Development the dairy dessert with functional properties
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Currently there is an intensively conducted research in the area of the development functional products with essential and sufficient nutrients in order to prevent various diseases, diabetes in particular. There are ongoing efforts in the creation of foods with dietary functions.
In present work the technology of whey-based pudding with dietary fibre has been developed. The new formulation of dessert included reducing amount of modified starch, replacing gelatin with polysaccharides, sugar with fructose, and part of fat with soy protein isolate. To further enrich the dairy dessert with vitamins and antioxidants, the pudding was fortified with betulin bark extract.

In order to replace gelatin, the individual polysaccharides as well as their binary compositions were used. It is known that using of polysaccharides combinations can significantly improve the functional properties of the systems through associative interactions1-6. 
The physical-chemical and sensory properties of different formulations of desserts were investigated. As a result, the promising results in the development of functional dietary dairy dessert have been produced, which is rich in protein, fibre, minerals and antioxidants.
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