Abstract. The main feature of the eco-materials being developed, used for food
packaging, is their ability not to break down upon contact with food. To improve the
barrier properties of materials, it is proposed to use Pickering emulsions (PE)
stabilized by solid particles in a starch matrix in the film. The purpose of this study was
to study the effect of Pickering emulsion based on guar gum (GG) of various
concentrations (0,5; 1,5; 2,0 %) on the barrier properties of film ecomaterial
(biodegradable composite packaging). As a result of processing the experimental data
of the samples, the best characteristics for eco-material were established at a
concentration of 0.5% PE GG. The developed eco-friendly material can be used for
the manufacture of packaging materials for food products.
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AHHOTauMs. B Hacrosdmee BpeMsa B CHWIy CaHKUMOHHBIX MEPONPUSATHUH,
HEMOCPEACTBEHHO 3aTParMBalOlIMX MOJIOYHYIO OTpacilb, HWMIOPTO3aMEIICHUE
SABJSCTCS TJIABHOM 3aJadyeil sl TOoCyJapCTBa W IPOU3BOJAUTENICH MOJIOYHOU
npoayKuuu. llenbro HacTOSILIEro HMCCIEAOBaHMS CTalo pa3padoTKa TEXHOJIOTHH
KoMIUiekcHOU 3akBacoyHou cucteMbl (K3C) nmns oGecrieuenusi 3¢ GEeKTUBHOCTH
TEUEHUs] OMOXMMHMYECKHX IIPOIIECCOB TMPHU MPOUZBOACTBE (HEPMEHTUPOBAHHBIX
MOJIOYHBIX TPOJYKTOB 3aJaHHBIX CBOMCTB. Pa3paGoTaHHBIA MOAXOJ] MOXKET OBIThH
PEKOMEHJOBAH ISl BHEJIPEHUS HA MPEANPUATHIX MHIINEBON OTpaciv B YCIOBUSIX
CTpaTeTuu Pa3pabOTKH HMIIOPTO3aMEIIAIONIUX TEXHOJOTUNH M PECypcocOepexeHus
BTOPUYHOTO CBHIPBA.

KiroueBrblie ciioBa: buoTexHonorusi, 3aKBaCOYHbIE CHUCTEMbI, OMOTEXHOJIOTHUECKHE
MOAX0/1bl, PEPMEHTUPYEMBIE MOJIOUHBIE TTPOYKTHI

C&HKL[I/IOHHBIG MpoueCcCbl M CBA3AHHLIC C HHUMH JIOTUCTHYCCKHC HpO6J’ICMBI,
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KOTOpBI€ 00YCIIOBIMBAIOT COOM B IOCTABKaX 3aKBACOYHOU MUKPO(IOPHI, (HOPMUPYIOT
CYIIECTBEHHBIE PHCKH JIJIsl 0T€YECTBEHHON MOJIOKOoTIepepaboTKu. B 3Tol cBsi3u BecbMa
aKTyaJbHbIM JUI COXPaHEHHS aCCOPTHUMEHTHOTO MHOXKECTBA KHCIOMOJIOUHOM
HNPONYKIMH  SBISETCS HEOOXOAMMOCTh pPa3pabOTKM HOBBIX TEXHOJOTHMYECKUX
pelieHuii, KoTopble olecreyaT YHUKHUKaJIbHbIE MOTPEOUTEIbCKHE CBOWCTBA H
MHILIEBYIO MMOJIHOLIEHHOCTh TOTOBOTO MPOAYKTA.

OObeKTaMH  HUCCIENOBaHMs  SIBISUIMCh  MOJY4YeHHble 8  00pasuoB
(GepMEHTUPOBAHHBIX  MOJIOYHBIX CTYCTKOB B  TNPUCYTCTBUM  OMOAKTHUBHBIX
KOMITOHEHTOB M MCIIOJIb30BAHUEM HU3KOYACTOTHOM yJIbTPa3ByKOBOIl 00pabOTKH.

Ha nmepBoM sTamne uccineoBanus AJisl MOJydeHus: 00beKTUBHON MH(GOpMaIIUU B
YaCTH MCIIOJIB30BAHUS Pa3pad0TaHHOTO TEXHOJIOTUYECKOTO PEUICHHs HapaBIECHHOTO
HA CO3JIaHUE HOBOTO CHIPHEBOIO KOMIIOHEHTA MPUMEHUMOTO Jii BHEAPEHUs Mpu
MIPOM3BOJICTBE KUCIOMOJIOYHBIX MPOAYKTOB OBLJIO MPOBEACHO ONpPEACTICHUE BA3ZKOCTU
(Pucynok 1).
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Pucynok 1 — 3aBUCUMOCTB BSI3KOCTH CTYCTKOB OT MCIIOJIb30BAHUSA
OMOAKTHUBHBIX KOMIIOHEHTOB

[Toka3arenb BSI3KOCTH HMMEET BaXHOE 3HAUCHHWE TIIPpU  IPOU3BOJICTBE
KHCJIOMOJIOYHBIX MPOAYKTOB. BS3KOCTh KMCIOMOJIOUHBIX MTPOTYKTOB 3aBUCHUT OT psifia
(haKTOPOB: OT KHCIOTHOCTH, KOJIMUECTBa Oelka W >KUpa, JUCIICPCHOCTH MHMIICILI
Ka3erHa W IIAPUKOB KUpPa, CTCIICHN UX THAPATAIIUN U arperupOBaHMS.

Ycra"oBieHo, 4To o0pasiel 7 U 8 001a1ar0T BhICOKOM Bsa3kocThio 40 mllaX c,
56,23 mllaxc ma 1 genp m 52,3 mllaxX c, 61,4 mIlaxX c HAa 7 AeHb XpaHEHHUS
COOTBETCTBEHHO.

Ha BTOpoM 3Tamne ucciaeaoBaHus OICHUBAINCH MUKPOCKOITMYSCKUE TTOKa3aTeIN
MOJTYYeHHBIX (hePMEHTUPOBAHHBIX CTYCTKOB.

Haubonee akTuBHOE yBeNIWUYEHNE KOJIMYECTBA KYJIbTYpPhl OOJTapCKOM MaIOUKU
oTMeYanoch B oOpasme Ne§, H3roToBJICHHOM Ha OCHOBE IEIIBHOTO KOPOBBETO MOJIOKA
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C HUCIOJIb30BaHUEM CYyJb()AaTUPOBAHHOTO TETEPOIOMcaxapuaa, Tak Kak (pyKouaaH
CIIOCOOCTBYET Pa3BUTHIO PEPMEHTATUBHBIX CBONCTB.

PucyHok 2 — MUKpOCKONIMYECKUE UCCIIEN0BAHUS (PEPMEHTHPOBAHHBIX
CT'YCTKOB

BeiBoabl 1o pesyiabtatam  padorbl. TakuM 0o0pa3oMm, pe3ysbTaThl
MCCJIEIOBaHMs MOKAa3alil, YTO MPH HCIOJb30BAaHUU OMOAKTHUBHBIX KOMIIOHEHTOB U
HU3KOYACTOTHOM  yJIbTPa3ByKOBOW  oOpaOOTKM B  MOJIyYEHHBIX  oOpa3max
YBEJIMYMBAETCS BA3KOCTh TOTOBOTO MPOIYKTa U MPOUCXOJUT MPUPOCT OMOMACCHI.
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COMPLEX SOURCE SYSTEM FOR THE PRODUCTION OF FERMENTED
DAIRY PRODUCTS
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Abstract. Currently, due to sanctions measures directly affecting the dairy industry,
import substitution is the main task for the state and dairy producers. The purpose of
this study was to develop the technology of an integrated starter culture system (CCS)
to ensure the effectiveness of the flow of biochemical processes in the production of
fermented dairy products of specified properties. The developed approach can be
recommended for implementation at food industry enterprises in the context of a
strategy for the development of import-substituting technologies and resource
conservation of secondary raw materials.

Key words: Biotechnology, starter culture systems, biotechnological approaches,
fermented dairy products
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