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CHCTEMBI XapaKTepusyercs oTHomeHHeM V. /V,, rae Vi-HauaibHbill IHAMETP 49acTH-
uei[301]. PesayibTaTsl HCCIEA0BaHHA CHHEPETHUECKHX CBOMCTB HCCIEAYEMBIX CryCT-
KOB NpHBejeHs! B Tabmuuax 1-2 [4].
Tabnuual
Cuuepernieckue CBOMCTBA MOJIOYHEIX CTYCTKOB NIPH TeMIIEpaType
nacrepu3anEu Mosaoka 63-65°C

BapuanT Konuaectso, % Cyxue semectsa, % Crenenn
nepexosa
ﬁ:z::lmﬁ CHLIBOPOTKH m:noﬂ CHIBOPOT-KH cyxux ‘s
uiecTs B
Genkosyro
smaccy, %
Bepbmoxse monoko | 32 68 31,0 6,0 60,4
(koHTpOIIL)
| 90/10 (papman 1) 30 70 25,1 6,4 59,0
80/20 (Bapuant 2) 31 69 20,8 6,5 ‘ 58,2
70/30 (papuanT 3) 33 67 16,7 7,0 57,6
60/40 (BapnanT 4) 41 59 14,4 7,2 57.3
50/50 (apnanT 5 ) | 48 52 9.5 74 57,0
Obesknpennoe 54 46 9.9 39 62,3
MOA0KO (BapHant 6)
Tabauua 2

CuueperHyecKue CBOHCTBA MOJOYHBIX CIYCTKOB NPH TeMiepaType i
acrepusanun mosioka 70-72°C

Bapwuarrr Konunuectso, % Cyxue Bemectsa, % Crenenn  nepe-
bGenxosol | chiBOpOTKH | GenkoBoi CHIBODOTKH | XOIa@ CYXMX BeE-
MAacChl MACChl wmects B Genko-

BYIO Maccy, %o

1 2 3 4 5 6

Bepbmonse Mono- | 38 62 31,0 6,0 60,40

KO (KOHTPO/L)

90/10 (sapmanr 1 ) |29 71 25,0 2.5 56,86

80/20 (papwmant 2) | 31 69 20,6 1.2 55,82

70/30 (papmant 3) | 33 67 16,5 1 54,10

60/40 (papuant 4) | 41 59 14,3 6,7 5328

50/50 (sapuant 5) | 47 53 9,3 6,5 51,66
45 55 9.9 39 62,00

MOOKO (BapHaHT 6)

W3 nanHeIX npHBefeHHBIX B TabnHnax 1-2 MOXKHO BHIETD, YTO NPH YBETHIECHHH
TEMITepaTyps! Ternosoit 06paboTki KOHTPONBHOTO 06pasia, 3HAYHTETLHLIX H3MEHE-
HHIf CTENeHW Mepexoja CyXHX BENIECTB He MPOHCXOAMT. B onbiTHREIX o6pasuax (pa-
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puanTel 1-6) Habmonaerca koneGanue B npenenax 2-3 %. Eciu paccmatpuBate co-
BMECTHO /Ba (akTopa: 401K 00EIKMPEHHOrO MOJIOKA B CMECH M TEMIIEPATYpPhl, TO
MOJKHO BHMJETh, UTO 110 MEpPE YBETHYEHHS B CMECH 00eRKHPEHHOr0 MOIOKa, KOIHYe-
cTBO GeIKOROM MACChI BO3PACTACT, HO KOJIMYECTBO CYXHX BEIIECTB B Hell CHIKAETCH.
Takke CHHXAeTCS KONHYECTBO BhICIMBINEHCS M3 CTYCTKA CHIBOPOTKH. DTO MO3BO-
NSET CHENATh BBIBOJ O TOM, YTO 3aMEHa BepO/IOKLEro MoIoka OGeLKHPEHHBIM, B
KonuyecTse npessimaromenm 30 %, npu NpoM3BOICTEE ChIPa HEXKeNaTenbHO, TaK Kak
H3MCHCHHE AKTHBHOH KHC/IOTHOCTH BJIMAET HA €ro BRIXOJL
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THE COMBINED SOUR-MILK ACIDOPHILE DRINKS

The increasing interest arises now to sour-milk drinks with soy use in the condi-
tions of deficiency of cow milk are considered as an alternative and cheap source of
protein. Entering of soy protein into a compounding of dairy products rather widely is
known in world practice. Such combined products practically have no flavoring dif-
ferences from traditional dairy analogs that positively affects a consumer demand in
comparison with usual soy products [1].

Research objective was development of the combined sour-milk acidophile
drinks with addition of soy products.

Arkon S soy proteinaceous concentrate (the manufacturing country — the Nether-
lands) used as a source of soy products. It represents light powder with neutral taste
and high solubility. The proteinaceous concentrate has the good dispersion, water
connecting and emulsifying fats of properties that allows to use it in various products.
Protein content in a product — more than 70%. This soy proteinaceous concentrate
easily mixes up with other components of food system, keeping its originality and
without influencing a consistence.

For a fermenting used ferments of direct introduction of firm «Chr. Hansen»:
acidophile stick of La-5 (Lactobacillus acidophilus) and thermophilic streptococcus
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of St. Body (Streprococcus thermophilus). Acldophlte 'sticks are steady against acids
also are stable in a product at long storage, however there is a danger of sharp in-
crease of acidity of an acidophile product at a f'e:mentmg and emergence of «metal
smack», doing a product almost unsuitable to the use. For the purpose of permission
of these problems together with an acidophile stick, the thermophilic streptococcus
was brought in a product. In this combination ferment provides to an acidophile
product pleasant sour-milk taste, existence of the moderate «metal» smack peculiar to
acidophile sticks, a high-viscosity consistence and dense structure of a clot [2].

Temperature and a ratio of fermenting cultures are major technological parameters
when carrying out a fermenting of milk that will provide the highest organoleptic and
physical and chemical rates, and also the biological value of a sour-milk product. In this
regard it was necessary to define an optimum ratio of fermenting cultures of Lactobacil-
lus acidophilus: Streptococcus thermophilus at a milk fermenting.

Previously for production of sour-milk drinks Lactobacillus acidophilus ratios
were chosen: Lactobacillus acidophilus: Streptococcus thermophilus 2:1; 1:1; 1:2;
1:4, 1:6. As the combined acidophile drinks contain a soy proteinaceous concentrate
in the structure, also it was necessary to study its influence on development of fer-
menting cultures. On the basis of studying of organoleptic indicators of drinks the op-
timum maintenance of a soy proteinaceous concentrate in drinks which made 0,5% is
established. Excess of this threshold negatively affected organoleptic qualities of a
ready-made product.

The sour-milk combined acidophile drinks were developed in the thermostately
way from the normalized pasteurized cow milk with a mass fraction of fat of 2,5%.

Fermenting of milk conducted to acidity 80 °T at a temperature of 37 °C as this
temperature is the most optimum for development of acidophile and thermophilic
ferment. Temperature increase will promote undesirable development of Streptococ-
cus thermophilus that will negatively affect quality of acidophile drinks.

On the basis of the conducted research it is established that entering into a com-
pounding of acidophile drinks of a soy proteinaceous concentrate didn't affect or-
ganoleptic indicators. Smack of soy in a product it wasn't observed, color and a smell
remained characteristic for this sour-milk drink.

The complex research including the organoleptic and physical and chemical
analysis, showed that the most optimum ratio of fermenting cultures of Lactobacillus
acidophilus:Streptococcus thermophilus by production of the combined sour-milk
acidophile drinks with a soy proteinaceous concentrate is 1:2. This drink has slightly
viscous uniform consistence reminding liquid sour cream, a clot of average density
which possesses pleasant, specific, refreshing sour-milk taste and a smell.

On the basis of the obtained data we developed the range of the combined sour-
milk acidophile drinks developed by a fermenting by fermenting cultures of Lactoba-
cillus acidophilus:Streptococcus thermophilus with a ratio 1:2 of pasteurized of cow
milk with a mass fraction of fat of 2,5% with addition of a soy proteinaceous concen-
trate in number of 0,5%: drink sour-milk «Atsidofilinka the bee», honey containing in
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the structure am:f fruit puree drink sour-milk «Atsidofilinka gentle» with addition of
the «Rondagam 'AYS 571» stabilizer of production of the «Platinum Absolyut» com-
pany and granulated sugar.

The developed sour-milk acidophile drinks had a pure, sour-milk, pleasant
smell, sweet-sour taste without foreign smack and a smell. The mass fraction of pro-
tein made — 4,3%; fat — 2,5%; the general sugar — 10,2%; acidity — 80 °T. The period
of storage of the combined sour-milk acidophile drinks at a temperature (4+2) °C
with observance of sanitary standards and rules made 72 hours. During all period of
storage microbiological and toxicological indicators of the combined sour-milk aci-
dophile drinks remained within the norms established by the Federal law Ne88.

Thus, we developed the range of the combined sour-milk acidophile drinks con-
taining a soy proteinaceous concentrate that can be recommended in a food of all
groups of the population.
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HOBbLIE COPTA KAPTO®ENA B YCNOBUAX NMPUAPATBA

Popuna kaprodens -FOxuas Amepuxa. CyulecTByeT OrpoMHOE KOIHYECTBO
copror kaptodens -Gonee 50 Teicay. OHM OTIHYAIOTCA 110 CPOKAM CO3PEBAHHA, YPO-
KaAHHOCTH, YCTOHUMBOCTH K OOnesHAM.

B 3aBHCHMOCTH OT MCIOJIL30BAHHA PaIHYA0T YETHIPE OCHOBHEIE IPYINIEI COp-
TOB: CTONIOBBIE, TEXHHYCCKHE, KOPMOBBIC H YHHBEPCAJIbHAIC.

Camble pacnpOCTPaHEHHbIE B KyJIBTYPE CTOOBLIE COPTA HMEIOT HEKHYIO MAKOTE,
He Temueor, cogepxar 12-16% xpaxmana, Goratel Buramuom C. Mx wiybuu mo
GonbInieli YacTH OKPYT/Ibie HIH OBA/IBHBIE, C TOBEPXHOCTHLIM PA3MELIEHHEM [71a3KO0B.

KnyOHH TEXHMUYECKHMX COPTOB XapakTepU3YIOTCA BBICOKHM COACpKAHHEM
Kpaxmana — ceeime 18%.

B kopMoBoM kapTodesie, 10 CPABHEHMIO C APYIHMH rpynnaMy, 6onee BeicOKoe
conepxkanne GenxoB(0 2-3%) W CYXHX BEMIECTB.
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