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TECHNOLOGY OF PREPARATION OF NATIONAL VEGETABLE DAIRY PRODUCT "CURT PLUS STEVIA™
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Development of daiy products wit funcicnal phytogenesis ingredients i important direcion in dary industy. In
this regard we conduct researches on developing technology of preparation of dairy products of funcional
pupose and inroducing them into producton. The purpose of our research: ciaborain of technology of
preparation ofnatonal vegetable - daity product "Curt pus Stevia”. Steia of ocal orgin s used n preparation of
the product The technoloay of productio: pasteurizaon ofskimmed milk, cooing t 48-52 0C, adiion oflactic
bacteria, sourng during 34 h at 40 0C, separation of ot from serum, puting 35% of table salt and other
bicogially actve componerts o clot, mixing up o homogenecus consistence, formatin of sem-fished
product shaped as ball, dying o prodcts and packing. Biokogical actve companents added fo clot are: 13-
1,5% of clot mass powder rom leaves of Stevia Rebaudana, 20-30% flour of rough grinding from geminated
wheat and pisum, 15% of powder rom dred berries of raspberry, 5-10% sceds of fax, 13-1.5% powder from
berries of sambucus nigra and dried mors For identicaion of ruiion value of product chemical
composiion of product was investigaed.
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