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68. EFFECT OF CANOLA OIL AND
NATURAL ANTIOXIDANT OF BASIL ON CHEMICAL AND SENSORY
PROPERTIES OF FRESH CHEESE

Introduction. This research aims at determining the effect of canola oil and natural
antioxidant of basil on chemical and sensory properties of fresh cheese.

Materials and methods. A fresh spreadable cheese was prepared by the use of fresh whole
milk, canola oil and natural antioxidant of basil.

The prepared cheese was analysed on fatty acid profile according to GC method of methyl
esters, tocopherol content — according to HPLC method, phytosterol content — according to GC
method, health lipid indices — according to empirical calculations complying with the fatty acid
profile of the product, sensory evaluation — according to 10-points hedonic scale.

Results and discussion. Canola oil was characterized by a high content of unsaturated fatty
acid content above 93 ¢g.100 g-1 of the total content and a very good ratio of omega-6/o0mega-3 —
2/1. The total content of tocopherols in the lipid fraction was comparatively high — 315 mg.kg-1.

Canola oil contained significant amount of phytosterols — 0.7 g.100 g—1 with individual
sterol composition — B-sitosterol (54.7 %) and campesterol (35.3 %) predominated in the sterol
fraction.The cheese with partial replacement of milk fat by canola oil was characterized by a
reduced content of saturated fatty acids which have negative effects on the human health — 35.18
g.100 g-1 compared to 68.33 g.100 g-1 in cheese produced by classical technology containing only
milk fat. The product contained a large part of the short-chain fatty acids, typical for milk fat that
defines the functionality of the end product.

The cheese with added canola oil presented a higher biological value due to atherogenic
index of 0.42 compared to 1.60 for cheese produced only of milk fat, thrombogenic index of 0.59
compared to 3.13 for cheese produced only of milk fat and preventive lipid score of 34.89 compared
t0128.23 for cheese produced only of milk fat. The fresh cheese with partial replacement of milk fat
by canola oil had good sensory properties.

Conclusions. Fresh spreadable cheese with partial replacement of milk fat by canola oil in
the ratio (1:1) was characterized by increased healthy characteristics — low levels of atherogenic and
prothrombogenic index and preventive lipid score.
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69. TEXHOJIOI'TA I'TAPOPOBI3OBAHUX HIKIPSHUX
I XYTPOBUX MATEPIAJIIB

[TinBuIieHa BOJOCTIMKICTD MIKIPSHUX 1 BETIOPOBUX OBUYMHHO-IIYOHMX MaTepiaiiB Moxe OyTu
JOCATHYTA 32 YMOB HOIEPETHHOIO BUKOPUCTAHHS Ha CTaJlii HAIOBHIOBAaHHSA-)KUPYBAaHHS CTPYKTYpHU
JIEpMH PEareHTiB, SIKi aKTUBHO B3a€MOJIIIOTH SIK 3 KOJIAT€HOM JIEpMH, TaK i riapodo0bizaTopamu npu
¢b13uK0-XIMIYHOMY CTPYKTYpyBaHHI HamiBpaOpukary.
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Metor0 poGoTH € pPO3pOOJIEHHS EKOJIOTIYHO e(QEeKTUBHUX TEXHOJIOTIH (opMyBaHHS
rizpooOHUX IIKIp 1 XyTPOBHUX BEIIOPOBUX MarepialiB 3 BUKOPUCTAHHAM KOMIIO3MIII Ha OCHOBI
AITKCHMAJIETHOBOTO MOTIMEPY.

Hnst popmyBanHs Tinpo}oOHUX IIKip BUKOPUCTAHO IIKIPSHWNA HamiBhaOpHKaT XpOMOBOTO
TyOJeHHS IICH CTPYraHHS Ha TOBIIMHOIO 2,2 MM, BUPOOJICHHH 13 MOKPOCOJEHUX IIKYpP BEIUKOL
poraroi xynoou (BPX) — 6uuka 3a Iir04010 TEXHOJIOTIELO.

Hdns  orpumaHHA  TiipodoOI30BaHOTO  XYTPOBOTO  BEIIOPY  BHUKOPHUCTAHI  IIKypH
HaITBrpyOOIIepCTHUX OBYMH MPICHO-CYXOTO KOHCEPBYBAHHSI.

XKupyBanus-rigpodobizamnito HamiBpaOpukaty BPX BuKoHyBaNM y BIiANIPAaLbOBAaHOMY
HAIOBHIOBAILHOMY PO34UHHi 3a Temneparypu 10 55-60 °C.

Jna  ¢ikcauii AUQyHAOBaHMX TaHIAIB Ta IHTPEOIEHTIB >KUPYBAIBHO-T1IPOPOOI3yH0UOi
KOMIIO3HULT Y HaniB(aOpuKaTi y po3uuH J03yBalu antoMokanieBuit ranyH 10 pH 4,0—4,2 1 popmiar
Hatpito. Yepe3 20-30 xB BiAmpanbOBaHUN PO3UMH 3JIMBAIH 1 HaniB(paOpUKaT MpoOMHUBAINA BOJOIO 32
temneparypu 22-25 °C.

INapodobizarito XyTpoBOro BelOpy NPOBOAMIN NPY 3BOJIOKYBaHHI HariBpaOpUKaTy ILISIXOM
posnuiienHs peareHtiB 10 % BogHO-opraHidyHOl AMCHEpCii agkeHMaleiHOBOiI KOMIIO3MINI Ta
amoMoKaiieBoro raiayny 1 % xonmenTparii y nmepepaxynky Ha Al>Os 3 BuTparoro BiamosigHo 60 i
20 r/m? Ha mIKipHY TKaHWHY OBYMH. HacTymHi mporiecH i omepariii BUTOTOBIEHHS TOTOBOT MIKIpH i
XyTpPOBOTO BEJIIOPY BUKOHYBAJIH 32 JIIF0U0I0 TEXHOJIOTIEIO.

Otpumanuii HamiBpaOpUKaT OBUMH MICJIS BUTPUMYBaHHS y mmrabeni mpotsrom 12-24 rop i
pany ¢i3uKo-MexaHIYHMX OOpoOleHb — BigKaTyBaHHS, po30uMBaHHA Ha MamuHi PM-2 Ta
BUTSTYBATHHO-M KIIIIBHIA Marmai «Mollisana» ¢ipmu Svit (Yexis), po3dicyBaHHS, CTPIIKCHHS,
MIJCYITYBaHHS, 3HS)KUPIOBAHHS NUTIPYyBaau aOpa3uBHOIO MIKYPKOIO 36pHUCTICTIO No 4.

[ToTiM XyTpOoBUH BEIIOp 3HEMWIIOBAIHM Yy MPOTPYIIyBAIbHOMY OapabaHi Ta yKIJIaJadd BOPC
YKOPCTKOIO IIITKOIO y HAIMPSMY BiJ OTY3KY 10 BOPOTKA.

EdexTuBHicTe mpornecy rimpodo0bizallii mKipu 1 XyTpoBOTO BEIIOPY OIHIOBAIH METOJIaMHU
(h1BUKO-XIMIYHUX JI0CITIKCHB.

3a KOMIUIEKCOM BJIACTUBOCTEH OTpPUMaHI MaTepiaid XapaKTEePU3YIOThCS IMiIBUIICHUMH
MMOKa3HUKAM BOJOCTIMKOCTI Ta KOMIUIEKCOM JAeGOpMAIifHUX BJIACTHBOCTEH TMOPIBHSIHO 3
MarepiajJaMy OTPUMAHHUMHU 32 JIFOUUMHU TEXHOJOT1SIMH.

Otpumanuii riapodoOHUN ePeKT Mpu BUKOPUCTAHHI PO3pOOJIEHOT TEXHOJIOTil 00yMOBICHUI
OJIOKYBaHHSIM TiOpO(UIBHUX JUISHOK KOJAreHy JepMU 3 IMIABUIIEHHAM TiapodoOHOCTI 1
MOOUIBHOCTI €JIeMEeHTIB (PiOpUIIAPHOT CTPYKTYpH MaTepiaiy.

[IpoBeneno ampoOariito 1 BHOPOBAPKEHHS PO3POOICHOI  TEXHOJIOTIT  BHUTOTOBJICHHS
rizpogoOHuX mKip Ha npuBaTHOMY HianpueMcTBi AT «UunOapy», SKi mpUIaTHI i BUTOTOBIICHHS
€JIEMEHTIB Ul BEpXY B3YTTS, K€ MOXE EKCIUTyaTyBaTUCh B EKCTPEMAaTbHUX YMOBAX.

Otpumani mikipu Bignosinawts JCTY 2726-94 «Illkipa mis Bepxy B3yTTs. TexXHIdHI yMOBU»
1 mbkHapogHomy crangapty 1SO 9001:2015.

[IpoBenena ampoOariis  po3poOJIeHOT  TEXHOJIOTIT  BUTOTOBJICHHS  TiapodoOizoBaHOrO
XYTPOBOTO BETIOPY OBYMHHU Y HAMIBBUPOOHHUMX yMOBaX. 3alpolOHOBaHA TEXHOJOTIS 3abe3mneuye
¢bopMyBaHHS OBYMH 3 MiJBUIICHOIO BOJOCTIHKICTIO, SIKI BIAMOBIIAIOTH BHMOTaM JI0 BHUPOOIB
BIICHKOBOTO MTPU3HAYEHHS.
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