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The work is related to new gerodietic fermented functional milk
products — fermented milk drinks, curds and sour cream.

Keywords: gerodietic, fermented functional milk product, probi-
otic ones, sinbiotic complexes, prebiotic, biotechnological processing

B poborti omucani HOBiI ¢epMeHTOBaHI (pyHKLIOHAIBHI MOJOYHI
[POAYKTH IePOAIETHYHOrO MPU3HAYCHHS — HAIOI KHCIOMOJIOYHI, CHp
KHCIIOMOJIOYHHUIT Ta CMETaHa.

KimouoBi ciaoBa: repopieTetrka, (epMeHTOBaHHMN (yHKILIO-
HaJIbHAN MOJIOYHHH MPOIYKT, IPOOIOTHYHI BJIACTHBOCTI, CHHOIOTHYHUI
KOMIUIEKC, IPeOioTHK, 010TEXHOIOriYHa 00poOKa.

B paGore omnmcaHbl HOBbIE (DEPMEHTHPOBAHHBIC (DYHKIHOHAIIb-
HbIE MOJIOYHBIEC IIPOJYKTHI IEPOJHETHICCKOr0 Ha3HAYCHHUS — HAIMTKU
KHCIIOMOJIOYHBIE, TBOPOT U CMETaHa.

KiroueBsble c10Ba: repopueTeTHKa, (pepMEHTHPOBAHHBIN (yHK-
[[MOHAJIbHBI MOJIOYHBIN TIPOAYKT, IPOOHOTHYECKUE CBOWCTBA, CHHOMO-
THYECKHI KOMILIEKC, TPeOHOTHK, OHOTEeXHOIOrHIeckast 00paboTka.

In the modern concept of wholesome nutrition the
special role belongs to the products of functional purpose.
There are some definitions of functional foodstuffs. These
are products which:

- were obtained from natural ingredients and contain
significant number of biologically active substances;

- may and shall be a part of everyday food allow-
ance of man;

- at the use shall regulate specific processes in the
organism (for example, to stimulate immune reactions, to
prevent development of some diseases, etc., in other
words, are designed for improvement of consumer’s
health and decrease of risk of disease rise) [1].

There are some ways of transformation of common
product into functional one. The first one is enrichment of
products with physiologically functional ingredients (PFI)
in the course of production, at that the products can be en-
riched both with standard set of biologically active sub-
stances (BAS), and atypical one (for example, antioxi-
dant, phytocomponents, microelements, etc.). The second
one is obtaining of raw

fermented milk products of gerodietic purpose is dictated
by global senescence of population in the world. Author
proposes to introduce two groups of fermented milk prod-
ucts: the first group — on milk basis, the second group —
on combined milk-plant basis. It is advisable to use mix-
ture of buttermilk and non-fat milk or buttermilk, non-fat
milk and cheese whey as milk basis in the ratio 85:15 and
50:45:5 accordingly [3].

As the combined basis one can use mixture of non-
fat milk with cheese whey and rice, or buckwheat, or
oatmeal for children’s and dietary nutrition in the ratio
80,00:14,26:5,74 or 80,00:16,14:3,86 or 80,00:15,74:4,26
accordingly [4]. Composition of milk and combined bases
was optimized taking into account requirements of
gerodietics: mass part of protein in them is 3,0-3,1%; pro-
tein is of full value, doesn’t contain limited amino acids,
its amino acid composition is to the maximum brought to
the composition of ideal protein [3, 4]. As fat component
in the production of gerodietic fermented milk products it
is proposed to use milk-plant cream, 50% of fat of which
is consisted of milk fat, 45% - olive oil, and 5% - soybean
oil. Such cream has ratio of saturated fatty acid (SFA),
mono-nonsaturated fatty acids (MNFA) and poly-
nonsaturated fatty acids (PNFA): 0,39-0,40 : 0,47-0,48 :
0,12-0,15, close to recommended by the norms of
gerodietetics (0,30 : 0,60 : 0,10). Besides, such cream has
by 50 % less of cholesterol, that is also very important in
the nutrition of greybeards [5, 6]. It is proposed to estab-
lish mass parts of fat in fermented milk drinks on the level
1,0 and 2,5 %; in curds — 5,0 %; in sour cream — 10,0 %.
The modes of thermo-mechanical treatment of milk-fat
mixtures are perfected that allows obtaining of kinetically
stable mixtures with high organoleptic and normalized
physical-chemical and microbiological properties|[7].
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of biotechnology of new fermented milk products of func-
tional purpose is of current importance on the modern
stage. the special bolt with a finger-nut is inserted. In the
bottom part of the cylinder is available latch (spring 10)
spring 11 with a fixing latch. Necessity of development of
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Carbohydrate composition of fermented milk
geroproducts is proposed to be corrected by means of
introduction of lactulose and ferment preparations of
B-galactosidase [8]. Use of lactulose allows increase of
probiotic properties of worked out products, and
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Table 2
Composition, physical-chemical and biochemical properties of gerodietic fermented functional milk products

Properties Name of product
gero-kefir gero- gero-curdled milk gero-curds gero-sour
acidophilin cream
Concentration of fat, %, 2,5 1, 2,5 1,0 2,5 1,0 5,0 10,0
including vegetable fat, no more 1,25 0 1,25 0,5 1,25 0,5 2,5 5,0
0,
5
Concentration of protein, %, no less 3,0 3,0 3,0 19,0 2,8
Concentration of lactose, %, no more 1,0 1,0 1,0 0,5 1,0
Concentration of lactulose, %, no less 0,2 0,2 0,2 0,2 0,2
Concentration of mono-saccharides 2,5 2,3 2,6 0,6 2,6
(glucose and galactose), %, no more
Concentration of starch in products on 1,5 1,5 1,5 - -
combined milk-plant basis, %, no less
Concentration of vitamin of E, mg/100 gr, 8,0 8,0 8,0 8,0 8,0
no less
Concentration of vitamin of C, 10,0 10,0 10,0 10,0 10,0
mg/ 100 gr,
no less
Concentration of B-carotene in products 4,0 4,0 4,0 4,0 -
on milk basis, mg/100 gr, no less
Concentration of selenium, mcg /100 gr, 11,5 11,5 11,5 12,5 11,5
no less
Acidity, °T, no more 100 110 100 190 90
Active acidity, units of pH, no less 4.5 4.4 4.5 5,2 4.5
Fosfataza Absents
Biological activity, units of activity, no 507 503 502 470 650
less
Concentration of malonic dialdehyde, 101,5 102,0 102,3 156,7 189,5
Mg/100 g, no more

B-galactosidase provides decrease of lactose contents by
the way of its fermentative hydrolysis up to mono-
saccharides (glucose and galactose). The mono-
saccharides, obtained during hydrolysis, are the prebiotics
in vitro for microorganisms used in sinbiotic complexes,
in particular, for Bifidobacteria.

plex of BAS, promoting growth and reproduction of mi-
croorganisms. Experimentally determined optimal propor-
tions of yeast, bifido-

and lacto-cultures in sinbiotic complexes, designed for bi-
otechnological treatment of enriched mixtures, allow ob-
taining of geroproducts with normable physical-chemical

Table 3
Microbiological properties of gerodietic fermented functional milk products
Name of product
Properties gero- gero- gero-sour
gero-kefir acidophilin | curdled milk gero-curds cream

Concentration of Bifidobacterium, cells/gr., no less 1,0-10° 1,0-10° 1,0-10° 1,0-10° 1,0- 10°
Concentration of Lactobacillus acidophilus, i 10-1 0 ) ) 10-1 0
cells/gr, no less
Concentration of Lactococcus lactis ssp., cells/gr, 1.0-10° ) 1.0-10° 1.0-10° )
no less
Concentration of Sacharomices, cells/gr, no more 1,0 107 - - - -
Bacteria of group of collibacilluss in 0,1 gr Absents
_Pathogemc microorganisms, including salmonella, Absents
in 25 gr of product
S. aureus in 1 gr of product Absents

Enrichment of sour-milk geroproducts with antioxi-
dants is necessary for intensification of activity of antiox-
idant system of greybeards. In the technologies of gero-
products on milk basis it is provided for to use milk ex-
tract of roots of licorice bare (way of obtaining of extract
is proposed and worked out by the authors [9]), vitamins
E and C, B-carotene and selenium, in the technologies of
products on combined basis — of vitamins E, C and sele-
nium [10, 11].

Enriched milk and combined mixtures contain com-
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and microbiological indices, high organoleptic, antioxi-
dant and probiotic properties (table 1 —3) [12].

The modes of production of fermented milk gero-
drinks on milk and combined bases are perfected [13-16];
the modes of production of gero-sour cream and gero-
curds on milk basis [17]. Worked out fermented milk
gero-products preserves high antioxidant and probiotic
properties during the whole shelf time (not less than 14
days), that stipulates their positive effect on organism of
experimental animals in medical-and-biological investiga-
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tions [18].

Conclusions. Practical importance of the work con-
sists in widening of assortment of gerodietic fermented
functional milk; selection of optimal formula composi-
tions and sinbiotic complexes for biotechnology of new
gerodietic fermented milk products; conducting of indus-
trial approbation in working conditions and introduction
of developed technologies and formulas of gerodietic
fermented milk products into industry. Important factor is

in the fact that modernization of manufacture is. not re-
quired for introduction of developed technologies into in-
dustry
Prospects of further researches in the given di-
rection. Lead through of clinical researches of gero-
products, preparation and ratification of regulating docu-
ments; ratification of certificates for developed gerodietic
fermented milk products.
Iocrymmna 05.2011
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Opnecpka HalliOHATTBFHA aKaJeMisi XapIOBHX TEXHOIIOTIH

«/IICOBE M'AICO» Y BUPOBHHUIITBI KOBBAC

3a niTepaTypHUMH JaHUMHU BCTaHOBJIEHO, IO TPHUOH TIIHBH BOJIO-
JIIOTh BUCOKOIO XapUYOBOIO i 010JIOTTYHOIO IIHHICTIO 1 ITMPOKO BUKOPHUC-
TOBYIOTHCS B Xap4OBHX LIJIAX OaraThbMa HapoJaMu CBiTy. B crarTi HaBe-
JeHi pe3yIbTaTH HOCTIIKEHHS MOXKIMBOCTI BUKOPHCTAHHS TPHOHOI Ma-
CH i3 TpUOIB IIMBH NPH BUPOOHHUIITBI BApEHUX KOBOAC 3 METOI0 HaJaHHS
M Ji€THYHHX BIaCTUBOCTEH.

KuaiouoBi ciioBa: rpubu rimBu, M’sicHi (dapiueBi cucTeMH, TeX-
HOJIOTI4Hi BJaCTUBOCTI, CapeNbK1 TPUOHI.

According to the literature found that edible mushrooms have
high nutritional and biological value and are widely used in food for
many nations of the world. The paper presents results of research the
possibility of using fungal masses of edible mushrooms in the produc-
tion of cooked sausages to provide them with dietary properties.

Keywords: edible mushrooms, minced meat system, technologi-
cal properties, sausage mushroom’s.

Jo mommpeHWX BUAIB TPOAYKTIB XapdyBaHHI
BiIHOCATH KOBOAcHi BHpOOWM, 30KpeMa COCHCKH 1 cap-
nenbkd. [lpy oMy B TOPTOBHX TOYKAX HAHOUIBII 3aTpe-
OyBaHi Ti, IO MICTATH MEHIIE XUPY, OApBHUKIB Ta Xap-
YOBUX N00aBOK. Y 3B'S3KYy 3 MM OKpeMi BUPOOHHKH Ha-
CTHHY CBO€] MPOIYKIii TOTOBI BUTOTOBIIATH 32 «CTapH-
MH» TEXHOJIOTiSIMH, B pELenTypy SKoi BXOAWTH M'SCHa
CHpOBHHA, Cib, criemii. [IpoTe mi Buam M'SCOTPOAYKTIB
BiJIPI3HAIOTHECS BHCOKOIO BAPTICTIO 1 TOMY [IOCTYIIHI HE
BCiM BepcTBaM HaceneHHS. {71 3HIDKEHHS BapTOCTi B
SIKOCTI aJbTEPHATHBH M'SCHOI CHPOBHHHU OYJIH BUKOPH-
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CTaHl ICTiBHI TpUOHW, SIKi YacTO BHKOPHUCTOBYBAIHCS
MOABMHU K OinKoBa Dka. Maibke Bci TpHOH 32 XiMIYHUM
CKJIaJIOM HaraJayloTh CyMilI oBOdUiB i M'sca. Tomy ix Ha-
3UBAIOTh JTIICOBUM M'sicoM abo micoBuM xmibom [1]. Tak
SIK, 30MpaHHs TPUOIB Mae CE30HHICTh, TO OYIIH B3ATI TpHU-
0, 110 HAXOAATH Y TOPTiBENBbHY MEPEexXy, 30KpeMa TpH-
6u rmuBa (I'T), KOpoTKa XapaKTepUCTHKa SKUX: 32 CMa-
KOM — Oinmii rpu0, ane 3a Xap4yoBOIO LIHHICTIO il HEMae
piBHEX [1].

XapuoBa IIHHICT TJIMBH BUIEPE/PKAE HE TUIBKH OBOYI,
JIO SIKMX 3a3BUYaid BIIHOCATH TPUOH, a it M'sico. BMict OUKiB B
Hiif (y HepepaxyHKy Ha CyXi PE4OBHHH) CTAaHOBHTB 110 50,3 %,
ByrneBomiB — 3,0-5,0 %, xwupiB — 0,2-2,5 %, eKCTpaKTHBHHX
pedoBrH — 10 45 % [1]. KpiM mporo mmBa MicTuTe HaOIp
HEOOXIiHUX JIFOJMHI MIHEPAIbHUX CONeH Ta IHIIHMX KOPHCHHX
pedoBuH. KpiM MikpoenemMeHTIB (Katii, HaTpii, 3ami30, Ko-
OayIbT Ta iH.), hocdopy (TyT i MOXKHA TIOPIBHSTH TUTBKH 3 PU-
0010), BOHA MICTUTH LIJIMII KOMIUIEKC BITAMIHIB B ITOEIHAHHI,
SIKOTO HEMA€ Hi B OJTHOMY 3 BIJIOMUX TPOIYKTIB XapuyBaHHS:
A, C, D, rpymu PP, nanrorenoBa kuciora i 6araro iHmmx. €
BITOMOCTI PO JIIKyBaJIbHI BJIACTUBOCTI TPUOIB IVIMBA, SIKI Ma-
0Th 3/]ATHICTh BUBOJIUTH 3 OpraHi3My
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