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STABILIZATION OF THE STRUCTURE BUTTER PASTES

Introduction.For foods characterized by high moisture content, it is necessary to ensure the
proper structural and mechanical properties, organoleptic characteristics of the products and
stability during storage for this requires the use of functional and technological ingredients.
Purposeful combination allows to use the properties of separate components of multicomponent
dairy products as efficiently as possible [1]. Therefore, the development of stabilization systems for
butterpastes as complex emulsion systems is relevant, as it will allow to obtain products with a
given structure and increase the economic efficiency of production.

Actuality of theme. Numerous studies have proven the effectiveness of the joint application of
casein and whey proteins, which makes it possible to enhance the biological value of the
formulation mixture, to improve the emulsifying and moisture-retaining properties of the system
[2]. Development of the stabilizing systems, based on the protein polysaccharide complexes, would
make it possible to purposefully form the structure of butter pastes thereby promoting the biological
value of products.

Materials and methods. The base of the stabilizing system for a butter paste was the milk
protein concentrate, with a mass fraction of dry substances of 85 %, and the whey protein
concentrate with a mass fraction of dry substances of 96 %, obtained using the ultrafiltration
method. In order to increase the efficiency of the stabilizing complex at the expense of synergy
from the interaction between proteins and polysaccharides, the use of carrageenan and guar gum is
implied.

The rheological properties of model samples were determined at the rotary viscometer «Reotest
2» with the measuring system cylinder— cylinder S/N by acquiring the curves in the kinetics of
deformation (flow) [3].

Results and discussion. Based on an analysis of experimental results, the composition of the
protein-polysaccharide complex for butter pastes. Dry concentrates of milk and whey proteins,
which reveal the moisture-retaining and structurally-froming properties, were selected as a base. In
addition, the protein complex will serve as an enriching component, which will improve the balance
of the butter paste composition and contribute to the reduction of protein deficiency in the diet of
modern  human.  Therationalcorrelationbetweencomponentsofthestabilizingsystemwasdefined:
concentrates of milk: concentrates of whey proteins: carrageenan: guargum — 10.0: 3.0: 0.05: 0.3 —
basedonthegradientofthelimitingstressofmodelsolutionsofprotein-polysaccharidegels.

Conclusion. The choice of components for the stabilizing system for a butter paste is
substantiated. DMPC-UF and SPC-UF and the polysaccharides carrageenan and guar gum, which
provide for the synergistic effect when interacting with protein, were taken as the base. The rational
correlation of components in the stabilizing system is determined — DMPC: SPC-UF: carrageenan:
guar gum — 10.0:3.0:0.05:0.3.

The results obtained can be used in further scientific research to create effective functional
complexes for purposeful formation of the structure of oil pastes.
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