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Uvarova L.M., Vice director of production of «Blagoveschenskyy Milk Factory»
Prisjazhnaya S.P., Dr.Tech.Sci., Professor, FESAU
NEW FUNCTIONAL FOODSTUFF

It was developed and received new functional foodstuff with high biological value. We made a
conclusion about practicability of using of bee’s pollen in production of sweetened and pressed cottage
cheese. Introduction of flower pollen in cottage cheese increases the amount of amino acids, lipids and
phospholipids and enriches the product with vital nutrients.
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, 122,3 0,34 8,16 130,46 6,7
, 99,4 0,58 13,92 113,3 14

, 143,9 0,11 2,64 146,54 1,8
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, 317 3,14 18 335 5,7
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, 522 8,29 45,6 567,6 8,7
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