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RESEARCH OF THE EFFECTIVENESS  
OF DEVELOPED FUNCTIONAL PRODUCTS FOR 

PROFILACTIC TREATMENT 
 

Author  Zymlianskyi  
Supervisor  Kaliuzhna  

National University of Pharmacy 
 
The purpose of this scientific work was to investigate the indicators of 

quality and effectiveness, indicating the potential therapeutic and prophy-
lactic properties of developed functional dairy products. 

The main tendencies of the market development of functional sour-
milk products are selected, promising for the production of KMP: enriched 
yoghurts, non-traditional sour-milk drinks kumis, tan, ayran, probiotic 
sour-milk drinks and industrial samples of beverages available on the 
Ukrainian market. The composition and technology of these products are 
developed, laboratory samples are made. The basic indicators of quality 
and efficiency of the offered products, namely qualitative and quantitative 
composition, antimicrobial and adhesive properties, acid formation, are 
determined. All developed products have a high level of properties, which 
allows them to be recommended as effective therapeutic and prophylactic 
means. 

For the first time on the basis of the complex of research the theoreti-
cal and experimental basis of the composition and developed the technolo-
gy of manufacturing functional dairy products: yogurts, enriched with 
extract of stevia and rose hip syrup, non-traditional sour-milk drinks of 
kumis, tan, ayran, probiotic sour-milk drinks based on cow's and goat's 
milk and commercially available fermentation drugs and their effectiveness 
as a therapeutic and prophylactic means. 
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