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Sb®B0d9bG0. B3MbJ30296H0 ©s60d67gdol HIol 3GHMIIBIOl sbm@®0dgbBHol
3985MNM9d0lL dobboom B39bL dogH gbfsgaroero odbs obsgzamgo bsgs®omgzgermdo
3930390909900 3mbBb6gerol - bBsgoemmbs o dwemgsmeemo fofozol Jodowmeo
J9003960¢nmBs. 99099895398 -9¢0 04bs bs33900 ©sbsdsBol domgdol s y39emol
sbsemo sbeH0odgbBdol  Bgfbmermgos.  dembBbgrcroo 3sdo®mIder y39¢do
30b6bsb3OMeo 04bs C 303s90bol s Ca 399339crmBs. sagboero 04bs, Hmd Ca-
ol Gs@sero 990339000 (664,3293%) 3590006h935 y39¢0 35bgboero bdsgoenmmo;
M3 9995905 C 309s90bols 90339¢0dsb, ol dargs®myero fofogobs o bhsgzoeml
JEOMO030 ©05BHGdoL  T9dmbzg35d0 3bBGMmsh  §90s(90000 350D
2503 %-000. 51939 *356L5 B3O 0465 5bsE0 3HMOXIF B9l J03HMBOMEMy0LIHO
056396900 900. o3960¢m 0gbs, ®md obobo sGol bm®mIol BsGyergddo.

bsggsbder  Lodgggdo: 93920, bHIBo™,  dIEOI0  Foffszs,
™O35600093H032900 5 B0BOZNO-Jodomemo 5639690cm9do.

dgbogogro. ®dol s Mol 3OMEYYIBHJool  FomTmgds 53Mm-
0b@MLGHOoMwo  3m33wgdbol  gem-ghHmo  dmogzsM0  3MI3MbgbBHos o
9065 0LObsgL AMLEbgMdOL MDBOHMB3gEYgmEIl  Jowowo boMolbol,
MbsgOmbm s 3063960963b5MI0560 3OMPMIEHJO0m. 5sdosbols 3390580
6dols s GOV 3OMYJEHIO0L Mo d935L9gdgE0s. 0bobo 8093003690056
9090 3bM3Mgd0L 496353 ™dT0 5530560l Ym3zger oo dmbdsmgdol
3OmOd@Gms xamxnl (ers 2016; Houckas 2007). sbgzg Ho®dmowagbgb
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©O0YAHEm s Lsd3MOMbowrm 339050 doMoms 3MMmEOMIGHL ©s  Lbgo
36MHMOIHgoologsb 0dom  goblibgs3qdosh, ®md dso Jgdsgbermdsdo

99000 5580560l MmGYsboBIoLsM30L LsFoMHM M3EH0TSMHO M>MEYbMdOL
g39ws  dEowgd9o 60300gMgds. 50030560l MmMsbobIBY IEIdom

393Wgbsl sbgbL ®dgdo sMLgdmwo 67GHMO3933H03NM0 3md3mbgbEgdo:
353030, WsdGHMngmmbo, wsddm3gmmdlosbs, 0dMbmawmdmwobydo,
dM53H0L 30900, Wobmol 35535, MWoRMLOJ>M0Yd0, BMBRMEWO300Yd0
9 5.9. (Jouckas 2007, Kpycs 2008, Kapuasa, bepyasa 2018).

23bJgommo  ©sbodbmEgdol L3390l LodGmsgarol  dowgbgszsc,
39653 POMWO YgMBOEPYdS G0TMdS IOV 3GIMEMJHJdDY 53 LESGHMLOL
9060Fgdsl.  3wobozm@mo  33w93900L  99IRO®©  @iEYIBowos  MHJob
360 dHgdol  owoo  1sd3M@mBsMm-3OMMTBowsIGH03NM0  Imddggds
313650030l BHEModGHol bbgoalibgs s9350gd9d0LsL.

090Lom30L, BMI bl 5530560l 33900l BESGHMLOL QomBXMIGLYDS,
33900L ©530Mb30 oMW MYOMMS© 9GO0 503m0gM9gdgdol IBOEOEHOL
399m3mgbs s oo 3MMYJBHOMYdS, 530 9dgE0s BsboMO JmbdsMgdol
1533900  3MMYIBHIOOL  godOoEMYds  gugbgosmOo  bMEBHMO9bEgdOL
3993390  BoBHMMOMM0, 93MWMPOOO MLIFODMLM, SYOCMIGM0Z0
939bsmgMmo  bgowgmwom.  ssbmsbsgg,  IgBHo  360dzbgermzsbos
3905000 MIdgdol, oo  gobogzm-JodomMo  FmOIgdols s
3033mBo30900L LHimGo gmbggs (Ilexs 2016, Jorckas 2007).
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e 25BLBEZOWM 0dbs sbogro IOMPNMIGHOL MMHRBMWI3EH03MNM0 S
130b036M-JodorMo dsB396909gd0;
e 99bsb30l 3500900l Ygbol JoBbom oBLEBOZM 0dbs yzgeols
9boE0 SO EH0TYBEHOL J03MOMBOMEMA0MHO Tsb3969d¢9d0.
33¢g30L  md0gdHJd0 s FgMmEYB0. 331093900  BoBoM©s 93930
Pogomeol  Lobgwdfomnm  Mbogzgdbodg@ol 1533900  3MHM©YIEgool
3995MMmy0900l ©9g35MESIBEHOL WsdMESBHMM09dT0. 33e930L Md0JJEHIOL
Do6m0moaqbs: 1. Lodomzgwmdo go3MEIwgdwo BEIBOWM (MO0
69630, b3bGo 11), MHMIgebsg 309969dom Gmyme 3 bgwoeo bsbom, sbgzg
3650 363396GH5EGH0L s 3099 gL Lobomog. bywo bsboo godmygbgdols
39000b393590 20LBMS39dM, FSMIEBO BAEHIBOWML F53L0POM oMY
23901 o 3999y 3bgbogom Lobgbbyg. (Lbgssbbgs BmAol LEsgoE Ml
7053396300l Jobomgds© Lbbgssalibgs Bmdol Labgbbyg). 2. dmeystrmeo
Pofogs - bgowgmwl 35LvR™M3900m  JoamogLolodsb ©s 33Moom
LobM390 DML RMd96Eds®. 3. 339308 Md0YJAHL FoMdmowagbos

31939 WsdMOIGHMMOME 306Md9dd0 JowgdEo gzgwro.  bgowgmerol,
Bobg3o6mx850Mm035GHJd0Ls s Tbs  bsfo®dol  batolbol  dsB39b9gdgd0L

39BLOBOZMOLIL  JOMOMOIE 3094gbgdm MMamGE Loghmmo Jowgdmen
UGHBPIOEGId0M  MYRWsTg6BH0MIOM, oly b3gEoswwe FgmmIdL s
bowbsfymgdl, HmIwgdog 390moygbgds ®dobs s ®dol 3MHm@YId@gdol
0963mq00bL 3H9dbmwmaom®o 3mbEMmMEOol OMU.

83003080 ©> Bsmo FobboEngs.  Y3Iwo BIOPME FIZOEILIONLO
@5 X9BLHCO FsbMdMO30 IMbTsMYOOL MHJoL 3MMEYJBHos. Tobo 3390000
©5 B0MEMAOO0 VOMYOIEgds 29630MHMBYOME0s Fsldo GJol (30Eols
5 393030l Fooeo 8993339 Md0m, 99930 gdgo 5806035539000,
3b0dm3g560 s Lbgs mOysbmwo 0553900L, 3030d0bgdol, dobyMowry®o
9560930l S 5530560l MMY60DBIOLMZOL 30 YdIEO Yzgws BsFoMm
993963900l seLgdmdom (Illens 2016, Kapuara, bepysasa 2018).

xbJgommo 30199900l  IJmbg Mol 3MMEJBHJool  dggdbolsl,
L3690l sbsds@ol godmygbgds 30Bsbdghimbowros, 306506  oliobo
3900 96Mgdosh Hdob by gl s BoLDSMPYI0SD domEMA0MS©
59BHoMMmo 603009693900l domoo F9d339wmdom. 3310930000 Boddomls
306390 93e3bg B396L doge dgmBgMo 0dbs doMmEMy0MMs© 5JGHOM&mO
6030009690900 dOEIMO dMLEBIMWO - LEIBoM s BMEIYIOWO
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fofogs.  LGHsgow ™ (Carrots) Loy39009bms  GMamME  9306mdom®o
035bsbMolom, 1939 JodomMo Fgygbowmdols dbMogsi (Debasish Roy
2018, Iems 2016, Homckaa 2007. x350dg0d30¢ro 2021). 0g0 5©305@
9mbggds0s s s30@™A 3608369e™m396 sl 035390l 5T0sbOL
©O09AHNG 3390580. LHsgowm Fgo3s3L 30¢sdobgdls — A, B, B, C, E, P,
3ow30dL, 0mEL, bo@®omdb s M306sL, sbY3g9 OO MoMmEIbmdOL
390m@0bL, 3905 5doby LGB0 ML 993509bwmdsdo dgol MxMgoobo,
Bo3o60, 9M55DMmBH™MZob0 bogmogMgdgdo, 3b0dgdo s Lbgs.  dMEIYIMWO
fofogs (Bulgarian pepper) - 9bogzscm@o 3GMm©dGHos dsb8o 99dsgzo¢0
6030096M90900ls s J03MMYE9gd9bEJdOL odm. 030 F903s3L 0B J5OME0BL
5 30353060 C-b, H™Igerog byl MHgmdl mmysboBal 0dmbmmo Loli@gdol
39630000690580. 53X MdGLYOL 3560l O WMOfM3zs60 FoMLOL BwWbJEosL.
35580 OO MHMEIHMO0™ 5®OL B, s By 3035306900, (0L 358m3 $H3d0wo
fofogs 905 BodGHM 5330M9dL 300Mmb VX M9gEIdoL gobgbols MHobgL, sy
50%-00 53306M0L 0bLIEEHOL 29630050900l TglodegdeMdLLYE. dolido
d90535¢00 30bgMmogdo Lolbwlb LoFoMm 3m33mbybEgdom 590w™MYdIL s
bl M3osb s69300L 496300050905l (Y3560 dgodzoo 2021, Iexs 2016.).

B396 Bogé TgMbgmeo d3gbsdgmmo Bywgmemols gsdmyggbgds Gdols
360Hm©d@gool FoMdmgdsdo gsb3ommdgdmos LimMgo dsmo Jodowm&mo

d903960mdom, 33900000 s 9696M9GH03M0 LOMYdIMgdom (bMowo 1).
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42



0. dgMmemags, m. R®39M 3903300

C (5b3m®dOBOL Bz535) 5,0 250
3owoydo 200,0 163,0
3o 30do 27,0 8,0
dsgbomdo 38,0 7,0
Bo@®mowmdo 21,0 2,0
3bBMOO 55,0 16,0
Jobpobmdo 0,2 0,16
3000 0,7 0,6
MO 0,4 0,44
Lb3oegbdo (03p) 80 100

d930LFo3wgo M5 50bodbmwo bgowgmwol Jodowm@mo dgygbowmds,
500b 9900093 LEHBIOEHWW-E9db03H0 ©M3MagbEsgool (TOCT 33540-
2015 s I'OCT 34325-2017) 99Lsdsdobo gobglabmzgdgm dsmo badolbols
9539690gd0.  33g30Lbsm3zol  JgMBgmeo  dMLE6gMo O
d99L5059905 BEBBIOGHOM  QomM35¢olobgdre Jmmbmgbgdl. 39Mdm,
LBogowml dombzgbgdo s 3G foffozs Mol Lyygoms, 9gdobozmemo
©H0567x09d0L 496909, 2998605  FgBIMOwMmdOL  olgmo  ©YRgJBHI00,
HIWgd03 393w9bsl o6 sbgbgb ol 2oM9gabme Lobgbg, boGolbby.
Lobiodmbanm Lobgbg, dm3999w0 baerolbol dgLsdsdolo s6sTsbosmgdgwo
bbOb s ggdml 45690y

1233w930 939bsOgwo bywgrwol dgekgzol 990wy 306
d90bgmeo  dmLE6gMol  (LEHIGBo ML  ©s  dasmyero  fofszol)
1533900 ©BsT5EHOL Jogdol FgOMPYd0 s M3GH0TIWYOHO MOMPIHMDS.
99b3960896@0L POHML 3099b9dOm LEHIBOWML MMM bgowo Lsbom,
51939 Bbzbowol s 30Ol Lsbom. 33wg30L F9gAJdoL Loggd3zge by
90Dsbghmbows  Bsgmzowmgm  LGsgowm  35dma399496900bs  bgowro,
03M0wo@ ©ogdmEdsgdwo Lsboo.

UsdMToml 9909y  9GHO3BY  Im350Bogm  Y3gwo  dmbGbyMol
1533900 BsTsEHOL godmygbgdom. BMbI30mO BOTBMEgdOL g39eols
ML MAgL 35309 gdom 72-80°C-By, 390009 353039000 32-
34°C -8¢g. ®dob gL ggds 39995GJOOm BIMIGBAL, (8 wodH® Mgl
305390 80 I 3390 0,2%-0560 blbs®0). 39Mm930m 0bxMgL096EgdOL
0565365 gobsfoargdols Jobboo 20-25 {momob 4s6353wmdsd0. 3989y 30
3530WYIPOM IbEMgdom 30% TMsGHL S 30§YgdEom dgmMYg yo3bgwgdsls
39-41°C-00g, 05M3E35¢L 33o3 39IM930m 25-30 fr1mob 496353¢mdsdo.
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G9939605¢cL 39093000 33°C -9g. 59 OML JoME395¢0 IF0MOIOMOS
bmIdgddo, odmoymymEs  dMsBHo, Mol F9gyssg  §omdmoddbgydms
9390l 856335¢0. Y39@ob JsG335wo 3oIM3mbs FOFIwdo, bywss
bgdms olyeb Bgdg@o IMs@ob godmygmas. bmMgo 98 EOML bEgdmos
dobbY dOMEMPOMMO© 59BH0Mo 6ogmgMgdgdol d90:339¢0 dmMULEBgmEol
5653530l 53530, MHMAEol B0Bsb0s oomdxMdJLML dBs 3GMM©IEOL
30099900 5 E3PJOOMO© 0dMJIgEML  5sT0sbms K bIMMYMdsBY.
153390 965F5@L 3565(0gdEOm g Aolodo MsbsdMo, d90 g 35dCg30
LolvEO39e BmOAsL s 0lYg 3500390 29-32°C 39gd3gMoGMLboL ddmbg
9605300, M50 13900 IMIBEIGOYM yz9wol FsME3wol 9emdsbgommsb

39090905 s 303390M §MH350mMm3560 LEGHMMJEOMOL IJmbg yz9ewol JsmEzsWo.
L3 BIIMYS0d©YdIMES LolivyM39wo BGmEMTs. ymzgurogq sdol 9999y
939olb  35M335wl  35m3L9dom BMMTIYPIo M3000s(ibgbgol Jobboom
Mmsbols $9d39Mo@ sy 1-2 Lossmol gobdsgermdsdo. 3 MMl bgdms
g439wwol 05308 Bsdmygoodgds. dbs gzgwol szl 30bsbsgom 6-8°C.
900900 Y39wol 13980 9Foxgds LHGMORs®, JosBbos ggdm s bwbo
4390l d3mLE6gob LuMbyom s SOMISEH0m (X3Mdgodz0o 2021).

399m30bsMg 0dosb, ™3 B3z96 Foge ToPIdMEIO BOMEMYOIOSQ
54BHoMM0  ©Bs3sBHB0m 3980 3OMOIGHJO0  bolosmgds
139308039600 39900, J0Bsbdgfimbos dogoBbogm 15533900 BTG OOl
393965 bbgoslbgs 3Mm39b¢ Mo Mom@gbmdom, Mog BMHMb3zgarymals
bogo  3OMmEMIGHoL  Bgeob, agdmlbs s  LyEObgwol,  LEHOMIEGHMOOL
Bo9tgo0dgdsls. 43900l sbseo sbm®EH0dgb@Eol M9333G MOl dgdw9ds3900LsL
LoHgoL 9393%9 3009000 10096M. 439l O MOZWI30MZIUS 3505GJIOM
3obgbow, 3Mmows ©ig3dsEgdME bGsgowml yzgewol dsbol - 8%, 16%,
24% ©9bmdom. 356 b0 500 MEMRYIBMg3EH032M Tg8oLgdsl. d9w9ga9d0
fomdmoygboros d9-2 gbMHondo.
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3obgboo  LGHIBoWML  EsdsEgdol F9gdmbggzsdo  Lowzgomgbme  0gdbs
dobbgmo 60dmdo Ne2. gggarol dsbol 16%-0b Mom©gbmdol sbsds@ds
56 0dmbos 960d369cm3zs60 493wgbs g4zgwol FomEzwrol LGHMYIEGIOOL
Bodmyseodgdsby o sbgzg  dobomgdo ogm dobo  MmMAbMmEg33Ho3emo
9539690 9d0.

33900L  Mo3ombdo  303GHedobgdol, dozm s dozmm  gargdgb@gdol
©98030GHOL godm doBbsbdghimbows Bogmzswgom sbg3zg 1533900 BTG
Loboo  BEIBowMbmb gOHMs©  godmy39949b69d0bs dMwysmo  Fofszs.
obobo d9@s 39OMEObMsb ghmo BMbJ30mM0 ©Ib0TbMgdoL  yzganl
399000009096 C 30&sdobom @y 803MM9w9dgb@gdom (Johnson 2002).
LBHOBOWML  EsT5GHJOoL dgdmbgzggzsdo Lomzgmgbmeo dohbgmer Bodwxddo
(6odmdo Ne2) dmgobobgm  gobgbowo, {izhomo  odmEdsgdyero
0Mgo®o  Fofogol  @sdsgds. Ao [ofogol  ods@gdsl
39bbom yzgaols dsliols 3%, 6%, 12 %-ol mgbmdoom (bodsdo Ne4, bodmdo
Ne5, 6odmdo No6).

dobgboo, {j30ows ©FIETEIRIWo bHIZowl @ dYWRSOYWO
Hofozol obsdsBHol 4o3wgbsls 4390l MmMABMEg3E03M doB39690wgdbY
350039600 MEOY6MEg3EH03M@o d5B3969dwgdom (Lawless, Heyman 2010.
Johnson 2002), Hobmgobsg 99935390990 04bs dsgrm®mo d35¢s. badolbbols
396L5B3MbYdMES 100350560 gxzsL9d0m gdbo3MM0 M 3IMbGHIG0L
d9L50530L5. F9EMGOOLIMZ0L 5O 0dbs BHMIPOEFOIWO FIOMPOM
9009dMwo Y39wo,  MHMIYoE 9305YMBOWGdEs  bmogg 356MsdgBHML
(390926990 Loby, 3mbLobGHIBE0s, 399m s bbo, BgMo, LryBsmo FMowdo)
Q5 d9939L9d9eo 0465 100 Joeroo.
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Food Science
Developing technology of cheese with high biological value

Irma Berulava
irma.berulava@atsu.edu.ge;
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Akaki Tsereteli State University
Kutaisi, Georgia

The usage and search for vegetable raw materials containing biologically active
substances in food production is a promising direction, which gives an opportunity to
increase the range of products with high biological value. In order to expand the range
of functional dairy products, we have studied the chemical composition of vegetables
common in western Georgia such as carrots and bell peppers. A new range of technology
for the production of food additives and cheese were developed. The contents of vitamin
C and Ca in vegetable-fortified cheese have been identified, It was established that
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the cheese with grated carrot has a high content of Ca (664.32 mg); As for the content
of vitamin C, it increased by 25 mg% compared to the control in the case of the joint
addition of bell pepper and carrot. Microbiological indicators of new products were also

determined. It was figured out that they are within the norm.
Keywords: cheese; carrot; bell pepper; organoleptic and physic-chemical indicators.

Introduction. Production of milk and dairy products is one of the major
components of the agro-industrial complex and aims at providing the population
with high-quality, safe and competitive products. The role of milk and dairy
products in human nutrition is invaluable. They are among the products of
everyday consumption throughout the person’s lifetime (Shel 2016, Donskaya
2007). They are also among the the main product in dietary and clinical nutrition
and differ from other products as they contain all the necessary substances in the
optimal amount needed by the human body. Nutriceutical components such as
calcium, lactoferron, lactoperoxidase, immunoglobulins, serum proteins, linoleic
acid, oligosaccharides, phospholipids, etc. contained in milk have a positive effect
on the human body (Donskaya 2007, Crus 2008, Kapuasa, bepyasa 2018).

Despite the abundance of functional foods, special attention is paid to giving
this status to dairy products. Results of clinical studies suggest the high therapeutic
and preventive effect of dairy products for various diseases of the gastrointestinal
tract.

In order to improve the nutritional status of the population, identify deficiency
of biologically active substances in the diet and to adjust it, it is necessary to
enrich food products of mass consumption with natural, environmentally safe
local plant raw materials containing essential nutrients. At the same time, it is
very important to select the right fortifiers, their physico-chemical forms and
compositions (Shel 2016, Donskaya 2007).

Based on this, usage and search for plant raw materials with the content of
biologically active substances in food production is a promising direction, which
gives the opportunity to increase the range of products with high biological value.

The aim and objectives of the work. The aim of the work was to produce dairy
products, in particular cheese with high biological value, and assess its quality
using local vegetables rich in biologically active substances. To achieve this aim:

e vegetables widespread in western Georgia (carrots and bell peppers) were

selected, their chemical composition and quality indicators were studied;
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e the technology and optimal amount of food supplements of selected
vegetables were determined;

e the technology of cheese with high biological value was developed;

e the organoleptic and physico-chemical parameters of the new product
were determined;

e microbiological indicators of a new range of cheeses were determined in
order to determine the cheese’s useful life.

Results and discussion. When creating dairy products with functional
properties, it is advisable to use vegetable additives, since they are well combined
with raw milk and are characterized by a high content of biologically active
substances. By the first stages of research, we have selected vegetables rich in
biologically active substances such as carrots and bell peppers, the use of which
in dairy production is determined by their chemical composition, nutritional and
energy value (Debasish 2018, Shel 2016, Donskaya 2007, Jvarsheishvili 2021).

After selecting initial plant raw material, we determined the methods and
optimal amount of food supplements of the selected vegetables. Based on the
results of the research, we considered it appropriate to use carrots in raw, finely
chopped form. At the next stage of work, we prepared cheese using vegetable food
supplement. Based on the fact that the products fortified with biologically active
additives that we obtained are characterized by a specific taste, we considered
it appropriate to add food supplements in different percentages, which ensures
the formation of the color, taste and aroma, and the structure of a new product.
While developing the recipe for the new assortment of cheese, at the initial stage,
we took 100 g of cheese and initially we added grated, finely chopped carrots in
the amounts of 8%, 16%, and 24% of the cheese mass. We were carrying out its
organoleptic evaluation. In the case of addition of grated carrots, the sample with
a 16 per cent supplement was considered the best. In the sample considered to be
the best, we added grated, finely crushed bell pepper in the amounts of 3%, 6%,
and 12% of the cheese mass. We determined the effect of vegetable supplement
on the organoleptic parameters of cheese with a 100-point rating in accordance
with the technical documentation (Lawless, Heyman 2010, Johnson 2002). The
average of the scores of tasters was taken as evaluation points. The sample with
a combined addition of 16% of finely chopped carrots and 6% of bell pepper was
considered the best.
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At the next stage of research, we determined the mass fraction of moisture
and acidity in the samples we selected (Karchava, Berulava 2013). Humidity does
not exceed 40%. Acidity during the preparation of a new range of cheese varies
within 180+190 °T, which is due to the addition of vegetable food supplements.

At the final stage of research, the contents of vitamin C and Ca were identified
in selected samples of cheese fortified with vegetable. Cheese with finely grated
carrots contains 664.32 mg% of Ca, and 1.5 mg% of vitamin C, as for cheese with
the joint addition of carrots and bell pepper - the contents of Ca and vitamin C in
it were 665.12 mg% and 15.5 mg%, respectively. . Microbiological indicators of
new products were also determined, which are within normal range and allow to
speak about the edibility of product.

All cheese samples obtained as a result of the research were stored in a
polyethylene bag at t=4+20 °C for 96 hours (4 days). During this period, the
organoleptic parameters of cheese have not changed significantly.

Conclusions. Based on experimental studies, it can be concluded that the use
of vegetables rich in biologically active substances significantly increases the
nutritional and biological value of cheese.

e The chemical composition and quality indicators of vegetables rich in
biologically active substances such as carrots and bell peppers common
in western Georgia were studied. The technology and optimal amount of
the food supplement was established.

e The technology of producing functional-purpose cheese was developed.
The organoleptic and physico-chemical characteristics of a new range of
cheeses were determined.

e The contents of vitamin C and Ca in cheese fortified with vegetables were
identified. Cheese with grated carrot is distinguished by its high content
of Ca (664.32 mg); as for the content of vitamin C, it increased by 25 mg%
in vegetable-enriched cheese compared to the reference sample.

e Microbiological indicators of new products were determined. It was
determined that they are within are within normal range. It was shown
that their organoleptic indicators did not change significantly when they
were stored for 4 days and nights.

It should be noted that production technology of a new kind of cheese will
allow us to expand the range of functional products.
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