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qawjwpwlwywl hGunwagnnniejwu wpnynctupnid uwhdwuytb) £ owywnhdw hwnw-
ptpwygneent® 90:10: Npwtu puwywu hwybinud® ogquwgnpdyti £ shghuwlp
hyncu: Ywquybp £ pwnwnpwnndu, hwpqwpyyty Bu Jebpeh ulUnwhu W
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wnwyb] pwnép wwhwlugwpy nluGU jngnipunp W jngnpunp
hhdpny Jptneutpp, uGpnigpwhu ywuhputpu nu Unguinti-
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Nuwgnwy E, np ghghuwuh wunninUGpp W inGpllubpp hw-
pneuwn BU ullinwunutpny. wwpniuwynd Gu £ (8-15 Ug), B1
(0,35 Ug), B2 (0,5 dg), K (1,2 Ug), P (75-100 dg), Ywnninh-
Unhnutn (Uhusle 8,5 dq), PP (14-25 Jg), tunihu (B4), whph-
nneuhl (B6), wuynpphUwpent (50-450 Ug), $njwpeenL
(0,79 Jg, 100 g wwnntd), 2wpwn (Uhusle 8,5 %), whywnh-
Uwjhu Unuetn (0,3-0,4 %), opnqulwywu rrenLutn, UepYwl-
JNLE, nwpwnwunie, pwynunpnutn, Ynwdwnphtu, $hunnu-
ghnutin: Muntnutpp wwpniiwynwd B Lwle dwpnne wéh
U qupgquguwl hwdwp uplnp dhypnunwppen® Gplwye,
pnp, inhnwl, Jwugquwl, wynwdhl, dwqutghned, ynEduhnid
(www.studbooks.net):
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pwnwnpwwndu, hwpdwnytp ubunwhu W EuGpgGunhy wp-
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up' 21 °13-hg ng pwnéap, ywnpnuwyynn snp jnLnwignepy ujnt-
rtnp' 8,2 %: Ybnwlywuguywsd Ywrp hhnpwwnwgdwl Uwjw-
nwyny 9...12 dwd wwhyt| £ 6...8 °C gtpdwunhGwliwihl
wwjdwultpnd (Deeth and Kelly, 2020):
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sEndwuwnhdwund W wwnbgyb) vhugle Jwlwpndwu otp-
dwuwnhdwlup' 44 °C: Ywplwwepwph wwpnibwynient-
Up UJwqbgubint bwwuwnwyny Jwywpndwlu  eGpdwuwnp-
dwunwd wyblwagdt) £ Ha-Lactase 5200 NLU $tpdtuwnp’
0,48 Ji/| swihwpwduny jwywnwg: Wunithbnle thndhjwg-
Jwd, uwnbgywéd Jwlwpnp (Lactobacillus  delbrueckii
subsp. Bulgaricus U Streptococcus thermophilus) Uni)-
nnpwih W $EpUGUNnh hwywuwpwswih pupudwl Lwyw-
wnwyny huwnlytbp £ 10 pnwt (Baglio, 2014): APwywnbphw-
Jwu Jwywnpnhp swithwpwdhup 250 | Yweh hwpynd ugunwd
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Gnwuwyny® JhUsle fupin dwlwpnywéeph uinwgnidp, wnwlg
uhubnpbghuh wnQuwniejwl, pH=4,35...4,6: Lwhupwl nLunLu-
UwuhpnupnillGnp uyutip jngnupunp 12 dwd wwhyG E4..5°C
wwyuwliubpnwd (AW, Tamum, P.K. PoBuHcoH, 2003):
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Uhu thwrehiutpp (gyti GU ublywywhl gEnpdwuinhéwlh gnh
dtp W nngbgdwl hwdwn wwhytGp 40...60 pnwb: Wunt-
hGunle wyn quugywép uwnuyt) £ U Grnwgyt) UhUgle wquinph
Inhy. [nLdybp: Lnesniep 40 °C stpdwuwnhdwuh hwulbinig
hGwnn wybjwgyt) £ fuwnuncpnpu (P. CkoTT 1 gp., 2012):

Uygpnid nhynunwhu wytwgytl Bu wqwnpp W hwdwjhu hw-
JGnudp: Uhwuinwpp quugywé unnwlwinig hGunn wunhdw-
Uwpwn wyblwgdt £ jngnipinp: YwplwpRrYwhU Urtingp
8 d 4 °C gtpdwuwnhdwuntd wwhbnLg hnn wwwnpwuwn £
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qqujwpwlwywl  hwwynipinlllbp, gqwén  uhutptghu
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Unynruwy 3. Mwwnpwuwnh ywplwdetpeh EuGpgtnhy wp-
dtiph hw2ywnyp*

1q 100 g Upbtppnid
pwnuwnnhghg pwnuwnphth Eutipgtunhy
Pwnwnphgutp  wlpwwnywsd wwpnt- wpdtpp,
Eukpghwl, Uwynrpjntlp, y

y %
Uwhwnwynig 16,747 11,02 184,6
swpw 37,681 3,2 120,6
Ushuwgntn 15,909 3,7 58,9
Cunwutup 364,1

*Ywquyt| E hnhuwyubph Ynnuhg:

Unynruwy 1. YwprlwerywihUUnp Uetpph pwnwnpuwnnuu®

LwlwynrpjnLup
Puwnunphsutin

100 Yqg dpbippnid
Unwlg wrlwwpwnh jngnpn 88
MNhynunw 10
Swdwjhu hwybinud 17
2Wpwn wwpnilwynn ghguwlh dqywéde '
PUwywl Ubpywujnee* 001
onwNLE wlwwnnn ’
Ywnilwnuwp' 03
snhunLnwihl waown ’
Cunwdtup 100

*Ywquyby £ hEnhuwyutph Ynndhg:

Npwtu puwywu hwybinud £ Yhpwnyby shshuwlp pujniup,
Ywplwdptngh whwpynn ereyntpejntlp npnayty £ puwn
wyGlwgynn fujntuh gwithwpwlwyh (g8. 2):

Qswwwnytp 2-h hwdwbwju' ywrUwdebngh pninp udnw-
UEpnud prYnLeintlup Unpdwjh vwhdwuuGpnud £ 2hghuwlp
dgwoéph swihwpwlwyh wybiwgdwup gnigwhtn Lljwwn-
Jnud £ prynipjwl npnuyh ws, hugp bywuwnned £ hGun-
prUEgUWU wpwqwgdwlup: Cun npnd” prYnLEjwl wap
Ywpnn £ wwjdwbwynpwé |hubp shspuwlnud wnyw Ywe-
Uwprdwihtu Jwuptubph wéh W qupgwgdwu ypw wé-
fuwgntinh npwywu wantigniejwdp:

IGwnwgnunniejwl wpryntupubph hhdwu Ypw Ywquyby, E
unp Gpypwnwnnhg Ywelwdetneh pwnwnpwnndu, npnp-
Jb| E EuGpgbwinhy wpdtep W nuncduwuhpyb) U Jwupkw-
pwlwlwl wuywnwlgnipjwl gnigwuhubpp (wn. 1-3):

GqpwlwgnipjnLu

IGwnwgnnnipntlutnh wpnyntupUGph hhdwl ypw wwyyty
E EpUpwnwnnhg ywrbweeywhuUnp drbingh wpnwnpnte-
Jwl nGhuuninghw: Npnyt; E Gpyne punwinphsunph owwnh-
Jw| hwpwpGpwygneeniup (90:10), nph 2unphhy Yuwnwgyh
UnLpp, hwdwutn W guén uhutptghuny Ywrlwdptnge:

®npébph hwdwawju' Yweh uwyhwnwynigwiht Lunywéphg
sEpdwwnwihu Jtennny unwgwéd nhynnwl hwpdwp t

Uuarnahsnk@3ntu bd scuuNLNahU  Iwjwunwlh wagqwihl wgnpwnuwiht hwdwjuwpwu N 3 (83)/2023



303

Uluunwgaghwnnipintt W inGhulininghw

Uhnwnty utnp Ynnuhg wnwpwnyynn Unp Jupelwdptpeh
wpunwnpnpjwl nGhuuninghwnid: Ruwywu hwybidwu sw-
thwpwdhuu punncudt E 1,7 %: Ywquyb) £ yuplwerywihu
unp Upbtpph pwnwnpwunndup, huswtu bwle hwwnpyytb £
EuGpgbwnhy wpdtep, nnp Ywaqut £ 364,1 42
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himicheskiy sostav_oblepihi. Xumuueckuin coctas

o6nenuxu (nhinyt| £ 08.03.2023):

10. https://www.youtube.com/watch?v=i gzFQIMSMY.
How to conduct sensory evaluations for stirred yogurt
(nhunytb £ 07.02.2023 g.):

4. Wynak T.J1. n gp. OBocHOBaHME TEXHOMOTUYECKUX Na-
pamMeTpoB MPOM3BOACTBA HW3KOMAKTO3HbIX (DEpPMEHTU-
poBaHHbIX MOMNOYHbIX NpogykTos/ T.J1. Wynsk, H.®. MNywa,

Pa3pa60TKa TeXHOJIormn npom3BoacTtea HOBOro KUCJiIOMOJIOHHOIro npoAaykKrTa

3.B. BanasiH, A.J. ApakcsiHy,
HauuoranbHbIl agpapHbIl yHU8epcumem ApMeHuUU

KnroueBble cnoBa: 6e3/1akmosHbIl (i02ypm, KUCIIOMOIOYHbIU, MOJIOKO, obrernuxa, pukomma

AHHoTauwua. lNpegnaraembii HOBbIN KNCAOMOSOYHbIN NpoAYyKT COCTOUT U3 ABYX UHIPEAUEeHTOB: VIOprTa N PUKOTThI.
[ns npon3BoAcTBa NEPBOro KOMMOHEHTA paspaGOTaHa TeXHOoNorma nonyvYeHua 6e3nakTo3Horo VIOprTa, ana BToporo —
TeXHoNnorn4yeckme napameTpbl, obecneumBatowme 6oree BbICOKUIA BbIXOA U YCKopdKLuimne BbiaeneHne 6enkoB.

[ins nony4eHns oQHOPOAHOrO MOFIOYHOrO NPOAYKTa C MPUSATHBIM BKYCOM M apoMaTtoMm Obino npurotoBrneHo 3 obpasua ¢
pasHbIM COOTHOLLEHMEM MOrypTa 1 pUKOTTLI. B pesdynbTaTe opraHonenTuyeckoro nccrefoBaHus onpeneneHo ux ontu-
MarnbHoe cooTHoLeHune — 90:10. B kauecTBe HaTypanbHoi o6aBKku MCnonb3oBanock obnenuxosoe nope. bein paspabo-
TaH peuenT, paccynTaHbl NnLeBasa N sHepreTn4yeckaa LeHHOCTb NpoayKTa, onpegeneHa Tutpyemaa KUCNOTHOCTb.

Development of New Sour Milk Production Technology

E.B. Balayan, A.E. Araksyants
Armenian National Agrarian University

Keywords: fermented milk, lactose-free yogurt, milk, ricotta, sea buckthorn

Abstract. Our research aimed to create a novel lactose-free sour milk product. This would be attractive for local
producers and give new possibilities for the development of the dairy industry. The new product consists of two ingredients:
yogurt and ricotta. Lactose-free yogurt technology has been developed for the first component production.
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Yogurt with 3 different curds has been produced and subjected to physicochemical and organoleptic testing. Bacterial
culture consisting of Lactobacillus delbrueckii subsp. Bulgaricus and Streptococcus thermophilus were added in
quantities of 100 units per 250 liters milk. The dose of lactase enzyme has been determined to decrease lactose content to
0.01 %:0.48 ml/l Ha-Lactase 5200 NLU. Technological parameters have been developed to ensure higher yield and faster
protein separation for ricotta production. Three samples with different proportions (yogurt/ricotta) have been produced to
obtain a product with a pleasant taste, aroma, and homogeneity for consumers. As a result of the organoleptic examination
of the obtained samples, the optimal ratio has been defined as 90:10. Buckthorn puree was used as a natural additive. The
food recipe has been developed, energy value and cost value have been calculated, and the titratable acidity of the food
has been investigated.
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