EBaoxumoB UBan AnekceeBuY,

bannukoBa AHHa BiagumupoBHa

PASPABOTKA KOHLEITIWHA 1
METOAOJOI'MYECKHUE INTPUHIUIIbBI
CO3JAHUSA @ YHKIIMOHAJIBHBIX
UHI'PEJUEHTOB 1 MOJIOYHbBIX
IMPOAYKTOB C IIOBBIINIEHHBIM
COJAEP)KAHUEM BEJIKA

Paccmompenwvi OCHOSHbIE NOJ0JiCeHUs
monounozo pwinka Poccuu. Iloxasano, ymo monoumvie
NPOOYKMbl  HAOENHCHO — 3AHUMAlOm — Mecmo 8
nompedumenbckoll Kop3une nokynamens. bvin ommeuen
depuyum nonHoyenHo2o Oeaka 8 oueme COBPEMEHHO20

yenogeka, — Gedywe20 K - PA3GUMUIO  HEKOMOPbIX
anumeHmapuvlx 3abonesanuii. B pamkax pewenus
npobemuvl obecnevenus Hacenenus

BbICOKOKAYECMBEHHLIM — DenkoM Ovliu  pazpabomansvl
KOHYenyust 1 Memoooio2uyeckue NPUHYUnsl co30anus
@DYHKYUOHANbHBIX ~ UHZSPEOUEHMO8 U MOJOYHBIX
NPOOYKMO8 ¢ NOGbIULEHHbIM coOepicanuem Oenxa. bviiu
chopmynuposanvl  Hayumvle  NPUHYUNBL  CO30AHUSA
@DYHKYUOHANBHbIX  UHESPEOUEHMO8 U NPOOYKMO8 Hd
OCHOBe  Oelka, GBKIOYANWUX  AHAIU3  COCMOAHUSA
npobaemvl obecneyeHus HaceneHus OeIKOM U OYeHKd
AKMYanbHOCMU CO30AHUA (DYHKYUOHATbHBIX MOJOYHBIX
NPOOYKMO8 U UHZPeOUeHmos, 8blO0p UCTMOYHUKA DelKd,
obpabomku 6 yenix NOAYy4eHus YHKYUOHATbHBIX
uHepeouenmos U  NpooyKmoe Ons  OanvHelue2o
BKNIOYEHUsT OONOIHUMENbHO20 UCMOYHUKA Oenka. bviia
npeonoscena KOHYyenyus UCTIONIb308AHUS u
63aUMOOCUCMBUsL  COCMABTAIOWUX  PYHKYUOHATLHBIX
MOJIOUHBIX HPOOYKMOE C 2padayueli cooepiicanus beika
U UHSPEOUEHMOS,  GKIIUAIOWAs, NOMUMO  OelKa,
nuujesvle BOJIOKHA, IMYIbeAMOPbl U  NPOOUOMUKLU,
nompebnenue  KOMOpbIX — MaKdice NOCMABIEHO 8
npuopumemnoe HANpasieHue CO8PEMEHHOU HAYKU O
nUMAaHU.
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Ka3euHamsi, CMPYKMYpPUpOBaHHbvle
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CONCEPTS AND METHODOLOGICAL
PRINCIPLES FOR THE DEVELOPMENT
OF FUNCTIONAL INGREDIENTS AND
DAIRY PRODUCTS WITH INCREASED
PROTEIN CONTENT

There was a discussion on the dairy market in
Russia. It is shown that dairy products successfully have
taken place in consumer preferences. A deficit of
valuable protein in the diet of modern human was
remarkable leading to the development of certain
nutritional diseases. As part of a solution of the problem
in providing the high-quality protein to the population
the concept and methodological principles of the
development of functional ingredients and dairy
products with a high protein content were created.
Scientific principles of the development of functional
ingredients and products based on protein were
formulated, which includes analysis of the problem on
lack of protein and assessment the relevance of creating
the functional dairy products and ingredients, choosing
a protein source, processing in order to obtain
functional ingredients and products to further
incorporate an additional source of protein. The concept
of the gradation of protein content was proposed in
utilising the components and their interactions in
functional dairy products, which also includes in
addition of dietary fiber, emulsifiers and probiotics, the
consumption of which is also very important in the
modern food science.
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