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SCIENTIFIC SUBSTANTIATION USE BLEND OF VEGETABLE OILS IN 

TECHNOLOGY OF CONTAINED MILK CHEESE PRODUCTS 
Dairy products based on natural ingredients that the composition of the current 

requirements nutritiology, is a promising area of research. 
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Authors proved the feasibility of using blends of natural oils in food technology 
contained milk cheese products. The composition of oils and blends optimum ratio of the 
components taking into account the fatty acid composition of milk fat. Palm oil was chosen 
as a basis for blending. In addition, the blends were corn, soybean, rapeseed and linseed 
oil. The rational component ratio blends of vegetable oils as criteria chosen ratio between 
saturated and unsaturated fatty acids and polyunsaturated fatty acid ratio - 6: -
3.Identified possibility replacing 50% of milk fat in vegetable oil blend. 

Key words: contained milk cheese products, blend of vegetable oils, balanced fatty 
acid composition, palm oil, corn oil, linseed oil, soybean oil, rapeseed oil, the benchmark 
oil, milk fat. 
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,% 

, % 

50 40 30 20 10 -  
 

 1 
1  58,31 59,706 61,102 62,498 63,894 65,292 
2  29,98 29,97 29,96 29,95 29,94 29,931 
3  10,265 8,652 7,039 5,426 3,813 2,221 
4  w-6 8,205 6,836 5,467 4,098 2,729 1,364 
5  w-3 2,005 1,75 1,495 1,24 0,985 0,732 
6 w-6: w-3 4,1:1 3,9:1 3,7:1 3,3:1 2,8:1 6,6:1 

 2 
1  58,6 59,269 61,276 62,614 63,952 65,292 
2  27,91 28,12 28,72 29,12 29,53 29,931 
3  12,065 11,08 8,12 6,146 4,173 2,221 
4  w-6 9,08 8,308 5,992 4,448 2,904 1,364 
5  w-3 2,93 2,71 2,05 1,61 1,17 0,732 
6 w-6: w-3 3,1:1 3,1:1 2,9:1 2,8:1 2,5:1 6,6:1 

 3 
1  60,87 61,312 62,638 63,522 64,406 65,292 
2  31,215 31,09 30,701 30,44 30,187 29,931 
3  6,2 5,8 4,6 3,8 3 2,221 
4  w-6 4,83 4,483 3,442 2,748 2,054 1,364 
5  w-3 1,315 1,265 1,081 0,964 0,847 0,732 
6 w-6: w-3 3,7:1 3,6:1 3,2:1 2,9:1 2,4:1 6,6:1 
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