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Development of combining drinks from recycled animal milk is a new trend in the creation of dairy and vegetable drinks. These drinks have a qualitatively new organoleptic, physical-chemical properties, high physiological value and low caloricity[1, 2].
In this article quantitative and qualitative indicators of developed by combination of milk-based drink buttermilk - a by-product of butter from cow's milk (secondary raw milk) and fitofiller - fresh pumpkin juice are considered. The product is organic food, as it consists of natural ingredients, provides a comprehensive system of balanced food for healthy lifestyle.

Physical-chemical, and microbiological analyzes to determine the food, energy and biological value and ecological safety of developed milk-based drink buttermilk without adding pumpkin (sample 1) and with the addition of fresh pumpkin juice (sample 2) werefulfilled in the testing laboratory of LLP " Nutritest "at the Kazakh Academy of Nutrition according to regulatory documents (GOST, MVI.MN etc.). Experiments were performed in triplicate.

The results of the analysis of food and energy value of the samples are presented in Table 1.


Table1.The nutrition and power value of the studied samples

(Test conditions: 23(C, humidity of 72%)
	Name of indicators,

units of measurements
	Itisactuallyreceived
	Name of indicators,

units of measurements
	Itisactuallyreceived
	Designation of standard documentation on test methods

	Sample 1
	Sample 2
	

	Nutrition value, %:

Protein

Fat

Carbohydrates 

Power value,kcal
	2,52

1,83

3,38

40,07
	Nutrition value, %:

Protein

Fat

Carbohydrates 

Power value,kcal
	2,87

1,26

3,6

37,22
	R № 09-41-99

R № 09-39-99

I.М. Skurikhin, 1987.

San.regulations and norms 4.01.071.03


Having compared the results of the analysis of energy and food values it is clear that the addition of fresh pumpkin juice buttermilk protein fraction increases from 2.52 to 2.87 (13.9%), carbohydrates from 3.38 to 3.6 (6.5%), reduces the proportion of fat, from 1.83 to 1.26 (31.1%) and caloricity from 40.07 to 37.22 (7.1%).

According to the indicators of the developed milk-vegetable,drink is dieteticand therefore has a great therapeutic effect. Thanks to food combinatory,it is observed a synergy of functional properties of buttermilk and pumpkin [1, 3].

In the area of ​​healthy nutrition a fat-acid composition of food productsis particularly important [4, 5].
Table 2 shows the results of the analysis of quantitative and qualitative composition of certain fatty acids in the samples.


Table2.Fat and acid structure of the studied samples

(Test conditions: 23(C, humidity of 72%)
	Name of indicators,

units of measurements, g/100g:
	Itisactuallyreceived
	Designation of standard documentation on test methods

	Sample 1

	Saturated fatty acids:

C4: 0 oil

C6: 0 nylon

C8: 0 caprylic

C10: 0 capric

C12: 0 lauric

C14: 0 myristic

C16: 0 palmitic

C18: 0 stearic

Monounsaturated fatty acids:

C14: 1 myristoleic

C16: 1 palmitoleic

C18: 1 oleic

Polyunsaturated fatty acids:

C18: 2 linoleic

C18: 3 linolenic

The amount of fatty acids
	1021
58

43

21

45

53

275

340

186

488
28

46

414

65
48

17

1574
	R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

	Sample 2

	Saturated fatty acids:

C4: 0 oil

C6: 0 nylon

C8: 0 caprylic

C10: 0 capric

C12: 0 lauric

C14: 0 myristic

C16: 0 palmitic

C18: 0 stearic

Monounsaturated fatty acids:

C14: 1 myristoleic

C16: 1 palmitoleic

C18: 1 oleic

Polyunsaturated fatty acids:

C18: 2 linoleic

C18: 3 linolenic

The amount of fatty acids
	706
32

29

14

thirty

33

171

288

109

573
15

23

535

104
90

14

1383
	R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99

R № 09-38-99


Comparison of the results of analysis of certain fatty acids content in the samples shows that the addition of fresh buttermilk pumpkin juice reduces the total fatty acid fraction from 1574 to 1383 (12.1%). The proportion of saturated fatty acids (EFAs) is reduced from 1021 to 706 (30.8%), while the proportion of monounsaturated (MNZHK) and polyunsaturated fatty acids (PUFAs), on the contrary, is increased from 488 to 573 (17.4%) and from 65 to 104 (60%), respectively.

The results confirm the feasibility of the introduction of fresh pumpkin juice to buttermilk, because the proportion of physiologically significant unsaturated fatty acids is significantly increased.

Carried out consumer assessment of organoleptic characteristics of the combined milk drink based on buttermilk and pumpkin juice gave the following results: color - bright orange, transparent (4 points); taste - pleasant sweet-sour taste, the corresponding fermented milk products; It feels very light taste of pumpkin and milk (7 points); flavor - appropriate this product (3 points); Consistency - liquid emulsion (3 points). The total score is 17, which for twenty-point scale corresponds to the degree of "excellent."

Thus, the task of developing of healthy nutrition product using saving technologies is solved with the help of food combinatory. It uses natural ingredients: secondary raw milk - fresh buttermilk and pumpkin juice. The proposed beverage balanced in nutrient content, low caloric and environmentally friendly. It shows that the addition of pumpkin juice in buttermilk reduces fat milk beverage by an average of 30%. Share of physiologically important polyunsaturated fatty acids that enhances the therapeutic and preventive effect of the product is greatly increased. Manufacturing of the offered drink will expand the range of dairy products on the consumer market of healthy nutrition products.
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