment regimes do not produce
the desired pasteurization effect, and higher temperature regimes are not economically feasible.

Conclusion. Thus, it is optimal to add 1.5+0.5 % plantain seed husk to ensure appropriate
organoleptic characteristics of the creamy drink, homogeneous and evenly viscous consistency
throughout the whole mass. The drink has a light cream color. The proposed method for the
production of a creamy beverage with a functional and technological ingredient - plantain seed
husk, makes it possible to diversify the product range, to obtain a finished product with preventive
properties, standardized quality indicators and appropriate taste.

References. 1. Grek, Olena & Onopriichuk, Olena & Tymchuk, Alla. (2019). Biological
value in milk-protein concentrates with malt ingredients. Ukrainian Food Journal. 8. 571-583. Doi:
10.24263/2304-974X-2019-8-3-13.
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18. MEPEBATH 3ACTOCYBAHHA 3D JIPYKY B XAPYOBII IMPOMUCJIOBOCTI

CphOrojiH1 Ha PUHKY Xap4YOBUX MPOAYKTIB, BAPOOU BUTOTOBJIEHI METOJIOM XapuyOBOTO JPYKY
Maiike He TpejcTaBiieHl. He3armoBHEHICTh IIbOTO CEKTOPY XapyoBOi IHIYCTPii BUKIIMKAHE, B TIEPITY
4epry cllabKuM PO3YMIHHSIM CYTHOCTI IIBOTO MPOIIECY, KU MPOTIKAE TIPU EKCTPY3ii APYKOBaAHUX
MacT 1 HEJOCTATHIM BUSBIECHHAM (DAaKTOpiB, HEOOXITHUX IS TMOBHOIIHHOTO YIPaBIIHHS ITUM
mporecoM. Y TOW K€ dYac aKTyalbHICTh IIBOTO HAIpPsAMKY SICKPaBO BHPaKEHA Y BEIMKIN
pI3BHOMaHITHOCTI 3apyObKHUX Xap4yoBuxX 3D mpuHTEpiB Ta y TPOBEACHHI 3HAYHUX HAYKOBUX
JOCTIIKEHb 3 X po3pO0KHU Ta 3aCTOCYBaHHI.

Kpim 3a710BoseHHS 11 04eid, XapuoBHid JPYK TaKOXK JO3BOJIsA€ pucC. 1.

OnTumizyBatH Ta
NepCOHAMI3yBaTH JIETY 3a
IHANBIAYaTbHHMH MOTpebaMH

ExoHOMHTH 9ac

IToyatn roTyBaTH DKy BiJZIaIEHO

3aBIASKH PO3p0o0I MOOUTBHHX
JIOJIaTKIB

Pucynox 1. IlepeBaru 3D npyKy xap4oBHUX NPOAYKTIB
CTBOpEHHsI HOBMX JOJATKIB Ta HU(POBUX pillleHb, 10 MAalOTh LIHHICTH A1 Oi3Hecy, a
TaKO’X BTUIIOIOTh HOBI AaCMEKTH XapyoBHX TEXHOJOTH y perioHaJbHOMYy Macimrtabi Ta ioro
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