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Introduction. Raw materials for the production of dairy products, in particular butter, with 
the addition of spicy and aromatic raw materials, play an important role in the construction of 
competitive products. The features and characteristics of these raw materials determine the quality, 
taste and aromatic properties of the final product, as well as its competitiveness on the market.

First of all, it is important to note the quality of basic raw materials - milk. They must be of 
high quality, free of impurities and impurities to ensure the stability and uniformity of the product. 
It is also important to consider the fat content and fatty acid composition of milk, which affect the

39



texture and taste of the finished product.
Relevance of the topic. The demand for natural products is increasing worldwide, as 

consumers increasingly appreciate high-quality food products without unnecessary chemical 
additives. At the state level, the requirements that control the production of dairy raw materials, 
sanitary supervision, ensure the quality of food, in particular dairy products, are prescribed in the 
following legal acts: Law of Ukraine "On Veterinary Medicine", "On Safety and Quality of Food 
Products", "On Milk and dairy products" In Ukraine, the quality of milk received at processing 
enterprises for the production of dairy products is governed by the requirements of DSTU 
3662:2018 "Cow raw milk. Technical conditions"

Results and discussion. An important criterion for the safety of milk is the absence of 
antibiotic residues and other inhibitory substances, the content of which is legally limited and the 
amount of which should not exceed the maximum permissible levels regulated by law, i.e. the 
procedures implemented by the market operator must ensure that raw milk is not used for the 
production of food products, if it contains residues of such substances. The frequency of sampling 
and conducting research according to these criteria is determined by the market operator at the level 
of the farm or group of farms. This frequency cannot be lower than that prescribed by the current 
legislation.

The addition of spicy-aromatic raw materials such as herbs, spices, flavoring additives is also 
important to create competitive products and special products for the refined tastes of consumers. 
Spices add an original taste and aroma, which makes the product more attractive to consumers. It is 
important to correctly select and dose these ingredients to ensure a harmonious combination of 
flavors and aromas in accordance with DSTU ISO 2825:2009 "Spices and seasonings".

Conclusions. When checking the quality of the developed products, first of all, attention is 
paid to the signs by which the naturalness of the spices can be judged, i.e. their shape, size, color, 
aroma and taste. These same signs to a large extent allow judging the good quality of spices, which 
can later be used in the production technology of other products.
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