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Summary 
Slyvka N., Mykhajlytska O., Turchyn I. 

Lviv National University of Veterinary Medicine and Biotechnologies named 
after S.Z.Gzhytskyj, Lviv, Ukraine 

DEVELOPMENT OF TECHNOLOGY OF MILK DRINKS WITH 
COMBINED COMPOSITION 

The article presents the data on the use of raw fruits and berries and basil in 
technology dairy beverages made from milk of secondary resources. Determined that 
the optimal dose of vegetable raw materials for inclusion in milk-based products. 
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