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PROSPECTS FOR THE PRODUCTION OF BALANCED CANNED  
BABY FOOD BASED ON RAW FISH AND VEGETABLES  

Zienchenko I., student of the «magistr» education level, TPPKZET faculty
Odessa National Academy of Food Technologies, Odessa 

In recent years child nutrition is under a great attention, especially for babies. This 
theme is the most discussed because of the growth and formation of the child’s body depends 
on nutrition. Child's body requires a full range of vitamin, minerals, micro-and macroele-
ments. The child’s nutrition, which is fully balanced with main components of baby food, is 
able to keep health and enhance immunity.

Among the domestic products of canned baby food, a lot of fruit, vegetables, meat pu-
ree preserves are manufactured. However, the most experts in the field of hygiene recom-
mends to include in the nutrition of a 6-8 months child some fish. Fish is a source of complete 
and easily digestible protein, essential amino acids for the child's body (Arginine) and polyun-
saturated fatty acids.

Using canned fish in the world is growing. It explains the high nutritional value of 
canned goods and profitability of their production. High manufacturability processes of 
canned fish provides a quick and effective implementation of technology and scientific ad-
vances in the industry.

The main difference between canned for infant food is microbiological and chemical 
safety. The whole process of producing baby food is strictly controlled, starting with the fact 
that for this type of products, environmentally friendly raw materials are used. The composi-
tion of canned food does not allow the use of genetically modified components or identical 
natural flavors and dyes.

In children's canned food, especially intended for eating the children of the first year 
of life, practically do not use salt and sugar. Since in vegetables and meat fish contains sodi-
um, which does not undergo any changes from the heat treatment and its amount of the child's 
body is enough. Excessive use will result in increased workload for many organs.

To improve the taste of canned food uses a wide range of greens and spices, allowed 
for baby food.

The prospects of this direction is diversifying the range of baby food. The commercial 
development of new formulations and technologies other than social need will profit.

Scientific director – Ph. D., docent Gerasim A.S. 

ВИВЧЕННЯ ВПЛИВУ БІФІДОБАКТЕРІЙ 
НА ЯКІСНІ ПОКАЗНИКИ САРДЕЛЬОК

Коваленко С.В., студент ОКР «Магістр» факультету ХТ та УЯП АПК
Національний університет біоресурсів та природокористування України

м. Київ, Україна
Регулювання ходу біотехнологічних, фізико-хімічних, мікробіологічних проце-

сів, що протікають у м’ясній сировині в процесі соління, забезпечує формування струк-
тури, кольору та смакоароматичних характеристик готових ковбасних продуктів.
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