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The article presents data on the breeding of Holstein cattle 

of Irish and Hungarian origin, estimated breeding value of 

introduced animals on the pedigree, is a comparison of 

milk production of Irish and Hungarian cows. Determined 

negative and positive qualities of animals of different 

origins, found that by varying the breeding value of Hol-

stein cows of different origin in the conditions of the Or l 

region characterized by approximately the same milk pro-

duction - at the level of 5900-6000 kg of milk for the first 

lactation. 
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  : +1026, +18,0, +31,0 -
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     – +0,02  +0,03% -
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,  . % ,  , % ,  
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 30 171 264* 305 417 15 366 

±m 0 2 2* 2 2 0 4*** 
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Cv, % 15 9 7 6 5 15 11 
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Cv, % 10 7 5 4 3 11 10 

 

2011 

 

25 

 32 198 279 332 447 14 369 

±m 0 5*** 5*** 5*** 3* 0 3** 
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Cv, % 22 1 22 1 21 6 
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 5060 13 - - - 2286 2,15 
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(Oilcakes from vegetable raw materials – prospects for the use in the technology of curd products) 
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 ,  , -

 ,  ,  . 

Today the study and application of vegetable raw 

materials in the technology of innovative cheese products. 

The content of the literature of domestic and foreign au-

thors in it area gives an idea about modern scientific de-

velopments and criteria that determine the properties of 

these foods. The design technology of curd product with a 

food fortifier is a promising area of research.  

 

 

 

Keywords: oil-cake from vegetable raw materials, curd 

product, food fortifier, herbal raw materials, quality as-

sessment, nutritional value. 
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(The use of medical herbs in the production of drinkin whey) 
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The use of whey for the beverage industry presents 

certain practical interest for several reasons: first, it will 

enhance their nutritional value by enriching lactose, mac-

ro- and microelements and other deficient nutrients of raw 

milk; and secondly, solve the problem of complex pro-

cessing of milk, the use of all of its components; third, to 

expand the range and increase the output of milk drinks; 

fourth, to ensure ecological and economic efficiency. 

 

 :  ,  

 ,  ,  , 

. 

Keywords: whey, extracts of medicinal herbs, linden 

extract, thyme, milk. 
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(Prospects for the use of lentil cultivars in the technology of curd products)
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The most suitable basis for proteinaceous products 

with functional properties are cottage cheese and cottage 

cheese products. In this regard development of technolo-

gies with use of functional ingredients for production of 

groups of the cottage cheese products intended for food of 

various groups of the population is very actual. The pro-

spect of use of the zoned lentil grades in creation of the 

cottage cheese enriched is shown. The perspective vege-

table raw materials possessing unique biochemical struc-

ture is the lentil recognized as the most dietary among 

bean cultures. 

 

Keywords: food compositions, multicomponent 

products, cottage cheese, cottage cheese products, the 

zoned lentil grades. 
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(Study of the influence Hawthorn fruit powder on chemical composition and functional and technology properties  

of the meat pastes)

    -

      -
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.     -
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     -

   . 

The article is devoted to studying the influence of 

plant additives on the chemical composition and function-

al and technological properties of meat pastes. It was es-

tablished chemical composition and functional and tech-

nological properties of meat pastes with addition biologi-

cally-active composition Hawthorn fruit powder.  

  

 :  , -

 , -  -

,     -

 .  

Key words:  meat pastes, chemical compositions, func-

tional and technological compositions, biologically-active 

composition Hawthorn fruit powder. 
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(Enriched cheese products gerodietetic destination) 
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One of the most important principles of gerodietetic, 

science, studying the diet of people in older age groups, is 

the principle of energy-balanced diet.. The article consid-

ers the problem of maintaining the state of health of elder-

ly and senile age. In order to improve health and prevent 

common diseases one of the promising directions in the 

food industry was the production of functional products. 

Currently in the world popular products based on the 

combination of a milk-protein base and any plant compo-

nents. Thoughtful choice of fillers to make the product 

functional properties, to increase its biological and nutri-

tional value. 
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Keywords: population of elderly and senile age, 

gerodietetic, nutrition, herbal supplements, enriched 

cheese products. 
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(The possibility of expanding the range of soft ice cream) 
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This article discusses the possibility of expanding the 

range of soft ice cream with partial replacement of milk 

raw materials raw material components of non – milk 

origin cereal "Hercules" and mashed red currants. The 

chemical composition, biological value and functional 

and technological properties of raw materials used. The 

indicators of quality developed soft ice cream. 
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 ,  . 

Keywords: soft ice cream, fruit and vegetable raw 

materials, diversification, non-traditional raw materials, 

consumer properties. 
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