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ABSTRACT 

The article, the demand for consumer goods, including food, is growing every day due to the growth of the 

world's population. currently, the ferghana valley produces varieties of powdered milk "malyutka", 

"malish", "detolact", "lodushka". it is considered one of the best baby food products. Opinions are given 

about the exceptional taste that refreshes when using powdered milk, the content of vitamins, 

carbohydrates, proteins, calcium and their useful properties. 
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INTRODUCTION 

According to the UN Food and Agriculture 

Organization (FAO) and the World Health 

Organization, now more than 80 countries can 

not fully provide their population with food 

products. 
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Currently, several innovative innovations are 

being made in the field of dry milk production. In 

particular, the appearance of dry milk enriched 

with various nutrients, types aimed at improving 

intestinal activity are being produced and 

satisfying the requirements of consumers [1-6]. 

Dry milk mixtures include:" Malyutka"," Malish"," 

Detakt"," Lodushka", and dry milk" Vitalakt". 

The dry milk mixture "Malyutka" and "Malish" 

have a moisture content 4 %, fat content 25 %, 

proteins 15% and mineral substances 4%. These 

dry milk products include the following 

technological process: acquisition, storage, 

preliminary processing, dosing, separation of dry 

milk with different components, packaging, 

storage and export of dry milk products are aimed 

at the introduction of bob products [7-13]. 

The resulting milk is passed through a separator, 

decreased and condensed at a temperature of 

102-105°C in a vacuum. At the end of the 

thickening, add to it a pinch of sour cream 

obtained from the same milk itself, heat 

treatment at a temperature of 85-90 °C is 

continued. The condensed milk mixture is sent to 

the blender, in which it is thoroughly mixed with 

vitamins and vegetable oil. The enriched mixture 

is homogenized at a temperature of 4-6°C at a 

pressure of 60-65 MPa and sent to the drying 

apparatus without shaving. Dried and chilled dry 

milk product in the dryer comes to the bunker for 

a certain amount of storage [14-18]. In the second 

phase of enriching the product with components: 

sugar, vitamins and flour, previously introduced 

into the powder carpet, are added to the dried 

milk product and mixed thoroughly. The finished 

dry component milk product is packed in 

cardboard packs and can be stored for up to 75 

months in buildings with a relative humidity of air 

as well as at a temperature of 1-10 °C. 

Dry milk "Vitalakt" is intended for children 5-6 

months of artificial feeding, in the technology of 

preparation there will be the following processes: 

obtaining a dry mass with milk and spacing it with 

other dry components, packaging and storage of 

the mixture [19-25]. 

Normalizes the microflora, raises the immunity, 

kaltsiy, restores the protein deficit, has a positive 

effect on the metabolism. Dry milk, enriched with 

vitamins, is very useful for the human body, it is 

desirable to dilute it with water in the required 

amount due to its convenience. 

Natural dry milk should not contain 

preservatives, stabilizers, aromatizers, coloring 

agents, sugar and sugar substitutes. The shelf life 

of natural dry milk should be no more than 8 

months [26-31]. 

The consumption of dry milk throughout the 

world is increasing. Taking this into account, the 

manufacturers are engaged in product types in 

order to meet the demand of the market. 

Currently, the following types of dry milk are 

produced: 

 Natural flavoring; 

 Flavored, no fruit added; 

 Enriched with many fillers; 

 Enriched with fruits (at the bottom) according 

to the Swedish and French style; 
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 Decreased; 

 Strong 

For children and adults, that is, sportsmen, diet 

savers, who pay great attention to the health of 

dry milk enriched with vitamins. 

It is widely used in the practice of dry milk, 

enriched with vitamins A and D, prepared mainly 

from skimmed milk. Often, vitamins C and E are 

also added to dry milk [32-37]. 

Vitamins are added to dry milk before the drying 

process. It does not affect the culture of 

microorganisms in the process of enriching milk 

with vitamins. Also included in the composition of 

dry milk vitamins do not affect the color, taste and 

smell [38-45]. The assortment of additives in the 

enrichment of dry milk is increasing in the United 

States and other countries, including Russia. In 

particular, vitamin supplements of the firm” 

Hofmann - Lya Rosh " are widely used. 

 

 
 

Table 1. The supplement № 10796780 has the following vitamin composition, g/kg 
Vitamin E acetate 82,000 

Vitamin B 11,284 
В6 vitamini (gidroxlorid) 14,640 

PP vitamin 99,000 
D-kaltsiy pantotenati 49,950 

B12 vitamini 0,0065 
Foli kislotasi 1,500 

Biotin 0,825 
C vitamini 450,000 

 
1 Note: 

2 Carrier - sucrose (up to 1000 g in total) 

3 № 10796780 0.2 g of supplement is 

recommended for 250 ml of dry milk. 250 ml of 

dry milk contains 1 RDA (recommended daily 

requirement for vitamins (EEC 90/496)). 

Vitaminization is widely used in the manufacture 

of food for children. Baby food is unique in its 

purpose [46-49]. It is produced in accordance 

with the physiological needs of infants, and in 

many cases is the only nutritious source of 

essential nutrients. Thus, baby food should 

include a balanced diet for children. The goal can 

only be achieved if vitamins and minerals are 

added to meet the needs of children in addition to 

the main ingredients, including proteins, 

carbohydrates and fats. 

Baby food should fully meet the needs of children 

for nutrients as well as vitamins. The product 

concept, production conditions, technology are 

standard vitamin concentrates or individual, 

adapted to local conditions and applied according 

to customer requirements [50-53]. 
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Vitamin supplements used in baby food have 

several advantages over other types of 

supplements: 

 Reduction of the risk of errors and a stable 

guarantee of quality of the finished product 

(physical, chemical and microbiological 

indicators) 

 Uniform distribution of the dose of vitamins 

over the entire mass of the product; 

 Easy quality control; 

 Decreased labor demand and storage of 

vitamins in warehouses 

 Saving money by reducing the number of 

highly skilled personnel in the extraction of 

individual vitamins. 

In order to further increase the useful properties 

of dry milk products, we need to improve the 

production of vitamin-fortified dry milk products 

in our country, increase the range of dairy 

products at Fergana "Volida milk" and Margilan 

"White sugar milk" and produce dietary products. 

preparation of a new type of product, ie an 

assortment of dry milk, it is possible to offer the 

production of a dietary product using the 

beneficial properties of natural dry milk. The 

article presents innovative methods used in the 

cultivation of environmentally friendly food 

products that are safe for human health. 
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