| TaBpiticeknit HaykoBHH BicHHK Ne 1

134 |

UDC 613.22
DOI https://doi.org/10.32782/tnv-tech.2024.1.15

MODERN REQUIREMENTS FOR PRODUCTION CHILD NUTRITION

Gorach O. O. — Ph.D., Associate Professor, Professor at the Department

of Food Technologies of the Kherson State Agrarian and Economic University
ORCID ID: 0000-0002-8737-5002

Scopus-Author ID: 57426262700

Istomina Yu. V. — Obtaining Higher Education of the Second (Master's) Level
of the First Year of Studies of the Kherson State Agrarian and Economic University
ORCID ID: 0009-0007-4024-4447

The article researches modern requirements for the production of baby food in Ukraine. It is
noted that this group of food products is represented mainly by domestic production. The analysis
of the modern production of baby food allows us to conclude that the variety of this category
of goods is quite wide, mainly represented by such products as mashed potatoes, juices and cookies
of various flavors and represented by fruit, vegetable, vegetable-meat, fish-vegetable, meat, fish
products. Modern production technologies of this group of products provide control of quality
and safety indicators of raw materials in the context of food legislation and current control
of each stage of the technological process of production, packaging, storage and transportation.

Factors affecting the production of this food group include capacity to grow fruits
and vegetables for juice production, as well as dependence on imports, especially oranges,
grapefruits, mangoes, etc. Logistics problems are also related to influencing factors. It is known
that in Ukraine there are problems with the storage (warehouse logistics) of the harvested
crop. In addition, intrastate and interstate travel restrictions affect the quality of transportation
of raw materials for juices and finished products, which also affects the price. Volumes are part
of a healthy diet, so the popularity of this diet has led to an increase in juice consumption. During
the pandemic, consumers' purchasing power has been reduced, and cheaper alternatives are
becoming more popular.

The technology for the production of puree intended for baby food involves a sterilization
process. The main goal of the sterilization process is the need to obtain a high-quality and safe
product that does not contain harmful microorganisms that can cause deterioration of the finished
product or the health of the consumer. This technological process is based on the use of heat
treatment and preservation methods without the use of preservatives. The puree obtained in this
way has a longer shelf life and can be stored at room temperature without a refrigerator. It is
often used in the food industry to prepare sauces, soups, drinks and other products. The main type
of puree packaging is aseptic packaging.
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Topau O. O., Icmomina FO. B. Cyuacni eumozu 00 6upoOHUUmMEA OUMAYLO20 XAPYUYEAHHS

B cmammi npogedeno 0ocniodicennss cyuacHux 6umoe 00 GUPOOHUYMEA OUMAH020 Xapdy-
6anHs 6 Ykpaini. 3a3naueno, wo 0ana epyna npoOyKkmie XapuyeanHs npeocmasiena 8 0CHOGHOMY
BIMUUSHAHUM BUPOOHUYMBOM. AHANI3 CYUACHO20 UPOOHUYMEA OUMAY020 XAPYYBAHHS 00380IAE
3p0OUmMU BUCHOBOK, WO PI3HOMAHIMHICMb 0AHOI Kame2opii moeapie d0CUmy WUPOKA, 8 OCHOB-
HOMY npeocmasiena maxkumy npooyKkmamu sk niope, CoKu ma neuugo piznux cmaxie. Cmax
npeocmasiieHuti QpPyKmosuMy, 080YEUMU, 080YeBe-M ACHUMU, PUOHO-0604eBUMU, M SCHUMU,
pubnumu npooykmamu. CyuacHi mexnono2ii upobHuymea 0anoi epynu npooykmis nepedbauae
KOHMPONb NOKAZHUKIE AKOCMI ma 0e3neyHoCmi CUpOBUHU 8 KOHMEKCMI Xapi08020 3aKOH00As-
CMea ma NOMOYHUL KOHMPOTb KOJICHO20 emany mexHoI02iyHo20 npoyecy 8UpoOHUYmMaa, naxy-
6aHHsl, 30epicants Ma MpaHCHOPIYBAHHS.

Daxmopu, wo 6nausarOmMs HA GUPOOHUYMEO Yiel epynu Xapuosux npoOyKmie GiOHOCAMb
HOMYIHCHOCHI OTI51 BUPOWYBAHHS PPYKMIE MA 060UI8 0I5l BUPOOHUYMSEA COKIB, A MAKOJIC 3aJledC-
HICMb 8I0 IMROPMY, 0COONUBO aneibCuHis, epetngpymis, marneo mowjo. Ilpobremu nocicmuxu
maxooic 8ioHocamsbcs 00 paxmopie enaugy. Bioomo, wo 6 Yrpaini € npobnemu 3i 30epexcennsm,
a came CKIAOCbKOW J0SICMUKoI0 3i6panoco epoocaro. Kpim moeo, enympiuunbo0epicasHi ma
MidicOepItcagHi 0OMedceH s nepecyeants 6NIUBaIOms HA AKICMb MPAHCHOPMYSAHHS CUPOBUHU
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0718 COKI8 ma 20mosoi NPoOyKyii, wo maxoxc eniusaroms Ha yiny. CRONCUBAHHS € YACMUHOK
300p08020 XAPUYBAHHS, MOMY RONYIAPHICMb YicT diemu npu3zgena 00 30LIbUEeH . COJNCUBAHHS
coky. ITio uac nandemii, cnocmepieanacs 3HUMNCEHA KYNIBEIbHA CHPOMONCHICHb CHOMCUBAUIE
i OLIbULY NONYIAPHICIL MATU OCULeBUL] ANbIMEPHATNUBI.

Texnonoeis 6upoOHUYMEa niope NPU3HAUEH02o 0 OUMAY020 Xapyy8aHHs nepeobavac npo-
yec cmepunizayii. OCHOBHA Mema npoyecy cmepunizayii € HeoOXIiOHICIb 00ePHCAHHSL AKICHO20
ma be3neuHo2o nPOOYKmMy, AKULl He MICMumy WKIOIUBUX MIKDOOP2AHIZMIE, AKI MOJNCYMb CHPU-
YUHUMU NCYBAHHS 20106020 NPOOYKMY abo 300p08 s chodcusaya. Januil mexHono2iuHuLl npo-
yec 6a3yemvbCs HA GUKOPUCTAHHI MepMIUHOL 00poOKU ma Memodieé KOHCep8Y8aHHs 6e3 BUKO-
pucmanns koucepsanmis. Odepoicane 6 maxuii cnocié niope mac o6inbuli mepmin 30epicanns
i Mooice 30epicamuca npu KiMHamHit memnepamypi 6e3 xon00unvHuxa. Moeo wacmo suxkopucmo-
8YI0Mb Y XAPUOSIil NPOMUCTIOB0CMI OJisl NPUSONYBAHHSL COYCIB, CYNI8, HANOI8 Ma IHWUX NPOOYK-
mig. OCHOBHUM 8UOOM YNAKOBKU NIOpE € aAcenmuiHa ynaxkosxa.

Kntouoei cnoea: oumsiue xapuysauns, besneka, AKiCmv, MeXHONOIs, SUPOOHUYMBO, KOH-
mponb AKOCMI.

Formulation of the problem. Baby food is widely represented by such products as
mashed potatoes, juices and cookies. These are one of the main foods that children love.
The trends of modern production provide for the release of such an assortment with the
provision of maximum usefulness for health, due to the enrichment of this group of food
products with vitamins, micro and macro elements, nutrients, etc. In addition, ensuring
the quality and safety of ready-made baby food products requires the use of high-qual-
ity raw materials, which are a source for food production. These raw materials include
fruits, vegetables and cereals.

Special attention is also paid to the packaging of baby food products. Most often,
glass containers are used for this purpose, if we are talking about the first complementary
food, the range of flavors is represented by fruit, vegetable, vegetable-meat, fish-vegeta-
ble, meat, fish products.

Cookies without sugar, flavorings, flavor enhancers are an ideal option for a child's
snack.

Children's juices are an important component of the menu, manufacturers offer an
assortment of drinks presented as natural, concentrates, without pulp, with pulp, sin-
gle-component, combined. Of course, you need to choose from a wide range of sin-
gle-component products, without preservatives and sugar, so as not to cause allergies.

In Ukraine, the largest manufacturers of baby food, which produce fruit and vegeta-
ble purees and juices for babies, are «Vitmark-Ukraine», Odesa canning plant of baby
food and «Association of children's food» Southern canning plant.

The purpose of the study. The purpose of the article is to research modern produc-
tion technologies, assortment, and quality indicators of baby food.

Analysis of recent research and publications. The Ukrainian baby food market
is characterized by its own production. The main categories of Ukrainian export goods
in 2022 were fruit juices, dry mixes and cereals. Exports of these products fell sharply
in 2022 due to falling domestic production and difficult logistics. Analysis of the baby
food market allows you to determine a wide range of products, segmented by type and
purpose for different age groups. One of the features of the baby food market is that pro-
ducts require certification and set high requirements for production and packaging [1; 2].

In fig. 1 shows the distribution of the baby food market by product types in 2023.

Analyzing the data shown in fig. 1, it can be concluded that the production of fruit
and vegetable puree takes second place after dry mixes. It is known that the technology
of puree production for baby food involves a sterilization process. The main goal of
the sterilization process is the need to obtain a high-quality and safe product that does
not contain microorganisms that can cause deterioration of the puree or the health of
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Fig. 1. Distribution of the baby food market by product type in 2023

the consumer. This is achieved by heat treatment and special preservation methods
without the use of preservatives. Sterile puree has a longer shelf life and can be stored at
room temperature without refrigeration. It is often used in the food industry to prepare
sauces, soups, drinks and other products. The main type of puree packaging is aseptic
packaging [3-5].

Factors affecting the production of this group of food products. Ukraine has large
capacities for growing fruits and vegetables, from which it makes juices (apples, tomatoes,
grapes, etc.), but it is also dependent on imports, in particular, on oranges, grapefruits,
mangoes, etc. Problems with logistics are also related to influencing factors. Ukraine
has problems with the preservation of the harvested crop (warehouse logistics). In
addition, restrictions on movements within the state and between states in 2020 affected
the quality of transportation of raw materials for juices and finished products, which also
affected the price. Volumes of consumption are part of a healthy diet, so the increase in
popularity of this type of diet is causing an increase in the volume of juice consumption.
Purchasing power of the population in periods of recession, substitute goods, which are
cheaper, become more popular. Pandemic restrictions — continue to have an impact on
the market and the economy of the state as a whole.

In the market of fruit and vegetable puree for baby food, the following general trends
and factors that generally affect the market of such products can be identified. The market
of aseptic purees directly depends on the production of fruits. Analyzing the harvest
of perennial crops in 2022, it can be concluded that the total harvest of agricultural
crops decreased by 11% compared to the previous period. The reasons for this are a
decrease in the total area of perennial plantings and the area of ripened fruits, as well as
a decrease in the yield of agricultural crops. In 2021, the area of fruit plantations was
190,530 hectares. In 2022, it was 171,240 hectares. The total harvest of perennial crops
in various farms of Ukraine in 2021 was 2,235,120 tons, and in 2022 — 1,994,760 tons.

Domestic production of sterile purees is mainly represented by apple products, since
this fruit is the easiest to obtain as a raw material, and also because the taste of apples
is well combined with the taste qualities of other fruits. The apple harvest in 2022 has
decreased in almost all regions of Ukraine due to the loss of orchards, insufficient care
during the harvest season due to a lack of workers, fertilizers and personal protective
equipment.

Conclusions. Based on the analysis of the modern production of baby food products,
it can be concluded that the assortment of this group of products has a fairly wide range
and is mainly represented by the following products: mashed potatoes, juices and
cookies. The requirements for the production of this group of products include control
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of quality and safety indicators of raw materials and current control at each stage of the
technological process of production of products in the context of food legislation.

BIBLIOGRAPHY:
1. Topaa O.0. TexHoznoriuse 001a{HaHHs /U1l 3aMOPOKY BaHHI ILIO0BO-SITi {HOT [IpO-
nykuii / Hayxosuii BicHHK TaBpifiCHKOTO Aep>KaBHOTO arpOTEXHOJIOTIYHOTO YHIBEpCHTE-

Ty: eNlekTpoHHe HaykoBe (paxose Bunanus / TJIATY; ron. pex. n1.1.H., nmpod. B. M. Krop-
gyeB. Menitonons: TAATY, 2023. Bum. 13, tom 1. C. 261-270. https://oj.tsatu.edu.ua/
index.php/visnik/article/view/372/349

2. Anani3z puHKy (pPYKTIB, STl Ta MPOAYKTIB TXHBOI mepepoOku B YkpaiHi. Pexum
noctymy: https://pro-consulting.ua/ua/issledovanie-rynka/analiz-rynka-fruktov-yagod-
i-produktov-ih-pererabotki-v-ukraine-2022-god

3. T'opau O.0., BuxoBaneus P.M. OcobnuBocTi BUpOOHHIITBA TOMATHOI MACTH B YMO-
Bax NpoaoBoONbUOl Oe3neku. Taspiticokutl Haykosull sichux. Cepis: Texwuiuni nayku /
XepCcoHChKUI Iep)KaBHUI arpapHO-eKOHOMIYHUHN YHIBepcHTET. XepcoH : BuaaBHUUMiA
nim «lenpBetuka», 2023. Bumn. 4. C. 94-101. http://dspace.ksaeu.kherson.ua/handle/
123456789/9032

4. Gorach O. Current state of production and prospects of the use of oily flax
seed in the food industry. Intellectual and technological potential of the XXI century:
Innovative technology, Computer science, cybernetics and automation, Architecture and
construction, Chemistry and pharmaceuticals. Monographic series «European Science».
Book 23. Part 1.2023. p. 41-59. http://dspace.ksaeu.kherson.ua/handle/123456789/9040

5. Gorach Olga, Dzyundzya Oksana and Rezvykh Nina, Innovative Technology for
the Production of Gluten-free Food Products of a New Generation, Current Nutrition &
Food Science 2024; 20 (6). https://dx.doi.org/10.2174/0115734013280307231123055025

REFERENCES:

1. Horach O.0. (2023) Tekhnolohichne obladnannia dlia zamorozhuvannia plodovo-
yahidnoi produktsii. Naukovyi visnyk Tavriiskoho derzhavnoho ahrotekhnolohichnoho
universytetu: elektronne naukove fakhove vydannia. TDATU; hol. red. d.t.n., prof.
V. M. Kiurchev. Melitopol: TDATU, Vyp. 13, tom 1. P. 261-270. Retrieved from:
https://oj.tsatu.edu.ua/index.php/visnik/article/view/372/349

2. Analiz rynku fruktiv, yahid ta produktiv yikhnoi pererobky v Ukraini. Retrieved
from:  https://pro-consulting.ua/ua/issledovanie-rynka/analiz-rynka-fruktov-yagod-i-
produktov-ih-pererabotki-v-ukraine-2022-god

3. Horach O.0., Vykhovanets R.M. (2023) Osoblyvosti vyrobnytstva tomatnoi pasty
v umovakh prodovolchoi bezpeky. Tavriiskyi naukovyi visnyk. Seriia: Tekhnichni nauky /
Khersonskyi derzhavnyi ahrarno-ekonomichnyi universytet. Kherson: Vydavnychyi dim
«Helvetyka», Vyp. 4. P. 94-101. Retrieved from: http://dspace.ksaeu.kherson.ua/
handle/123456789/9032

4. Gorach O. (2023) Current state of production and prospects of the use of oily flax
seed in the food industry / Intellectual and technological potential of the XXI century:
Innovative technology, Computer science, cybernetics and automation, Architecture
and construction, Chemistry and pharmaceuticals. Monographic series «European
Science». Book 23. Part 1. P. 41-59. Retrieved from: http://dspace.ksaeu.kherson.ua/
handle/123456789/9040

5. Gorach O, Dzyundzya O., Rezvykh N. (2024) Innovative Technology for the
Production of Gluten-free Food Products of a New Generation, Current Nutrition &
Food Science; 20 (6). https://dx.doi.org/10.2174/0115734013280307231123055025




