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MOUSSE TECHNOLOGY WITH 
APPLICATION OF DIETARY 
SUPPLEMENTS OF JUNIOR 

ATHLETES (Р 3 - 6) 
Mihail Peresichnyi, Oksana Bondar 

 

In the conditions of modern sports development, 
the arrangement of balanced nutrition of sportsmen 
plays an important role. High level of physical, neuro-
logical and psychological stress, which develops in the 
course of trainings and competitions, is accompanied 
by essential rearrangement of metabolic processes 
leading to the sportsmen’s increased need in energy 
and food nutrients. This said, nutrition plays a vital role 
in supporting a high level of functionality of the body 
and quickening the adaptive processes to intensive 
muscle activity. Besides, the selection of the dietary 
pattern and amount of food consumed in line with the 
energy expenditure of the body are crucial. 

Lately, studying and balanced remodeling of 
sportsmen nutrition have become quite urgent, given 
that the correct solution of these problems support the 
health and vital functions of the body. 

The purpose of this work is to develop and ex-
amine a chemical composition of desserts with dietary 
supplements for functional nutrition of sportsmen, 
namely: the roots of Glycyrrhiza glabra, Potentilla 
erecta and Panax ginseng, plus the impact of minor 
substances, the dietary supplements used, on different 
functions of sportsmen’s bodies, i.e. junior athletes. 
The data received as a result of experimental research 
proved the essential role of main and essential nutrients 
in nutrition of junior athletes. It was proven that con-
sumption of such desserts improved the resistance of 
body to intense stress, increased the motor response 
and generally enhanced the working ability, which is of 
vital importance for training of junior athletes in the 
period of competitions and in the renewal process.  

Key words: dietary supplements, nutrition 
athletes, dessert dishes, amino-acid score 
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MINERAL COMPOSITION OF 
CHEESCAKES WITH  

RAW PLANT MATERIALS (Р 6 - 9) 
Mihai Peresichnyi, Svitlana Peresichna, Natal-

ya Rozumna 
In the recentyears,the dietary imbalanceof 

Ukrainiansrelated to the contents of essential 
substanceshas been one of the factors of emergence of 
such diseases asdiabetes mellitus and obesity. 

It should be notedthat the products consumed by 
the peopleareusually high in calories, which is mainly 
caused by the abundance of simple carbohydrates and 
fats againstlow contents of dietary fibre, minerals and 
vitamins. 

The technology of deserts production is based 
on increased contents of minerals due to the raw plant 
materials at the level of 10…40 % of a daily average 
need of the adult population. 

The suggestedmethod of cheesecake production 
with the use of raw plant materialsenhances the nutri-
tional value and increasesthe contents of macro- and 
microelements. The percentage ofthe daily need satis-
fied byconsumption of 100 g of developed products is: 
incalcium–10 to 14 %, iodine – 40 to 60 %, magnesi-
um – 23 to 29 %, iron – 25 to 45 %, zinc – 34 to 46 %, 
phosphorus –10 to 15 %, potassium – 9 to 18 % due to 
the use of different types of cereals, raw vegetable and 
fruit materials. 

It was proven that eating the developed cheese-
cakes satisfies 10-40 % of the daily need in the majori-
ty of mineralsaccording to the recommended nutrition-
al standards for population. 

Keywords: cheesecake, technology, plant 
material, minerals. 
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DETERMINATION OF THE MASS 
CONCENTRATION OF IODINE 
IN THE VEGETABLE-CHEESE 

PASTES (Р 10 - 14) 
Vitaii Korzun, Karina Palamarek 

 
The expediency of iodine-containing materials 

to create products with a high content of iodine is 
grounded. Aquatic powders are the most valuable raw 
materials for dietary supplements because they contain 
complex of vital, necessary for human body organic 
substances and minerals. 

The technology of functional vegetable-cheese 
pastes is developed and scientifically grounded, their 
use as a part of food rations will solve the important 
task of providing population with sufficient amount of 
iodine in the form bound with organic compounds and 
other essence nutrients-synergists of iodine and con-
tribute significantly to disease prevention, associated 
with iodine deficiency. Therefore, by method of inver-
sion voltammetry there was defined the quantitative 
content of total iodine in vegetables and fruit paste 
which is one of the steps in the proof of the diets of 
various population groups in Ukraine for the preven-
tion of iodine deficiency disorders. The research of the 
iodine content in vegetable-cheese pastes is done; it 
proves that the introduction of 3-5 % of dried kelp and 
9 % powdered seafood in recipe provides a day need of 
the human body for iodine. Thus, the iodine content in 
ready-to-use pastes is 1,174... 1,742 mg/kg. 

Keywords: iodine deficiency, vegetable-cheese 
pastes, powders of aquatic organisms, kelp, iodine, 
bioorganic iodine compounds. 
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BIOTECHNOLOGICAL  
APPROACHES FOR THE  

PRODUCTION OF FUNCTIONAL 
FOODS AND SUPPLEMENTS 

FROM CEREAL RAW  
MATERIALS (Р 15 - 19) 

Leonid Kaprelyants, Olena Zhurlova 
 

The present study addresses problems and solu-
tions related to new functional food production. Cere-
als by-products such as bran contain 20 times more 
dietary fibers (48.6 g/100g), 15 times more total phe-
nolic compounds (2700 μmol/100g), 10 times more 
flavonoids (810 μmol/100g) than wheat flour. 

New biotechnological methods are based on 
adding of exogenous and endogenous enzymes to the 
grain and by-products as well as activation of the en-
dogenous enzymes of raw material. In this study the 
different methods raw materials of processing were 
compared, and the highest yield of dietary fibers 70 - 
78% was obtained with using a thermostable α-
amylase. Subsequent cultivation of probiotic bacteria 
on the biopolymer complex of barley – dietary fibers 
and β-glucan, shows stimulating effect as prebiotic. It’s 
found that the quantity of Lactobacillus cells is 3.5·109 
CFU/ml and Bifidobacterium cells is 2·109 CFU/ml for. 
These results afford us to develop a number of 
synbiotic based on cereals by-products. 

Keywords: cereals by-products, enzymatic 
treatment, functional products and food supplements. 
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THE DETERMINATION OF  
OPTIMUM CONDITIONS FOR 

OBTAINING FOOD  
SUPPLEMENTS WITH THE 
COMBINED EFFECT FROM 
AGARICUS BISPORUS (Р 20 - 24) 

Natalya Cherno, George Stankevych, Sophya 
Osolina, Aleksandra Nikitina 

 

It is effectually to use drugs with the combined 
effect that show both enterosorbent and 
immunomodulatory properties in the prevention and 
correction of pathological states caused by the action 
of ecotoxicants. There are no such drugs and food sup-
plements in Ukraine. Mushrooms contain the compo-
nents with such activities. They include 
aminopolysaccharide and glucan. Using the mathemat-
ical modeling techniques it was found that the opti-
mum conditions of isolation the food supplement from 
Agaricus bisporus is to treat the raw material from 
which water- and alkaline-soluble substances was pre-
viously removed with 6.8 % NаОН solution within 4.5 
hours. The resulting product contains 40.0% glucan, 
38.6 % aminopolysaccharide. It is effectually to in-
clude this food supplement as the preventive remedy to 
the diets of people who live in the regions with the 
high anthropogenic load. It can also be used as the ad-
ditive agent in the correction of pathological states 
caused by the action of xenobiotics. 

Keywords: food supplement, Agaricus 
bisporus, enterosorbent, immunomodulator, mathemat-
ical planning of multifactor experiments. 
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JASTIFICTION RATIONALE FOR 

CONTENT MILK-CLOTTING 
ENZYME CHY-MAX IN  

PRODUCTION SOFT PROBIOTIC 
CHEESES (Р 24 - 29) 

Dmitrii Skripnichenko, Natalia Tkachenko 
 

The paper presents results of an experimental 
study related to determination of the adequate weight 
part of the standardized milk-clotting enzyme CHY-
MAX in milk when producing soft probiotic cheeses, 
depending on the milk pasteurization mode, milk syn-
ergetic properties, duration of junket formation, con-
tent of dry matter and protein in the whey. 

Appearance and weight part of the milk-clotting 
enzyme produce a considerable impact on the rennet 
clotting of milk and clot quality. In order to obtain soft 
probiotic cheeses with standard safety parameters, it is 
expedient to apply a high-temperature pasteurization 
process when treating raw milk. Application of the 
t=(85±1) °С milk pasteurization technology for making 
soft probiotic cheeses with a time delay (2…3) min. 
deteriorates considerably the syneretic properties of 
junkets. To renew milk capacity to form high-quality 
junkets, it is required to use high ratio of calcium chlo-
ride – up to 40…45 g per 100 dm³ of milk. The exper-
imental studies described in the paper have established 
that in order to renew the cheese-forming capacity of 
milk, which was pasteurized at high-temperature mode, 
it is required to apply a higher weight part of the milk-
clotting enzyme CHY-MAX to the extent of 2,2 cm³ 
per 100 dm³ of milk. 
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Keywords: milk-clotting enzyme, clot, pasteur-
ization, syneresis,  probiotic, functional product. 
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THE RESEARCH OF THE 
PRESERVATION PROCESS OF 

FERMENTED MILK CURD (Р 29 - 34) 
Yuliia Nazarenko 

 

The results of experimental investigations of 
qualitative indicators determination of fermented 
probiotic curds, received by ripening of sterilized milk 
fortified with fructose, soured composition of mixing 
cultures B. bifidum 1 + B. longum ЯЗ + B. infantis 512 
and mixing cultures of mesophilic sour-milk 
lactococcuses (ratio of cultures in composition 
1:1:10:10 consequently) in the keeping process in 
amphibious package at a temperature 2...6 °С during 
21 days, are stated in the work. Change of qualitative 
indicators of fermented probiotic curds received by 
ripening of sterilized milk fortified with fructose, 
soured compositions of monocultures B. bifidum 1 and 
mixing cultures of mesophilic sour-milk lactococcuses 
(ratio of cultures of bifid and lactic bacteria 1:10), 
monocultures B. longum ЯЗ and mixing cultures of 
mesophilic sour-milk lactococcuses (ratio of cultures 
of bifid and lactic bacteria 1:10), monocultures B. 
infantis 512 and mixing cultures of mesophilic sour-
milk lactococcuses (ratio of cultures of bifid and lactic 
bacteria 1:1), in the similar conditions, was also 
investigated for comparison. On keeping of fermented 
probiotic curds a change of their acidity (titrated and 
active), viscosity, moisture-retaining power, quantity 
of viable cells of bifid bacteria and mesophilic sour- 
milk lactococcuses in 1 cm3 during 21 days with 
interval of 7 days, as well as change of organoleptic 
indicators was controlled. Using possibility of 
developed soured composition of mixing cultures B. 
bifidum 1 + B. longum ЯЗ + B. infantis 512 and mixing 
cultures of mesophilic sour-milk lactococcuses in 
producing of fermented milk products for infant food 
with improved storageability (at least 14 days), is 
illustrated. 

Keywords: baby food, adaptation, 
bifidobacteria, lactic mesophilic lactococci, bifidogenic 
factor, fermentation, probiotic properties, acidity, 
viscosity, water-holding capacity. 
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Chemistry of food products and materials. New raw materials 

 
THE  ASSESSMENT OF  THE 

SANITARY INDICATORS OF THE 
SPICY-AROMATIC RAW  

MATERIALS AND SPICY-OIL 
MIXTURES (Р 34 - 38) 

Bogdan Yegorov, Nadiia Mohylianska 
 

The authors suggested to carry through the oil 
extraction of spices to accumulate their fat-soluble 
components in the unrefined sunflower oil salad. In 
this work the sanitary quality indicators of the spicy-
aromatic raw materials and their oil mixtures are ex-
plored. A black pepper (Piper nigrum), a coriander 
(Cariandrum sativum), a cardamoms (Ellettaria 
cardamomum), a garlic (Allium sativum), a fragrant 
basil (Ocimum basilicum), a bay leaf (Láurus nóbilis) 
have been investigated as the spicy-aromatic raw mate-
rials. The initial semination by the microorganisms of 
the spicy-aromatic raw materials and the spicy-oil mix-
tures after the extraction is examined. It was very high 
in all selected spices except the garlic.  High 
semination of the spicy-aromatic raw materials has an 
influence on the initial semination of the spicy-oil mix-
tures. Therefore it was studied several ways to prepare 
spices before carrying in unrefined oil: washing raw 
material, followed by drying in natural air-cooling, 
convective drying at the temperature of +100 0С and 
processing of ultrahigh frequency waves. The antibi-
otic effect of the mixture is expressed slightly when the 
concentration of the raw material up to 1.5%. The 
number of the microbial cells after the extraction is 
closed to the original value. The stabilization of the 
microorganisms’ growth and the suppression of their 
activity is observed with the increasing of the content 
of the spices in the source systems in the ready spicy-
oil mixtures. This indicates that the fat-soluble compo-
nents of the spicy- oil mixtures, which are moving 
from the spicy-aromatic raw materials, have the antibi-
otic action against the microorganisms, which are 
caught in the oil with the spices. The manifested anti-
biotic effect corresponds to the concentration of the 
spicy-aromatic raw materials in a mixture of 2% and 
more. 

Keywords: spicy-aromatic raw materials, 
spicy-oil mixtures, antibiotic activity, black pepper, 
coriander, cardamoms, garlic, fragrant basil, bay leaf. 
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INHIBITION OF CRYSTALLIZA-
TION PROCESSES OF FUNC-
TIONAL DIACYLGLYCEROL 

ENRICHED FATS (Р 39 - 44) 
Nataliia Tkachenko Pavlo Nekrasov 

 

The present work is dedicated to the improve-
ment of consumer appeal of diacylglycerol-enriched 
fats of a well-balanced fatty acid composition, and the 
ratio of polyunsaturated fatty acids ω-6/ω-3 of 10:1 in 
particular. Conventional refrigerated storage (at +5 
°C), of the said functional fats may result in forming of 
a crystalline phase, which leads to the unwanted turbid-
ity of the product, as well as its further stratification 
and precipitation. A range of compound polyglycerol 
ethers have been used as crystallization inhibiting 
agents. Comprehensive studies have been carried out 
using the response surface methodology. Simulation 
and experimental data processing were performed us-
ing Statistica 10 (StatSoft, Inc.) package. The response 
function was the solids content of fats, which was es-
tablished by the pulsed nuclear magnetic resonance. A 
mathematical model allowing to predict the formation 
of crystalline phases with different values of predictors 
– the fatty acid composition of polyglycerol esters and 
their concentration – was developed. Rational parame-
ters ensuring the minimization of solids deposition in 
functional fats have been established. 

Keywords: diacylglycerols; polyglycerol esters 
of fatty acids, methodology of response surface, fats 
glycerolysis. lipase. 
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THE COMPOSITION INFUENS 
OF THE TWO-LAYER PROPER-

TIES OF ENVIROMENTAL IN 
VERTICAL COAXIAL EXTRU-

SION TECHNOOGY (Р 45 - 48) 
Evgeniya Korotaeva  

 

Physical characteristics of the two-layer receiv-
ing environment is one of the stabilization factors of 
technological process of adipose capsule production. 
The process of coaxial vertical extrusion of the tech-
nology of receiving thermally stable adipose capsule is 
carried out by establishing quantitative relationships of 
hydroalcoholic layer densities, a two-layer forming 
environment. Stable vertical capsulation process will 
allow to obtain capsules, the innovation of which lies 
in the ability of a shell to be heat-resistant edible pack 

with a precise dosage of fat content. The capsulated 
product can act as intact fats in the form of semifin-
ished products of high readiness and a separate product 
for culinary production, and food industry; and also 
biologically active additive, fats of the directed thera-
peutic and preventive action. 

Using the method of statistical design planning 
the experiments "structure ‒ property" allowed us to 
study the effect of the components` concentrations on 
the density of the samples of hydroalcoholic lower 
layer, the regularities of which, ensured the formation 
of physical capsules` form with the specified 
dimensions in the top layer of two-layer receiving 
environment. To ensure unobstructed gravitational 
transition of adipose capsules from the top layer of a 
two-layer receiving environment to the hydroalcoholic 
lower layer it's necessary to introduce the surface-
active agent, lecithin, which has GRAS and Tween 20 
status, the most appropriate for "oil ‒ hydroalcoholic 
layer" system. 

Keywords: density, the process of encapsula-
tion, ethanol, the interphase layer, the statistical meth-
od of planning 
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Technology and safety of food products 
 

INNOVATIVE TECHNOLOGY OF 
COMBINED BIFIDUS CONTAIN-

ING FERMENTED MILK  
DRINKS OF FUNCTIONAL  

PURPOSE(Р 49 - 56) 
Pavlo Nekrasov, Nataliia Tkachenko 

 

This paper shows the prospects of functional 
dairy market growth in Ukraine; it lists physiologically 
functional food ingredients, and outlines the benefits of 
use of probiotics, prebiotics and synbiotics in the pro-
duction of dairy products; five groups of bifidus con-
taining functional dairy products have been analyzed 
here, as well as the promising development perspec-
tives of the third, fourth and fifth groups of these prod-
ucts; the feasibility of development of scientific and 
practical basis of technologies of new bifidus contain-
ing fermented milk drinks of the third group of milk-
cereal based drinks was proved here, using the direct 
introduction of bacterial concentrates of monocultures 
or mixed cultures of milk adapted bifidobacteria for 
biotechnological processing of combined raw materi-
als; the innovative technology of bifidus containing 
combined fermented milk drinks was developed and its 
description was given; this paper outlines the prospects 
of manufacturing application of the developed technol-
ogy. 

Keywords: functional combined fermented 
milk product, technology, probiotic, prebiotic, symbi-
otic, bifidobacterium, bifidogenic factor, adaptation. 
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FEATURES OF ICE-CREAM 
FOAM STRUCTURE  
FORMATION (Р 56 - 60) 

Galyna Polischuk, Sergii Ivanov,  Nataliya Breus  
 

The systems analysis of the regularity of ice-
cream structure formation and stabilization with the 
different chemical composition regarding the fat con-
tent ranging 0‒20 %, dry skimmed milk residue ‒ 
6‒14 %, sugar ‒ 12‒20 %, stabilizing system ‒ 
0,2‒1,0 % has been conducted. The overrun changes, 
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the air inclusion sizes as well as the ice-cream thawing 
resistance under the different ratio of the above-
mentioned components have been investigated. The 
multifactorial mathematical models which properly 
describe the dependence of the overrun, mean diameter 
of the air bubbles and thawing resistance on the ice-
cream chemical composition have been got by using 
the mathematical packet MathCAD 15. For a more 
thorough study of separate components influence on 
ice-cream physical and chemical characteristics, two 
dimensional regression models which describe the 
changes of the overrun and the air bubble mean diame-
ter under the variability of two independent factors 
(«MSNF/stabilizing system», «fat/sugar») have been 
developed . This study shows that it is much more 
complicated to reach the balance between the constitu-
ent components for the ice-cream with low content of 
fat and non-fat one. The recommendations on how to 
create the recipe of the ice-cream with low content of 
fat and non-fat one have been elaborated. 

Key words: ice-cream, chemical composition, 
optimization. 
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SOME ASPECTS OF COOKED 
FROZEN SHRIMP  

SAFETY (Р 61 - 64) 
Marina Mardar, Svitlana Pambuk, Yuliya 

Lyashenko 
 

The article contains a review and critical analy-
sis of a regulatory document being in force in Ukraine 
that sets the requirements pertaining to the quality of 
cooked frozen shrimps. The document analysis has 
shown that there are no clear strict requirements to the 
glaze weight and chemical quality indicators, and that 
permissible limit of heavy metals is high if to compare 
with European standards. 

Cooked frozen shrimps samples of five different 
trademarks were studied to their quality. The research 
results have proved information and quantitative falsi-
fication to be present in all samples and inconsistency 
in microbiological figures in some of some of them. 
Namely, actual net weight of two of five samples was 
about twice lower than that indicated on the package, 
i.e. their weight was indicated inclusive of glaze which 
contradicts the requirements of the regulatory docu-
ment. Only two of five samples meet the requirements 
of the regulatory document with regard to their micro-
biological figures. This fact suggests that additional 
thermal treatment is required before consumption 
which, certainly, has an adverse effect on organoleptic 
properties of final product. 

The article points out the necessity of improve-
ment of the regulatory document and harmonization of 
Ukrainian standards with the European ones. 

Keywords: cooked frozen shrimps, quality in-
dicators, safety  indicators, regulatory document. 
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EFFECT OF THE RATIO TO THE 
PROTEIN-POLYPHENOL  

COMPLEX GEMA ON THE 
STATE IN THE BLOOD-

SLAUGHTERING OF GRAPE 
POMACE (Р 65 - 68) 

Galina Shlapak  
The article is devoted to solving problems of 

asiderotic anemia by creating a natural iron-bearing 
additive based on slaughterhouse blood and grape 
pomace. The relevance of this work is due to wide 
prevalence of asiderotic anemia in Ukraine especially 
among women and children. According to the World 
Health Organization nearly 1.8 billion people in the 
world are suffering from asiderotic anemia. The use of 
chemicals is highly undesirable because it may lead to 
side effects. Technology for producing this additive is 
a completely new, as it is based on the formation of 
complexes between iron in slaughterhouse blood and 
polyphenolic substances in grape pomace. It is shown 
that it is possible to maintain iron in the trivalent state 
in the form of protein-polyphenol complex for better 
absorption by man. The formation of such complexes 
is possible only under certain conditions, among which 
the most important is the ratio of the components. To 

analyze the stability of the forms of hemoglobin a 
spectrophotometric method on devices СФ-56 and 
Specord-М and in the spectral region from 300 na-
nometers to 750 nanometers has been used. On the 
basis of spectral characteristics and the electron 
transport activity of blood, grape pomace, the optimal 
ratio of the components contributing to the stabilization 
of iron in the complex has been established. 

Keywords: slaughterhouse blood, grape 
pomace, spectral characteristics, electron transport ac-
tivity. 
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REQUIREMENTS TO THE  
QUALITY OF TECHNOLOGICAL 
WATER FOR PREPARATION OF 
DRINKS ON THE BASIS OF RAW 

TEA (Р 68 - 75) 
Elena Kovalenko, Dmitry Vetrov, Vitalii Prybylskyi 

 

The purpose of the scientific research, the re-
sults of which are given in the article, is development 
of requirements for the quality of technological water, 
which is used for preparation of tea drinks in estab-
lishments of restaurant industry. The object of research 
in the work is regularities of tea drinks quality changes 
during their preparation depending on a chemical com-
position of technological water. 

The group of substances, dissolved in the tech-
nological water, and dissolved extractive materials of 
raw tea, from which quality of the drinks and their 
functional properties depends, have been defined as a 
result of scientific research work. Influence of concen-
tration of dissolved substances of technological water 
on chemical and organoleptic indicators of tea drinks 
has also been studied. As a result of mathematical pro-
cessing of experimental data the system of regression 
equations has been received. It allows to define the 
content of drinks prepared of raw tea. The content con-
sists of polyphenolic substances, vitamin C, caffeine 
and organoleptic indicators depending on concentration 
of total hardness salts, total ferro, copper, free residual 
chlorine. It also allows to define the value of indicator 
of permanganate oxidability and dry residue in the 
technological water, used for their preparation. The 
main result of the work are requirements for the quality 
of technological water, used for preparation of drinks 
on the basis of raw tea in establishments of restaurant 
industry. 

Keywords: black tea, green tea, model solu-
tions, technological water, indicators of quality. 
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