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INNOVATIVE APPROACHES IN THE CREATION OF TECHNOLOGIES OF DRY CONCENTRATES
COCKTAILS WITH INCREASED CONTENT BIOLOGICALLY ACTIVE SUBSTANCES

Modern trends in the creation of drinks provide for the use of various infusions, plant extracts, as well as vitamin and mineral complexes, organic
acids and polysaccharides as part of their bases, which allows for the normalization of physiological and metabolic processes in the human body and
prevents a number of diseases and syndromes that lead to a decrease in working capacity. The main problems in the creation of various drinking
forms are associated with the purification and preparation of water, the dissolution of components and their possible interaction with each other in
the packaging unit during storage. Considering the above, it is relevant to create dry concentrates for long-term storage for the preparation of drinks
and cocktails as promising drinking forms for normalizing the nutritional status of the population of Ukraine and other countries. It has been
established that the physiological value of dry drinks according to the developed method is preserved in ready-made commercial forms (sticks with
a metallized substrate) for the entire recommended shelf life — 12 months. The mixture, when diluted, provides the desired functional properties and
is a convenient form for transportation and preparation, taking into account the usual dilution with a liquid, mainly drinking water. The novelty of
individual technological solutions and the revealed physiologically functional properties lies in the use of extracts of plants, fruits, berries,
vegetables with an increased content of biologically active substances, as well as the use of other components that have unique physiotherapeutic
properties for humans.
Key words: dry concentrates, beverages, biologically active substances, cocktails, technologies.
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IHHOBA:IIII‘/‘IHI MIJIXOIA Y CTBOPEHHI TEXHOJIOTTA CYXUX KOHIIEHTPATIB
KOKTEMUJIIB 3 NIIBUIIEHUM BMICTOM BIOJIOI'TYHO AKTUBHUX PEYOBUH

CydacHi TeHZEHIII CTBOPEHHS HANoIB Mepen0adaloTh BUKOPUCTAHHS B CKJIAJl iX OCHOB Pi3HHX HACTOIB, €KCTPAKTiB POCIMH, a TAKOXK BiTAMIiHHO-
MiHepaJIbHUX KOMILIEKCIB, OPTaHIYHHUX KHCJIOT i IIOTicaxapuiB, 0 JO3BOJIE 3a0e3MeUNTH HOPMAIi3aIio (i3i0oN0ridHIX i MeTaOOIiYHIX IPOIIeciB
B OpraHi3Mi JIOJUHHM 1 3amo0irTH HH3LI 3aXBOPIOBAHb i CHHIPOMIB, L0 3HIKYIOTh Iparne3natHicTb. OCHOBHI NPOOIEMH MPU CTBOPEHHI Pi3HUX
NUTHUX (OPM TOB'S3aHI 3 OYMIICHHSAM 1 MiITOTOBKOIO BOJM, PO3YMHEHHSM KOMITOHEHTIB 1 IX MOXXJIMBHUMHU B3a€EMOIISMH B XOAi 30epiraHHs B
(acyBanbHil ofUHAULI. 3 OISy HA BUKJIAJCHE, aKTYalbHUM € CTBOPEHHS CyXHX KOHIIEHTPATiB TPHBAJIOTO 30epiraHus Ui MPUTOTyBaHHS HAIOIB Ta
KOKTEHIIIB B AKOCTi NMEPCIEKTUBHUX MUTHUX (HOPM [T HOpMaJi3alii Xap4oBOro CTaTyCy HaceleHHs YKpaiHu Ta iHIIUX KpaiH. BcraHoBieHo, mo
(izionoriuHa MiHHICTH CyXUX HAIOIB 32 PO3POOJICHHM CIIOCOOOM 30epiracThesl B TOTOBHX TOBapHUX (opMax (CTIKax 3 METali30BaHOIO BKJIAJKOIO)
MIPOTATOM PEKOMEHJIOBAHOTO TepMiHy 30epiraHHs — 12 micsamiB. Cymim mpu po3BeleHHI 3a0esmedye 3amaHi (QYHKIIOHANBHI BIACTHBOCTI 1 €
3py4HOIO (POPMOIO Il TPAHCTIOPTYBAHHS 1 MPUrOTYBaHHS, BPaXOBYIOUHM 3BHYAliHE PO3BEICHHS PiJMHOIO, IIEPEBAXKHO MUTHOIO Boxoro. HoBusHa
OKPEMHX TEXHOJIOTIYHUX PilleHb i BUABICHUX (i31070riyHO (yHKIIOHATEHUX BIACTHBOCTEH MOJIATa€ y BUKOPHCTAHHI €KCTPAKTiB POCIHH, IUIOJIB,
ATi[, OBOYIB 31 30ULIBIICHMM BMICTOM OiOJOTiYHO AKTHBHUX PCUOBHH, a TaKO)K BHKOPUCTAHHI IHIIMX KOMIIOHEHTiB, IO MAIOTh YHIKalbHI
(izioTepaneBTHYHI BIACTHBOCTI ISl JIIOAUHH.
Ku104oBi cj10Ba: cyxi KOHLICHTPATH, HAaoi, KOKTEHIi, 010JIOTYHO aKTUBHI PEYOBUHHU, TEXHOJIOTII.
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MHHOBAIMOHHBIE NIOAXO/Ibl B CO3JAHUU TEXHO.J10I" Wil CYXUX KOHIIEHTPATOB
KOKTEMJIEN C IOBBIINEHHBIM COJAEPKAHUEM BUOJIOI'MYECKH AKTUBHBIX BEIIIECTB

CoBpeMeHHbIE TCH/ICHIIMH CO3JaHKs HAIIUTKOB MPEIyCMaTPHBAIOT HCIIONIb30BAHHUE B COCTABE MX OCHOB PAa3IMYHBIX HACTOEB, SKCTPAKTOB PACTCHHUIA,
a TaKKe BUTAMHHHO-MHHEPAIBHBIX KOMIUICKCOB, OPTaHMYECKHX KHCJIOT M MOJIMCAXapuaoB, YTO IIO3BOJSICT OOCCHEYHTh HOPMAIIM3ALIHI0
(PU3HOTOTNYECKNX M META0OIMYECKUX MPOLIECCOB B OPraHU3ME YEJIOBEKA U NPEOTBPATUTH PsiJi 3a00JICBAHHUI M CHHAPOMOB, BICKYIIMX CHIDKCHHE
TpynocrocoOHocTn. OCHOBHBIE TIPOOIEMBI TIPU CO3AHUN Pa3INYHBIX MUTHEBBIX (POPM CBSA3aHBI C OUMCTKOH U TIOATOTOBKOM BOJbI, PACTBOPEHHEM
KOMITOHEHTOB ¥ HX BO3MOKHBIM B3aHMO/ICHCTBHEM JPYT C APYrOM B (haCOBOYHON €IMHHULIC B XOJC XPAHCHHUS. Y UUTHIBAS H3JI0XKCHHOE, aKTYaIbHBIM
SBISICTCSL CO3JaHME CYXMX KOHIICHTPATOB JUINTEIBHOTO XPAHEHWS I MPUTOTOBICHHSA HAMWTKOB M KOKTCWJIEH B KauecTBE NEPCIIEKTHBHBIX
MUTHEBBIX (POPM Ul HOPMAJM3ALMH MHIIEBOTO CTaTyca HACENICHHUS YKPAWHBI U JPYTHX CTpaH. YCTAHOBIICHO, YTO (DM3HOJOrHYECKas IIEHHOCTh
CYXHX HAIIMTKOB IO pa3pabOoTaHHOMY CHOCOOY COXPAHSETCS B TOTOBBIX TOBAPHBIX (OpMax (CTHKAxX C METALIM3HPOBAHHON MOIUIOKKOMH) BECh
PEKOMEH/IyeMblii CpoK XpaHeHHs — 12 MecsneB. CMech npH pa30aBieHHH 00OCCIEYMBACT 3aJaHHbIC (DYHKIHMOHAIBHBIC CBOWCTBA M SBIIICTCS
yIoOHOIT (opMOii JUIs TPAaHCTIOPTUPOBKU U IPUTOTOBIICHUS, YUUTHIBas OOBIYHOE pa30aBICHUC JKUAKOCTBIO, IPEUMYIIECTBEHHO ITUTHEBON BOMOM.
HoBu3Ha OTIENBHBIX TEXHOJIOTMYECKUX PEIICHHUI M BBIBICHHBIX (DH3HOJIOrMYECKH (DYHKIMOHAIBHBIX CBOWCTB 3aK/IIOYACTCS B HCIOJIB30BAHUM
9KCTPAKTOB PACTCHHIA, IIIOZIOB, SATOJ, OBOLICH C YBEIMYCHHBIM COEPKaHUEM OMOJIOTHYECKH aKTHUBHBIX BEIIECTB, @ TAKIKE UCIOIb30BAHUH APYTUX
KOMITOHEHTOB, HMEIOLINX YHUKaJIbHbIC (PH3MOTEPATIeBTHYECKUE CBONCTBA TSl YEIOBEKa.
Kiio4eBble cj10Ba: CyxXue KOHIECHTPAThI, HATUTKHU, KOKEHIH, OMOIOrH4ECKH aKTHBHBIC BEIECTBA, TEXHOJIOTHH.

Introduction. combining components require careful attention of

To date, one of the ways to create dry concentrates
of beverages is the use of dry extracts, powders of herbs
and plants, as well as vitamin-mineral complexes, which
provide a positive physiological effect on the human
body, optimizing the micronutrient composition [1].

The creation of dry beverage concentrates should
take into account the balance of micronutrients and their
physiological justification. In addition, the components
must complement each other. Therefore, the principles of

developers [2].

Given the above, the development of an algorithm
that selects the components of dry beverage concentrates
has become relevant. During the development of the
algorithm it was necessary to take into account several
important factors:
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- the concept of the product, which, ultimately,
should have a high nutritional status with a wide range of
beneficial effects on the human body;

- high technological characteristics (solubility,
flowability, absence of lumps and sticking);

- high organoleptic characteristics;

- synergism of components in the direction of their
action on the human body.

The first factor is provided by inclusion in structure
of complexes of deficient nutrients allowing to provide
the set functional and dietary properties. In addition, it is
necessary to preserve the physiological value and quality
indicators during storage

The second factor is provided by the introduction of
technological media, such as maltodextrin, pectin,
lactose, pectins, gums and the like.

Organoleptic characteristics are formed due to
aromatic compositions, dyes of natural and synthetic
origin, flavor enhancers, organic acids, thickeners,
emulsifiers, sweeteners and sugar substitutes.

The latter factor is considered knowledge-intensive
and actually forms the "know-how" of the food.

The results of monitoring consumer activity and
market supply of similar products in Ukraine and the
dynamics of demand in other countries were taken into
account when developing recipes for dry concentrates of
cocktails (hereinafter — DCC).

From the existing information on consumer
motivation in choosing such foods, as well as consumer
perceptions of the quality and benefits of beverages, it
became clear that the main attention is paid to the quality
and naturalness of the ingredient composition of the
product. The price practically does not influence a
choice, the reputation of the manufacturer and
advertising influences more.

It is important to note that a significant number of
respondents consider it appropriate and necessary to
include in their diet specially designed non-traditional
products that contain a complex of physiologically
necessary nutrients that have proven antioxidant,
immunomodulatory, tonic and other necessary effects. In
addition, the basis of demand is the commodity form of
the finished product. The most convenient was the
product in sticks, the contents of which are diluted with
water (100-200 ml) and consumed anywhere - at work, at
home, when traveling and more. These products should
be intended for periodic use in order to effectively
eliminate micronutrient deficiency, strengthen the body
under stress, during mental and physical exertion, as well
as in the negative impact of the environment.

A survey of experts in the field of functional and
dietary nutrition confirmed that dry beverage
concentrates are promising basic products for their
creation of dietary and functional foods, the direction of
physiological effects of which is determined by the
composition of micronutrients used base [4].

Physiological and functional properties of dry
concentrates are primarily determined by the high
content of biologically active substances, which, entering
the stomach, are intensively absorbed through the

mucosa and, entering the bloodstream, improve
metabolic and regenerative processes, strengthen the
body's immune status. As a result of activation of
metabolic processes, the assimilation of physiologically
valuable macro and micronutrients from the main meals
is significantly increased, which allows to significantly
increase their activity and provides high efficiency of the
total physiological effect.

Analysis of literature data and problem
statement. The process of digestion of a food or
beverage is determined by the specific features of its
prescription components, which affect the level of supply
of macro- and micronutrients, useful biologically active
components of the consumer's body. The peculiarity of
plant raw materials is that different parts of plants do not
always contain the same biologically active substances,
which leads to the use of appropriate extracts from the
corresponding vegetative part in the formulation of a
particular type of beverage concentrate. In view of this, it
is extremely important to study the characteristics and
features of the impact on the human body not only of a
particular plant species as a whole, but also of each of its
parts separately. The combination of dry plant extracts
allows to obtain targeted formulations of beverages
intended / recommended for dietary or functional
nutrition of different segments of the population both by
age and by the specifics of living or working conditions,
environmental factors, frequency of stressful situations.

The analysis of literature data allowed us to
conclude that the importance and necessity of
development in the direction of creating dry concentrates
of cocktails.

The author [5] describes the state and prospects of
production of dry beverages from natural raw materials
given the tonic, stimulating and detoxifying effect of raw
components of plant origin. The author bases the
development of dry drinks on the law of balanced
nutrition, which determines the proportions of individual
substances in diets, reflects the full range of metabolic
processes in the human body, which are characterized by
chemical reactions. The main focus is on food
components that cannot be replaced by synthetic raw
materials.

Researchers [6] described the development of dry
mixes for athletes to reduce thirst and restore the supply
of electrolytes lost with sweat, because drinking regime
during training and competitions - a prerequisite for
maintaining the health of athletes, their activity. forms of
dry drink for this segment of the population given the
accelerated rhythm of life.

Scientists [7] have developed concentrates of
beverages, the feature of which is the bulk density
without compaction in the range of 500-600 kg / m3,
which can be compared with the bulk density of milk
powder. Bulk density with compaction is 20-30% higher
than without compaction. The obtained values show that
the particles of the components that are part of the
concentrates are closely spaced relative to each other.
This contributes to the compactness of the container. The
increased density of concentrates allows to reduce air
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content and to reduce risk of spoilage of a product, owing
to contact with oxygen.

The author [8] described the technology of
production of dry effervescent beverage concentrate and
described the prescription components used in its
preparation. The present invention is to reduce
allergenicity, increase the energy value and foaming
ability of the beverage, eliminate the negative impact on
calcium metabolism, increase calcium and magnesium in
the salt balance. For this purpose, the concentrate of dry
effervescent beverage was proposed to be made on the
basis of sodium bicarbonate, dry protein and food acid,
characterized in that it contains sodium bicarbonate,
calcium carbonate, magnesium carbonate, citric acid,
glucose, sugar, dry soy and / or egg white. and flavors.

The researcher [9] developed a technology for the
manufacture of a two-component concentrate for the
preparation of a beverage, characterized in that the first
component contains an aqueous extract of a mixture of
plant and wood raw materials, citric acid and dye, and a
mixture of plant and wood raw materials used includes
St. John's wort, licorice root, eleutherococcus root, rowan
berries, oak bark, and the second component of the
concentrate is a mixture of essential oils of bay leaf,
eucalyptus, lemon, pine and grapefruit.

Scientists [10] have formulated the invention of an
instant dry coffee beverage, which when restored
provides improved foaming. The patent describes a
method of improving foaming in instant beverages.

The authors [11] describe the claims relating to the
non-alcoholic, food-concentrating industry and can be
used in the diet of the population living in
environmentally unfavorable regions. This is a
multicomponent concentrate containing extractives of
fruit and berry raw materials (black currant berries in
combination with the vegetative part of the black currant
bush and dry amaranth leaf variety "Valentina"),
carbohydrate additive (granulated sugar or maltose
molasses) and drinking water.

The researcher [12] described a method of making a
dry concentrate for a diet soft drink with perga, iron and
vitamin C.

Scientists [13] described the developed technology
of dry specialized drinks enriched with vitamins, beta-
carotene and pectin. It is shown that the use of the
developed mixer in the technology of production of dry
fortified beverages allows to obtain a high quality
powder concentrate, to solve the problem of lumping and
agglomeration of loose dispersed components of raw
materials and their uniform distribution throughout the
product. The nutritional value of a specialized product
designed to optimize the therapeutic and preventive
nutrition of workers of metallurgical enterprises is
determined.

Other researchers [14] have proposed a formula for
making a dry specialized protein-carbohydrate product
for athletes, which includes sunflower oil, canola oil,
linseed oil, CLA (conjugated linoleic acid). These types
of oils are digested slightly differently than other types of
fats, and are oxidized as quickly as carbohydrates,

providing a relatively weak synthesis of subcutaneous
fat. In addition, the oils in the product are rapidly
converted to ketones - by-products of fat metabolism,
which are used by some body tissues, including muscle,
for energy. However, there is a downside: the use of
increased amounts of fat inhibits the body's absorption of
protein and carbohydrates. As a result, glycogen recovery
and synthesis of new muscle fibers deteriorate.

Scientists [15] have developed a dry protein blend
for cocktails for pregnant and lactating women. The
invention relates to the food industry. The mixture
contains as a protein - soy protein isolate as a source of
carbohydrates - a mixture of sugar and maltodextrin,
dietary fiber, vitamin and mineral premixes, taurine and
other food additives, in the ratio of taurine, sugar and
maltodextrin, which improves quality, correction and
prevention - energy imbalance.

3. Experimental and calculation part.

The development of recipes for dry concentrates of
cocktails was carried out based on data from the
monitoring of the nutritional status of the population of
the Dnipropetrovsk region. We were guided by the
principles of providing the body with micro-nutrients
with the exception of chemical antagonism.

On the basis of the conducted researches
formulations of dry concentrates of cocktails which are
presented in tables 1-6 are developed. As can be seen
from the presented data, dry concentrates include
physiologically compatible sets of the most optimal
extracts, powders and other components containing
deficient micronutrients and biologically active
substances, the daily dose of which is from 50 to 70% of
the recommended adequate level of consumption.

Table 1. Recipe of dry concentrate cocktail based on royal jelly

Ingredient Weight,%
Lactose 65,0
Maltodextrin 20,0
Succinic acid 5,0
Vanilla Cream Flavor 5,0
Royal jelly 3,5
Ascorbic acid 1,0
Sucralose 0,5
Total 100

Table 2. Recipe of dry concentrate of cocktail based on extracts
of chlorella and spirulina

Ingredient Weight,%
Spirulina extract 36,1
Maltodextrin 22,8
Chlorella powder 18,5
Broccoli extract 6,0
Flax or chia seed extract 4,3
Extract of sprouted wheat grain 3,0
Yeast beta-glucan 3,0
Ascorbic acid 1,8
Blueberry berry extract 1,5
Carrot powder 1,2
Beetroot powder 1,2
Lemon extract 0,6
Total 100
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Table 3. Recipe of dry concentrate of cocktail based
on ekcrpakTiB chaga and chia

Ingredient Weight,%
Maltodextrin 44,0
Psyllium 20,0
Pumpkin flour 10,0
Chia extract 10,0
Burdock extract 5,0
Apple pectin 5,0
Chaga extract 3,0
Guar gum 1,0
Buckthorn bark extract 1,0
Kaolin 1,0
Total 100

Table 4. Recipe of dry concentrate cocktail based on
mixtures probiotic microorganisms and oligosaccharides

Ingredient Weight,%
Oligosaccharides 79,0
The mixture of probiotic microorganisms
is dry lyophilized 7,5
Maltodextrin 7,47
Berry flavoring 5,0
Ascorbic acid 1,0
Coloring 0,03
Total 100

Table 5. Recipe of dry concentrate of cocktail based
on L-carnitine

Ingredient Weight,%
L-carnitine tartrate 30,0
Maltodextrin 20,785
Acetyl L-carnitine 15,0
Flavor 9,0
Coloring 9,0
Green tea extract 6,0
Chlorogenic acids 6,0
Ascorbic acid 2,7
Stevioside 1,2
Vitamin E 0,27
Vitamin B6 0,03
Vitamin A 0,012
Vitamin D 0,003
Vitamin B12 9-10¢
Chromium picolinate 9-10°
Total 100

Table 6. Recipe of dry concentrate of cocktail based
on vitamin C and zinc

Ingredient Weight,%
Maltodextrin 62,5
Ascorbic acid (vitamin C) 25,0
Flavor "Lemon" 5,0
Dye quinoline yellow 5,0
Zinc citrate 1,25
Sucralose 1,25
Total 100

Dry concentrate of cocktail based on royal jelly,
containing all 10 essential amino acids, as well as
biologically active substances (acetylcholine), vitamins
B1, B2, B3, B6, B12, C, H, PP, E, folic acid, biotin , in
combination with succinic and ascorbic acids has

antioxidant properties and improves physical and mental
performance. In addition to the balance of physiological
effects of the complex, optimal organoleptic parameters
were also achieved by adjusting the ratios of the main
components, as well as adding "Vanilla-creamy" natural
flavor. In the table. Figure 2 shows the formulation of a
dry cocktail concentrate based on spirulina extract and
chlorella powder, which due to their composition
perform the functions of a biostimulator of metabolic
processes in the body, sources of easily digestible protein
and energy for the body without weight gain. Due to the
introduction of spirulina and chlorella in the optimal ratio
for assimilation (2 : 1), it became necessary to regulate
the taste, which was carried out by adding lemon extract
as a synergistic in gastronomic parameters of other
components of the cocktail.

The cocktail, obtained from a dry multicomponent
concentrate based on chaga and chia extracts, is a source
of dietary fiber, the action of which is aimed at
improving the functioning of the gastrointestinal tract
and excretion of xenobiotics [16] from the body, thereby
increasing the body's immune status. The content of
buckthorn bark extract provides effective evacuation
from the body of xenobiotics associated with extracts of
fungus, psyllium, gum, apple pectin and kaolin.

Dry concentrate based on dry lyophilized
microorganisms, which provide a beneficial effect on the
body, normalizing the composition and functions of the
microflora  of the gastrointestinal tract, and
oligosaccharides necessary for the life of probiotic
microorganisms, designed to make a cocktail with
symbiotic functions. The combination given in table. 4
prescription components make it possible to obtain a
finished product with a complex positive effect on the
body as a whole, by increasing its resistance to harmful
environmental factors, unbalanced diet, high levels of
stress. The cocktail, made from a dry concentrate based
on L-carnitine, chlorogenic acids and green tea extract,
activates the breakdown of fats and their assimilation
without deposition in the "depot", increases the level of
efficiency. The cocktail should be included in the diets of
athletes, with an unbalanced diet with insufficient protein
intake, with overweight.

Antioxidant properties and increase the body's
resistance to infectious diseases is a cocktail made from a
dry concentrate based on ascorbic acid and zinc, the
formulation of which is shown in table 6. As can be seen
from table 6, the organoleptic properties of the cocktail
were experimentally adjusted by using a natural flavor
"Lemon". quinoline yellow in the ratios that received the
highest score during sample tasting.

When enriching dry mixtures with plant complexes,
one of the main tasks is to preserve their physiological
activity in the finished product, which is achieved
through targeted synergism of the main and auxiliary
components, as well as the optimal product form —
portion stick with metallized tab, which preserves the
activity of components throughout shelf life — 12 months.

It is shown that the consumption of cocktails
prepared using the developed dry concentrates, taken in
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the amount of 2.0-3.5 g, allows to meet the daily
requirement for the main deficient micronutrients by 25-
90%, while the body receives biologically active
substances, the compositions of which are the most easily
digestible.

Conclusions and
development of this area.

1. Based on the results of analytical studies, it is
established that dry beverage concentrates are a
promising means of eliminating micronutrient
deficiency, which is exacerbated by stress, mental and
physical stress, as well as under the influence of adverse
environmental factors.

2. The expediency of introducing micronutrient
cocktails with antioxidant properties into dry
concentrates is shown. Physiologically substantiated
compositions of micronutrient complexes for enrichment
of dry concentrates of cocktails of functional and dietary
purpose.

3. Recipes and technology for obtaining dry
concentrates of cocktails that provide high consumer
properties and a given physiological and functional
orientation of finished products have been developed.
Formulations of DCM based on chlorella and spirulina
algae, with extracts of chia, fungus and pumpkin seeds,
with vitamin complex, with L-carnitine, with royal jelly
and lactose, with probiotics and oligosaccharides,
providing high consumer properties and a ready-made
cocktails

4. When assessing the consumer properties of
experimental batches of dry concentrates of cocktails, it
was found that in terms of safety they meet the
requirements of current regulations. Labile components
of micronutrient complexes retain high stability during
production and storage. The physiological activity of
both freshly made and after 12 months of storage, the
main components of cocktails obtained from dry
concentrates of the developed recipes remained
unchanged. The taste and smell are light and pleasant
with notes corresponding to the used plant extract or
powder and / or flavor.

5. The prospects of using the developed cocktails in
the formation of rations of functional and dietary
nutrition in organized groups - canteens and cafeterias of
industrial enterprises, educational institutions, for people
of physical and mental labor, the elderly and athletes.

6. Sets of technical documentation for DCC have
been developed, including technical conditions, recipes
and technological instructions.

Recipes and technologies for obtaining the
developed DCC are accepted for implementation at
Biolight LLC.

prospects for further
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