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Introduction. Sour milk pastes occupy an important place in the diet of all segments of the
population, which is due to their high nutritional value, namely the content of easily digestible
complete milk protein, vitamins, mineral elements and dietary properties.

With the change in taste preferences of consumers, there is a change in nutritional
requirements. Promising directions in the production of high-quality dairy products today are the
production of products:

* with reduced sugar content;

. from vegetable raw materials;

. with increased nutritional value;

. from available local raw materials.

Today, the market of sour-milk pastes is mainly represented by dessert types that contain up
to 10% sugar in their composition. Therefore, the development and introduction of new types of
milk-vegetable pastes is a promising direction today.

Materials and methods. Scientific research works, articles and technology of sour-milk
pastes were analyzed.

Results. At the Department of Milk and Dairy Products Technology of the National Technical
University of Ukraine, recipes of new types of sour milk milk-vegetable pastes have been
developed.

At the first stage of the research, the recipe composition of dairy and vegetable raw materials
was selected for use in the composition of sour-milk pastes. It is proposed to use beets and prunes
as vegetable raw materials.

According to its chemical composition, beet is one of the most useful vegetables, which
includes vitamins B, P, PP, C, micro and macro elements (iron, copper, cobalt, potassium), folic and
pantothenic acid. Prunes are the most popular dried fruit of all known.

Its value is determined by the presence in its composition of pectin substances, fiber, organic
acids, vitamins Bl, B2, PP, C, provitamin A, potassium, magnesium, sodium, phosphorus, iron.

The multifunctional vegetable raw material in the composition of sour-milk pastes performs
several functions: due to the presence of natural pigments in it - a coloring function, and due to
dietary fibers (fiber, pectin substances) - a structuring function.

As a milk base, it was proposed to use low-fat cottage cheese, and low-fat yogurt. On the
basis of the sensory evaluation of quality, a rational ratio of dairy and vegetable raw materials in the
composition of sour-milk pastes was selected.

At the next stage of the research, the selection of structural stabilizers was carried out. Potato
starch, modified potato starch, modified potato starch (cold swelling), modified potato starch
(boiled thickener) were used as structure stabilizers. The effect of structure stabilizers on the quality
indicators of sour-milk pastes was determined.

Conclusion. The developed new types of milk-vegetable pastes will allow to expand the
range of sour-milk snack products.

The use of vegetable raw materials in the recipe composition of sour-milk pastes will make it
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possible to obtain a product of improved quality with increased nutritional value.



