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DEVELOPMENT OF A NATIONAL SOUR LACTIC DAIRY
PRODUCT BASED ON NON-BOILING CEREALS AND ITS
QUALITY EVALUATION

Abstract. The article is devoted to the creation of a national lactic acid product "Flaky
Cottage Cheese" on the basis of three kinds of cereal flakes, which do not require boiling. In
the course of research the organoleptic and physico-chemical parameters of the obtained
product were determined. It was found that the addition of uncooked three-grain flakes to the
cottage cheese has a positive effect on the quality of organoleptic indicators of the finished
product, i.e. gives the product a particularly pleasant taste and increases its nutritional value.
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Introduction. Kazakh cuisine has never used milk in its raw form. This
tradition persists to this day. Nowadays, the production of lactic acid semi-finished
products and products is quite widespread. Kazakh dairy products are very
convenient to eat directly in cold form. That's why Kazakh cuisine is largely a
kitchen of the cold table [1].

The assortment of domestic dairy products is diverse and wide. A special place
among them takes cottage cheese — the national lactic acid product.

The national curd product is prepared from kefir or peroxidized sour milk.
This is why it is divided into gatyq curd and qurt curd. Sour kefir, gatyq or boiled
qurt is poured into a canvas bag and pumped by suspending it. It is then filtered by
itself, the yellow water flows out and the curd remains at the bottom [2]. Nutritional
and energy value of the national curd product is presented in Table 1 [3].

A healthy diet is always associated with cottage cheese. This product has a
subtle flavor, pleasant taste and useful properties. In addition, cottage cheese is very
rich in calcium and phosphorus, which are necessary and important for the formation
of bone tissue. Also, cottage cheese contains B vitamins that protect arteries from
atherosclerosis [4].

Therefore, cottage cheese products are a suitable food product for the creation
of new cereal-based recipes and allow expanding the range of domestic dairy
products.
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Based on the above, the possibility of using three-component cereal flakes that do
not require boiling, as an additive to the formulation of the national curd product was
studied. The nutritional and energy value of cereal flakes not requiring boiling is
given in Table 1. Cereal flakes not requiring boiling were selected as follows:

- oat flakes requiring no boiling;

- corn flakes requiring no boiling;

- buckwheat flakes requiring no boiling [5-7].

Table 1
Nutritive and energy value of cottage cheese and cereal flakes without boiling

Type of product Protein | Fats, g | Carbohydrate, g | Energy value,

kcal

Cottage cheese 18.0 0.6 1.8 88

Oat flakes requiring 13 6.2 62.1 356

no boiling

Corn flakes requiring 8.3 1.2 75.0 325

no boiling

Buckwheat  flakes 12.8 34 66.1 346

requiring no boiling

Thus, the development of technology for obtaining national curd products of
high nutritional value using cereal-based flakes is a promising and relevant direction
in the production of national food products.

Research methods and conditions. The aim of the studies is to create the
technology of a new national product "Flaky Cottage Cheese" by including three-
grain flakes in the composition of cottage cheese, not requiring boiling, and to assess
its quality.

In determining the organoleptic and nutritional value of the domestic curd
product the following international standards were used:

- NSS 31680-2012. Cheese mass;

- NSS 3622. Milk and dairy products. Taking samples and preparing them for
analysis;

- NSS 3624. Milk and dairy products. Titrimetric method of acidity
determination;

- NSS 3624. Milk and dairy products.Methods for determining dry matter and
moisture.

Research results and discussions. During the research were obtained a
control sample of the national cottage cheese product prepared according to the
traditional technology and the new national product "Flaky Cottage Cheese™ based
on three-grain flakes, which do not require boiling.

The composition of the new product, the combination of the product
components, organoleptic indicators, the fact that the body is fully provided with all
the necessary substances in relation to animal and plant foods.

Cottage cheese contains a significant amount of milk fat and whole proteins,
which determines its biological and nutritional value and high digestibility. Adding
three kinds of flakes to the finished product, which does not require cooking,
increases the nutritional value of the product, increasing its naturalness and useful
properties.

The new national product consists of three components:

- cottage cheese from the national lactic acid product;
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three-grain cereal, which does not require boiling;

table salt.

The principal scheme of preparing cottage cheese on the basis of three kinds

of flakes, not requiring boiling, is shown in Figure 1.
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Figure 1. The principal scheme of preparing cottage cheese on the basis of three
kinds of flakes, not requiring boiling

The additives were mixed in a component mixer until homogeneous. The
duration of mixing was 5 minutes. Tempering of the mass was carried out at a
temperature of 60-650 °C. The resulting product was cooled to 60°C.

Evaluation of organoleptic characteristics of the created product was carried
out on a 30-point system. Maximum score for appearance and color — 4 points,
structure and consistency — 9 points, smell and taste — 15 points [8]. Organoleptic
evaluation of national products is presented in Table 2.

Table 2
Organoleptic evaluation of national products

No. | Indicator Name Cottage cheese Flaky Cottage Cheese
1 | Appearance and | Soft smear | Has a soft, pasty consistency
consistency consistency or | or you can feel particles of

crumbly crumbly flakes
2 | Taste and Pure sour milk Pure salty sour milk with a
aroma distinct taste and pleasant
smell of cereal flakes

3 | Color Homogeneous creamy | The whole mass has a
or white color homogeneous cream color or

throughout white, with grainy flakes.
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According to the results of tasting evaluation, the samples of national products
with the highest organoleptic indicators were selected. When adding raw three-grain
flakes to the cottage cheese, the color of the mass was colored with creamy flakes,
and the flakes had a pleasant pronounced taste and aroma.

At the next stage, studies of physicochemical parameters of domestic cottage
cheese and the new product "Flaky Cottage Cheese" were carried out (Table 3).

Table 3
Physico-chemical parameters of national products
Indicators Cottage cheese Flaky Cottage
Cheese
Acidity, °T, not more 145 143
Mass fraction of moisture, %, max 39+1 38+1

Conclusion. According to the results of the research we can draw the
following conclusions, i.e. it was established that the addition of three-grain flakes
to the national curd product, not requiring boiling, positively affects the organoleptic
characteristics of cottage cheese. quality of the finished product, gives the product a
particularly pleasant taste and smell, increases its nutritional value.
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A.B. MbiH6aeBa’, Y.M. Kenecbekosa?
IM.X. Alynamu amsiHdarel Tapas eHipnik yHusepcumemi, Tapas K., KasakcmaH

NICIPYAI KAMXET ETNEMATIH YZINEKTEP HEM3IHAE ¥ATTbIK,
CYTKbIWKbINAbI OHIMAI HXACAY KOHE OHbIH CAMNACbIH BAFAJZIAY

AHpaTtna. MaKana nicipyai KaKeT eTnemTiH yw TypAai A9H yAneKkTepi HerisiHae
acanaTblH «YAnekTi cy3be» yNTTbIK CYTKbIWKbIAAbI BHIMIH Kacayfa apHanfaH. 3epTrey
YKYMbICTapbIH »KYPri3y KesiHAe acanfaH eHIMHiH, OpraHo/sIenTKasblK XaHe (U3MKabIK-
XMMUANBIK KepceTKiwTepi aHbIkTangbl. Cysbere nicipyAi KaxeT eTNENTIH YU A9H YANEeKTepiH
KOCY Ke3iHae AaliblH OHIMHIH OpraHOIENTUKA/IbIK KBPCETKILWTEPiHiH canacbiHa OH, acep eTin,
AFHW  BHIMre epeKwe KafbiMabl AdM 6epin  KoHe TaFfaMapblK  KYHAObINbIFbIHbIH,
YKOFapNanTbiHAbIFbI Benrini 6onabl.

TipeK ce3aep: YNTTbIK TafaMm, cy36e, nicipyAi Ka*KeT eTnenTiH A3H Y/INeKTepi, canaHbl
6afanay.

A.B. MbiH6aeBa?, Y.M. Kenecbekosa'

Tapasckull pecuoHansHebili yHUsepcumem um. M.X. Alynamu, 2 Tapas, KasaxcmaH

PA3PABOTKA U OLIEHKA KAYECTBA KUC/TOMOJ1I04MHOIO HALMOHA/IbHOTO
MNPOAYKTA HA OCHOBE X/10MNbEB, HE TPEBYIOLLUX BAPKU

AHHOTaumA. Pa3paboTaH HaAUMOHANbHbLIA KUCAOMOOUYHBIN NPOAYKT «YNMNEKTH
Cy36e» Ha OCHOBE TPEX3/1aKOoBbIX X/I0NbEB, He Tpebylolei Bapku. B xoae nccneaosaHui
onpeaeneHbl OpraHonenTUYeckMe M (U3MKO-XMMMUYECKME MoKasaTenn paspaboTaHoro
NpoAyKTa. YCTaHOBNEHO, YTO BHECeHWe B cy36e TPex3/s1aKkoBbIX X/N0MNbEB, He TPebyioLwmx
BapKW MOJIONKMUTENbHO BAUAET HA U3MEHEHMWE OPraHONEeNTUUYECKMUX NOKasaTenei KayecTsa
roToBOro M3aenusa, NnpuaaeT ocobblii cneundUUeckmin BKYC M apomart, NoBbIWaeT NULLEBYHO
LLeHHOCTb.

KnioueBble cnoBa: HaUMOHaNbHbLIA MNPOAYKT, cy3be, 3epHOBble XA0MbA, He
Tpebylowme BapKy, OLEHKa KayecTsa.
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