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MILK PROCESSING TECHNOLOGY USING NATURAL PLANT SUGAR

SUBSTITUTES

V.H. PELYH, S.V. USHAKOVA

The paper presents a technology of skimmed milk processing adding licorice,

stevia and balm syrups. The introduction of this technology requires no additional

equipment costs. It is shown that the proposed technology using multipurpose action

ingredients provides full-value nutrition and allows reducing fermentation time by

1.5-2 hours, which will positively affect the enterprise’s profitability.

Key words: licorice, stevia, balm, multifunctional ingredients, yogurt, enriched

product, acidity, bacterial medium.


