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Analyzing current trends in nutrition is relevant not only the
functionality of the product, but also its low caloric content. The use
of sweeteners derived from starch, molasses, glucose-fructose syrups
is growing. There are many types of sweeteners used in the dairy
industry, such as glucose, fructose and sucralose. Sucralose — food
additive number E955, has a pleasant sweetness, good solubility in
water, a high degree of stability in a wide range of food and beverage
production. The food additive is stable during heat treatment, during
sterilization and pasteurization, which is used in the manufacture of
purees and yogurts. Sucralose is completely harmless and retains its
taste characteristics even during the year of storage. Decomposes
biologically, does not harm the environment, does not cause tooth
decay [3].

The main raw material for the production of low-calorie yogurt is
pasteurized homogenized milk with a fat content of 0.5% to which
was added soy hydrolysate and hydrolyzate in different dosages.
Symbiotic leaven of lactic acid bacteria for yogurt (Streptococcus
thermophiles and Lactobacillus Burglarious, fermentation takes
12 hours was used for fermentation. The obtained low-calorie soy
drink had a light cream color, pleasant taste and smell, increased
nutritional value.

Interesting is the low-calorie sugar substitute with prebiotic
activity, which allows you to give products symbiotic properties —
tagatose. According to its physical and chemical properties, tagatose
is close to sucrose and fructose, has a pure sweet taste, non-hygro-
scopic, resistant to high temperatures [2].

Studies in recent years have shown that 70-90% of dairy products
meet the body’s need for iodine. This is due to the fact that the
connection of iodine with milk protein is its most digestible and
stable form. Thus, a number of dairy products containing kelp
(seaweed), are rich in iodine.

Thus, we can conclude that there are many innovative approaches
to the production of yogurt and special attention is paid to optimizing
the recipe to create a functional product. To this end, yogurts are
enriched with various types of fillers and additives that increase
nutritional and biological value.
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®EPMEHTALIA TA T POJb Y AKOCTI MOKPALLEHHA
®EPMEHTOBAHUX NMPOAOYKTIB

r. O. bipma, 0. c.-2. H., npoghecop;

J1. B. ®noka, K. c.-2. H., doueHm

Buwuti Has4anbHul 3aknad Ykooricninku «llonmaescbKul
yHigepcumem eKoHOMiIKU | mopaieni», YkpaiHa, M. [Tlonmasa

depMmeHTallis — 11€ MPOLIEC, AKUH CIPHUSIE PO3IICIICHHIO BETUKUX
OpPTaHIYHUX MOJIEKYJ i JIEF0 MIKpOOPTraHi3MiB Ha OUTBII ITPOCTIIIi.
Hampuxian, ApiKIKOBI (EpPMEHTH IEPETBOPIOIOTH I[yKOP 1 KpOX-
Majlb Ha CIUPT, a OUIKK TEPETBOPIOIOTHCS HA TENTHAA YU aMiHO-
KHCI0TH. MikpoOHi ab0 dhepMeHTaTHBHI il Ha Xap4oBl IHIPEAIEHTH
MaroTh TSHIICHITIIO 0 hepMeHTaIlil Xap4oBoi MPOAYKIIii, IO MPU3BO-
IUTHh 10 OakaHuUX OlOXIMIYHUX 3MiH, IO BiAMOBIAAIOTH 332 3HAYHY
Mo (iKaIio XapuoBUX MPOIyKTiB [1].

depMeHTaITsI € TPUPOTHUM CIIOCOOOM TOKpPAIEHHS BiTaMiHIB,
HE3aMIHHUX aMiHOKHCIIOT, IO)KUBHUX PEIOBHH, OLIKIB, 30BHIIIHBOTO
BHTJISITy Xap4yoBOi MPOMYKIIil, CMaKy Ta IMOCHJICHHS apoMaTry. AKTHUB-
HICTh MIKPOOPTaHI3MIB Bifirpae BayKJIHMBY polib y (pepMeHTalii xap-
YOBUX TIPOAYKTIB, TOKA3yIOUX 3MiHA B XiMIYHHX 1 (DI3MYHUX BIIACTH-
BOCTSIX Xap4yOBHUX MPOAYKTiB. DepMeHTOBaHI MPOAYKTH MArOTh PSII
nepeBar: (hepMEHTOBaHI MPOAYKTH MAIOTh OUTbIIHMA TepMiH 30epi-
TaHHs, HDK TPaJuIliifHi MPOAYKTH Xap4yyBaHHS; IMOKpPAIeHi OpraHo-
JENTUYHUX BIIACTUBOCTEH; MiIBUIEHHS TTOXUBHUX BIIACTHBOCTEN 3a
pPaxyHOK TPUCYTHOCTI (EPMEHTYIOUUX MIKPOOPraHi3MiB; TMpoIlec
(depMeHTaIlii CKOpOUye dYac NPUTOTYBaHHS 1Ki; (QepMeHTOBaHi
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MPOAYKTH MalOTh BUIIY aHTHOKCUJAHTHY 3/aTHICTH in Vitro (Hampu-
KJaJ1, psoKaHKa Ta HOTypT MaloTh BUILI aHTHOKCUAAHTHI BIACTHBOCTI
MOPIBHSIHO 3 MOJIOKOM, OCKUJIBKH BiIOYBA€ThCSl BUBLIbHEHHS Oiomer-
TUIB, sIKi CIIAKYIOTh 3a MPOTEOII30M MOJIOYHUX OLIKiB, 30KpeMa o-
Ka3einy, a-1aktaap0yMiHy Ta B-TaKTOriooyiiny).

OcHoBHUMU (DakTOpaMH, sSIKi BIUIMBAIOTh Ha ()epPMEHTOBAHI Xap-
YOBi MPOAYKTH € CKIaa cyOCTpaTiB, sIKi BUKOPUCTOBYIOThCS 1 (ep-
MEHTYI0u1 MikpoopraHizmu. Kpim Toro, 00pobka ixi Ta TpuBaicTh
OpoJiHHS i1 Yac 00POOKH TaKOXK BIUIMBAIOTh Ha (pepMeHTaIlio TKi.
Hnst Beix imeHTH(iKOBaHUX (EPMEHTOBAHUX MPOAYKTIB 1 HAMOIB
MosouHokucHi 6akrepii (L.A.B.) € momMiHyrOUO0I0 MiKpoOiOTOIO, SIKa
BBXXA€THCSI HAWBAXKITMBIIIOW YaCTUHOIO, IO CIIPHUSIE CIIPUSITIMBOMY
BIUITMBY (EPMEHTOBaHUX TNPOAYKTiB/HAmoiB. Jlo ¢epMeHTyrounx
MIKpOOpraHi3MiB B OCHOBHOMY BifHOCsThCsl L. A.B. sik Enterococcus,
Streptococcus, Leuconostoc, Lactobacillus i Pediococcus, a Takox
JOpDKMKI Ta 1BLI, a came. Buau Debaryomyces, Kluyveromyces,
Saccharomyces, Geotrichium, Mucor, Penicillium i Rhizopus [3].

HesBaxxaroun Ha jgomaBaHHs KOpUCHUX e(eKTiB mix 4ac ¢ep-
MEHTAIlii, MIKpOOPTaHI3MH B Xap4oOBiM MPOMyKIlii TaKoXK I0ImoMa-
raloTh 3aro0irae MomajaHH 0araThOX IIKITMBHX XIMIYHHUX PEYO-
BHUH 1 MIKpOOpPTaHi3MiB ITiJl 4ac mporiecy Opominas. 1li mikpoopra-
HI3MH TaKOXX BiIIOBIMAIOTH 3a BUPOOJICHHS HOBUX (DEPMEHTIB, SIKi
JOTIOMAaraoTh TPaBJICHHIO.

[liguieHa MOXKWBHA IIHHICTH (PEPMEHTOBAHUX XapUOBHX IIPO-
IYKTiB TIOSICHIOETHCSI HASSBHUMH B HUX (DEPMEHTYIOUHMH MIKpOOpra-
Hi3MaMH. MIKpOOpTaHi3MH € K KaTaOOJTIYHUMHM, TaK 1 aHAOOIIIHH-
MH, PO3LICIUTIOIOTH KOMIUIEKCHI CITOIYKH, CHHTE3yIOTh KOMIUICKCHI
BiTaMiHU Ta iHII pakTopu pocTy [4].

HeneperpapmtoBaHi pedOBHHH BHBITBHSIOTH MTOKUBHI PEYOBHHU,
SIKi 3aKpilieHi B CTPYKTypaxX pPOCIWH, a TakoX y KimithHax. ller
TIpoIieC BiIOYBAETHCA OCOOIMBO 3 3epHOM. Y TIporieci moApiOHeHHS
LIENTFONIO3HI Ta TeMIMETION03H1 CTPYKTYPH, IO OTOYYIOTh €HIOCTIEPM
(Tobto, Oarari OinKaMM Ta 3aCBOIOBAaHMMH BYTIIEBOIAMH), OyIu
¢i3n4HO po3ipBaHi, 100 BUBUIEHUTH MOXHUBHI PEUOBUHH. Y MEHII
PO3BMHEHHX pErioHax CBITYy sl BWIIyYEHHS IOKHBHOTO BMICTY
BUKOPHCTOBYETHCSI HEOUMIIICHUI TIOME, ajieé HOro HEeAOCTaTHBO JUIs
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BHUBUIGHEHHS TIOBHOI IMOXXWBHOI I[IHHOCTI 3 POCIMHHUX MPOIYKTIB.
Hagitk miciis mporecy NpuroTyBaHHs JISsiKi 3 00MEKCHHUX TTOXKUBHUX
PCUOBHUH 3aIIUIIAIOTHECSA HEAOCTYITHUMU ISl TPABHOI CUCTEMU JTFOIH -
HU. Y TOH e Yac 110 mpodiieMy MOXKYTh BUDILIUTH NEBHI OakTepii,
UBLT Ta APLKIDKI, SKI PO3KIAIa0Th a00 PYyHHYIOTH KIIITHHHI CTIHKA
Ta HEMepeTPaBIIOBaHI MOKPUTTS LUX MPOAYKTIB AK (Di3UYHO, TaK i
XIMIYHO.

IHmumi MexaHi3M TIABUINEHHS MOXHUBHUX BJIACTUBOCTEH pPOC-
JUHHOTO MaTepially mojsrae B ()epMEHTATUBHOMY pO3LICIUICHHI
MOJTIMEpiB, SIKI HE IEPETPABIIOIOTHCS JIFOJMHOK, HA TIPOCTi IYKPH Ta
iX MOXiJHI, Taki fAK I[EJIF0JI03a, T'eMIIeNIoiio3a Ta MOoAiOHI (hopmu
nojiMepiB. BukopucroByroun MikpoOHI GepMeHTH, cyOcTparty, 1o
MICTATB LEN0I03Y, Y pepMEHTOBaHUX MPOAYKTaX MOKHA TIOKPAIIU-
TH JIJIS1 CTIO’KUBAHHSI JIIOUHOIO [2].

Barato 351aKOBHX NPOAYKTIB MalOTh HU3bKUNA BMICT MOXHBHHX
PCUOBHH 1 CIIOKHUBAIOTHCS K OCHOBHUH NPOMYKT XapuyyBaHHS IS
Oimnux moxed. OgHak L.A.B. cnocrepiranocst OpomiHHS APDKIKIB
JUTS TIIBUIIEHHS OXXHBHOCTI Ta 3acBoroBaHOCTi Dki. Ilporec dep-
MEHTAIlli TaKOX IIJBUILYE AKTHBHICTH MIKpOOHMX (PepMEHTIB,
OCKIUJIbKM 3a0e3ledyye KHUCJIC CEPEHOBHUINE IMPH TeMIeparypi 22—
25 °C. Kpurnyna ¢yHKilis GepMEHTaTUBHOrO TiApoiii3y B (epMeH-
TOBAaHMX TIPOJAYKTaX BKIIOYAE 3HIDKCHHS PIBHS aHTH-TIOKUBHUX
pEYOBHMH, a camMe AyOWIFHUX PEYOBHUH Ta (DITHHOBHX KHCIOT (PO3-
KJIalaHHS 3a JOIOMOroro (ira3), M0 MPHU3BOAWTH JO ITIBHINCHHS
01040CTYITHOCTI MPOCTUX MYKpiB 2060 moicaxapuaiB (aminas), OiTKiB
(poTteas), BUIBHUX KUPHUX KHACTOT (JTirma3) i 3amiza
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BMJNB BAKTEPIAJIbHUX 3AKBACOK HA
KUCNOMOJIOYHI NPOAYKTH

10. I'. Bypey, K. c.-e. H., doueHm,

3. 1. PayuHcbKa, cm. suknaday

Buwuti Has4anbHul 3aknad Ykooricninku «llonmascbkul
YHigepcumem eKoHoMiKU | mopaieni», YkpaiHa, M. [Tlonmasa

B nanuit yac oHUM 3 TONIOBHUX HANPSIMKIB Xap4oOBOi MPOMIC-
JIOBOCTi BBaXKa€Thcs pO3poOKa OI0TEXHONOriM iHHOBaLIHHHUX MPO-
JYKTIiB 1 HacaMmIiepe/] Ha MOJIOYHii OCHOBI: ()YHKI[IOHANBHUX Ta 30a-
radyeHuX JUIs CIeliaii30BaHOro XapuyBaHHSI.

SIKiCTh KHCIIOMOJIOYHHMX TPOJYKTIB, TOJOBHHUM YHHOM iX KOH-
CHCTEHIIISA, 3aJIGKHUTh BiJ| CKJIaay Ta BJIACTUBOCTEH MOJIOKA, BUIY Ta
AKTUBHOCTI OaKTepiajdbHUX 3aKBACOK, PSKUMIB MacTepH3allii, roMo-
TeHi3allii, CKBaIlyBaHHS, TO3piBaHHA Ta iHIIMX (aKTopiB [2].

Cxiaa Ta BIACTUBOCTI BUXITHOI CHPOBUHH OOYMOBITIOIOTH IIBH]T-
KICTh 3ropTaHHsA OLIKIB MOJOKA Ta MIITHICTh OTPUMAHHUX 3TYCTKIB.
Bix HUX 3aJIeKUTh TAKOXK PO3BUTOK MIKpOOPraHi3MiB OakTepiaJbHUX
3aKBaCOK, 110 30pOIKYIOTh MOJIOUYHUH ITYKOP.

31aTHICTP MOJIOKa [0 CHYY)KHOTO 3TOPTaHHS OOYMOBIIOETHCS
KOHITEHTpAIlIEI0 OUIKIB, COJNIEH KaNbIliI0 Ta 3aJICKUTH BiI IHIMBI-
IyaTbHUX OCOOMMBOCTEN Ta TOPOAM TBApPHH, KOPMH, CTaJil JTaKTaIlil
Ta iHmmMX QaxTopiB. IloraHo 3ropraeTbcs MOMOKO Ha MOYATKy Ta B
KIHIT JaKTamii, a TakoXK IpPH 3aXBOPIOBaHHI TBapWH. BracTWBOCTI
MoJioKa (i BIACTHBOCTI OJIEPIKAHOTO 3 HBOT'O 3TYCTKY) 3MIHIOIOTHCS
mig gac 30epiranns. Tak, micns TpuBanoro 30epiraHas MoJioKa (CH-
pOro Ta MacTepU30BaHOrO0) MPH HU3BKUX TeMIlepaTtypax 30uIbIry-
IOTBCSL B’SI3KICTh Ta MIIHICTh KHCIOTHOTO 3TYCTKY, CHHEPE3HC YIIO-
BUTBHIOETHCSI. OTKE, MOJIOKO, sIKe 30epiranocs 3a HU3bKIX TeMIepa-
TYyp, JOILUIBHO CIIPSIMOBYBAaTH Ha BUPOOHHUIITBO KUCIOMOJIOYHHX Ha-
T01B 1 HE CITiJ] BAKOPUCTOBYBATH ISl BUPOOJICHHS CHPY.
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