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Abstract. The purpose of research is to obtain new functional honey-containing dairy products (soft and cool
cheeses, cottage cheese, whey) of improved composition;

For the preparation of cottage cheese, honey cottage cheese, soft cheese and honey soft cheese, dry whey of
Italian production CALZA CLEME-NTE CFM4 01 is used, which contains: Lactococcus lactis ssp. lactis, Lactococcus
lactis ssp. cremoris, Lactococcus lactis ssp. lactis biovar diacetylactcis, Leuconostoc mesenteroides ssp. Cremoris;

Carbohydrate analysis of the obtained products was carried out by the chromatographic method using high-
performance liquid chromatography (HPLC); The study of phenolic compounds was carried out
spectrophotometrically using the Folin-Shikolt method. Antioxidant activity was determined by the DPPH method
- inhibition of 50% mg of the sample; Completely new products have been obtained - with new technology and

corresponding products - in the form of whey: curd-whey, containing honey, soft cheese and whey, cold cheese and
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whey; For the specified products, corresponding technological stages have been developed, dosages of the
corresponding components and technological modes have been determined; Based on the above-mentioned studies
(carbohydrates, phenolic compounds, antioxidant activity), it was found that the presence of honey in the resulting
products enriches the products with carbohydrates, phenolic compounds and increases antioxidant activity; The
results of the studies laid the foundation for the creation of new products and the expansion of the range of products

obtained from milk processing;

Keywords: Antioxidants; Cottage cheese; Carbohydrates; Phenols; Whey.
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