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TECHNOLOGICAL ASPECTS OF MILK DRINK "NARINE"
PRODUCTIVITY FROM GOAT MILK

Dyakun T., Benytska A., the 4th year students of FHTE
Lviv National University of Veterinary Medicine
and Biotechnology named. S. Z. Hzhytskoho, Lviv

Nowadays the problem of providing people with rational and balanced products is of
vital importance. Milk and milk products, still remaining one of the most accessible ones,
supplement human beings with a large number of essential components compared to other
traditional food. An interesting trend is the use of herbal supplements of new generation do-
mestic production with clearly defined functions. They are also used in popular products
technology such as milk drinks, including raw goat milk that not only expands the range of
breast health care products, but provides the appropriate level of immunity. Traditionally,
goats use pastures better than other farm animals, eat a large number of plants species and
move well in a mountain area. In this regard, the number of goats in the gardens of citizens is
significantly increasing now. There is created a variety of breeding goat cooperatives,
processing and manufacturing new products with goat milk. It is known that goat milk is con-
sumed in a natural way. Besides, sour milk cheese is made of goat milk. At the same time
goat milk is processed into a variety of dairy products in combination with a cow milk (butter,
cheese) and sheep milk (various cheeses). The production of the last ones (both sheep and
goat milk) is developing quite rapidly, especially in Ukraine. The range of products made
from goat milk is not so considerable today.

In view of this situation, there was conducted investigation regarding milk drink "Na-
rine" production using goat milk in a thermostatic way by the department of milk production
and milk products at Lviv National University of Veterinary Medicine and Biotechnology
named. S. Z. Hzhytskoho. For fermentation there was used dry bacterial leaven for Narine
(Lb.Acidophillus, Lb. delbrueckii subsp. Bulgaricus, Str.salivarius subsp. Thermorhilus,);
manufacturer: «Genesis Laboratories», LTD., c. Sofia, Bulgaria). Goat milk was served as the
project material received at the clinic of our university and "Narine" was obtained from goat
milk in the scientific laboratory of the department. "Narine" was made from goat milk in the
laboratory conditions (natural and with phytosyrup "Fitovitamin").

The analysis of the goat milk fermentation shows the same directivity and approximate
increase in values of active acidity as before the dense clot formation and in the future. At the
same time, it should be admitted some differences in titrated acidity growth: when clot was
formed, titrated acidity increase without phytosyrup was higher in the sample, especially in
the first 10 hours. The dynamics of fermentation in the samples with phytosyrup "Fitovita-
min" was smoother with certain changes, particularly between 6 and 10 hours of fermentation.
The obtained studies have stated that the fermented milk drink "Narine" made of goat milk
had a slightly viscous, moderately thick consistency whereas less dense clot was seen in the
samples with phytosyrup. The taste and smell of "Narine" remained specifically sour milk.
Besides, it was observed the flavor of syrup in specific samples with phytosyrup. The color of
the product was white and slightly yellowish in the samples with fillings. Physical and chemi-
cal parameters were according to regulatory requirements. The patent has been granted.

Scientific Supervisor — DSc Hachak Y.R.
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