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The possibilities of vegetarian food in the concept of the wellness industry are considered. The recipe composition
and technology for preparing a vegetarian cheese dessert is suggested, which is advisable to use in the concept
of wellness nutrition. The developed product is a cheesecake, the technology of which involves the preparation of
dough for a tart, which serves as the basis of the dessert, using oat flour, psyllium, dates fruits and walnuts. The
curd mass used to fill tarts is prepared on the basis of coconut milk and walnuts, honey is used as a sweetener, and
agar is used as a stabilizing gelling agent. It is suggested to cover the surface of the dessert with raspberry filling.

The possibility of using psyllium to improve the moisture content of the dough for the preparation of tarts was
studied, which provides the necessary degree of wetting of the dessert during the stuff with cheese filling and during
the storage of the finished dessert, and also serves as an additional source of dietary fiber. The recipe composition
of the cheese filling for the dessert of vegetarian food was selected, taking into account changes of the fatty-acid-
composition of the mass. The technological parameters of the preparation of coconut cheese filling or cake by
the mass walling method have been established to give the finished product an airy texture. The technology of
dessert preparation is described, the chemical composition of finished products of coconut dessert is investigated.
A comparative analysis was made of a cheesecake dessert prepared according to traditional technology and recipe.
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innovative food products.

Today, the Wellness-industry is in wide demand
among the population of the whole world and directly
in Ukraine. This industry is aimed at improving the
human body, both physically, mentally and psycho-
emotionally. To ensure the physical health of a
modern person, it is necessary to follow "healthy"
habits, namely, moderate physical activity, timely
examination and treatment of various diseases, and
a healthy, rational diet. The very concept of Wellness
is based on the expression "to feel good". Taking
into account the popularization of proper nutrition as
one of the integral parts of the wellness-industry, the
vegetarian diet is gaining a lot of interest from the
visitors of public catering establishments. Most often
people become vegetarians who believe that giving
up meat, possible not only improve their health,
but also find harmony with nature. Like any type
of diet, vegetarianism has a number of advantages
and disadvantages. The main disadvantage of
vegetarian nutrition is the insufficient supply of full-
fledged proteins and some nutrients that come only
from products of animal origin to the human body,
therefore dishes for vegetarian nutrition should be
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as combined as possible and contain biologically
valuable substances. Considering the popularity and
wide implementation of superfoods in the technology
of existing dishes, there is a great competitiveness
of products using them, therefore, the production of
products using psyllium and coconut milk will ensure
demand among modern consumers.

The role of proper nutrition in strengthening and
maintaining health is obvious. In today's world, the
number of people who for various reasons (religious,
ethical, economic, or simply for the purpose of
health) refuse meat food is growing rapidly, and
therefore various alternative types of eating habits
and superfoods are now at the peak of popularity.
Considering this, vegetarian food and vegetarianism
as a way of life best meet the criteria of wellness [1].

Analytical review of the literature: many
scientists of the world are conducting research and
scientific development on improving the production
of classic dishes using in their composition products
with an increased content of certain biologically
valuable substances, in particular superfoods. It should
also be noted that the majority of restaurants in our

11



Haykosuii gicHuk [Monmasceko20 yHigepcumemy eKOHOMIKU | mopeaigni

Bunyck 2, 2022

country do not have full-fledged vegetarian dishes,
which creates inconvenience for this category of
visitors, there is also a lack of separate restaurants for
vegetarians, so the expediency of creating vegetarian
dishes and catering establishments for vegetarians,
the number of which increases every year is obvious.

Currently, the food industry produces a significant
number of products exclusively on a plant basis —these
are bakery and confectionery products, alternative
types of dairy products, such as plant-based substitutes
for milk, yogurts, cheese desserts, the basis of which
are grain-legume and nut crops, sausage products
based on flour and grain-legume isolates. All of the
listed products can be included in the vegetarian diet,
because usually the products of industrial production
have a combined chemical composition adapted to
the needs of the nowaday human body, the products
are vitaminized and mineralized, which ensures the
lack of some substances, such as calcium and vitamin
B12, in the diets of vegetarians.

To replace milk and lactial products in the recipes
of dessert products, researchers suggest using
"vegetable milk" drinks. To date, the food industry
has developed dozens of products of this type
[2-5]. Scientists suggest making ice cream, mousse,
blamange, candies and cheesecakes using vegetable-
milk and other non-traditional products [6—13].

Today, cheesecake is one of the most popular
desserts among consumers in restaurants. Enrichment,
as well as improvement of its physicochemical
indicators is necessary, since most of the products
of this group have, rather, a negative, rather than a
positive, effect on the human body, which makes
them objects of research and improvement [14].
Cheesecake is a popular dessert based on cream
cheese. This dish can be found on the menu of almost
every restaurant [15]. According to the latest data,
modern confectioners believe that there are two types
of cheesecakes — in America, baked cheesecakes are
more common, while in Europe, raw varieties are
popular, the recipes of which have come down to us
since ancient times [14].

Currently, there are many scientific developments
to improve the existing technologies of dessert —
cheesecake. They primarily involve the use of plant

raw materials in the recipe to increase the content of
biologically valuable substances, but at the same time,
they usually also contain livestock products, which
makes it impossible for vegetarians to consume such
products.

The purpose of the research is to develop a dessert
for vegetarians, which is an analogue of cheesecake,
made exclusively on the basis of vegetable raw
materials, which will provide the physiological needs in
food ingredients of people who follow a vegetarian diet.
The new product will allow to expand the assortment of
desserts for vegetarians and supporters of healthy food,
who adhere to the Wellness food concept.

Presentation of the main research material. At
the first stage of scientific development, nutritional
composition research of the selected raw materials —
was carried out for the production of a dessert for
vegetarian food — a cheesecake based on coconut
milk. The main nutrient composition of plant raw
materials for the production of coconut cheesecake
dessert is presented in the table. 1.

As can be seen from the given data, all the selected
raw materials are characterized by completely different
indicators of the content of the main nutrients, such as
protein, fats and carbohydrates, in particular dietary
fibers, and have different caloric and ash content of
products. Ingredients such as oat flour, psyllium and
date-fruits are characterized by a high carbohydrate
content, with a significant content of dietary fibers at
the level of 4.5-8 g per 100 g of product.

Coconut milk and walnuts act as a source of high-
quality proteins, also like walnuts, they are a source of
high-quality nutritious fats, because they contain the
necessary polyunsaturated fatty acids in a balanced
composition for better absorption by the human body.

Taking into account the fact that the technological
process of preparing a classic dessert - cheesecake
according to traditional European technology was
chosen as the basis of scientific development, which
involves preparing the product without using a
baking mode, which allows you to preserve a larger
amount of biologically valuable substances of raw
materials, it is advisable to investigate the use of a
food additive — psyllium, with the help of which it
is possible to control the humidity of the finished

Table 1
Nutrient composition of vegetable raw materials for the production of coconut cheesecake dessert
Ingredient Nutrient
Calorie content, kcal | Protein, g | Fats, g | Carbohydrates, g | Dietary fibers,g | Ash, g

Oat-flour 369 thirteen 6.8 64.9 4.5 1.8
Psyllium 15 0.5 0.4 4 8 0.1
Date-fruits 292 2.5 0.5 69.2 6 1.5
Walnuts 656 16.2 60.8 11.1 6.1 2
Agar 16 4 — — — 2
Coconut milk 181 16 18.5 1.95 2,2 0.72
Honey 328 0.8 — 80.3 — 0.3
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product, prevent a high level of wetting of the tart,
as a basis for a cheesecake, and enrich the finished
product with dietary fibers.

Psyllium dietary fibers consist of three fractions,
each of which provides a therapeutic effect for various
types of intestinal dysfunction:

1.Fraction A (30%) — soluble in an alkaline
environment, not fermented by bacteria (acts as a
bulking agent) — provides an effect that normalizes
motility.

2. Gel-forming fraction B (55%) (highly branched
arabinoxylan, consisting of a base formed by xylose,
with arabinose- and xylose-containing side chains)
is a partially fermented fraction that binds water and
bile acids, provides a fixing effect due to elimination
of excess water and enterotoxins.

3.Fraction C (15%) is viscous and quickly
fermented by intestinal bacteria. It slows down the
evacuation of food lumps from the stomach (earlier
the development of a sense of satiety, which is
important in the treatment of metabolic syndrome)
and prebiotic action: this fraction is a substrate for the
growth of normal intestinal microflora [16].

During the contact of psyllium with a liquid that
consist water with a neutral pH , the gel-forming frac-
tion, which is 55% in the composition of psyllium,
forms a hydrocolloid matrix, which allows psyllium
to retain up to 40 times more moisture than its weight,
i.e., the moisture-absorbing and retaining capacity of
psyllium is up to 4000%.

To make the base for the cheesecake tart we used a
component mixture of oat-flour, psyllium, date-fruits

and walnuts. The compound of the composite mixture
is presented in Table 2.

According to regulatory documentation, the
moisture content of tarts for making cheesecake
should beabout 5%. Such samples are characterized
by favorable fragility, are convenient during use
in the technological process and are characterized
by high organoleptic properties. We investigated
the influence of the quantitative content of oat
flour in the composition of cheesecake tarts on the
moisture content of the dough mass for making
the tart. The results of the study are presented in
Fig. 1.

The change in humidity with an increase in
the content of oat flour is characterized by a high
moisture absorption and moisture retention capacity
of oat flour. By adding oat flour at the level of 35%
of the component composition of the tart dough
allows to obtain a product with a moisture content of
5.3%. Depending on the content of oat flour in the
composition of the dough, the indicator of the degree
of wetting of the finished product changes. The results
of the study are presented in fig. 2.

When adding oat flour, the degree of wetting of
the tart dough mass changes. Taking into account
the content of psyllium, as a moisture-retaining
component, and the use of tart as a basis for a
cheesecake with a jelly-like filling, a sample with the
highest degree of wetting should be chosen , which
will allow you to get the most elastic dough mass
for the tart and prevent the fragility of the finished
product — coconut cheesecake.

Table 2
Component composition of the mixture for preparing tart dough
Ingredients: Netto, g
Oat-flour 35
Psyllium 3.7
Date-fruits 46
Walnuts 15.3
Total 100
7,5 180
© 175
<7 \ 2170 /
g 6.5 \ < 165 /
= =
2 6 s 160 /
= 55 :ﬁn 155
’ < 150
5 145 ‘
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percentage content of flour, %

Fig. 1. Changing the moisture content of the dough
mass for making the base of the coconut cheesecake
tart depending on the amount of flour

percentage content of flour,%

Fig. 2. Dependence of the change in the degree
of wetting of the tart dough mass on the content
of oat flour
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Fig. 3. Image of the product formed by combining
coconut milk and agar

To obtain a cheese-like mass for a cheesecake
dessert, it is necessary to stabilize the structure
of coconut milk in a jelly-like state, for this it was
decided to use agar as a gelling agent.

When mixing agar and coconut milk in a ratio of
1 to 25, a stable, smooth structure is formed, which is
more characteristic of jelly. The results of the study
are presented in fig. 3.

Therefore, in further work decided to foam up
coconut milk before mixing with a stabilizing agent,
thus forming a porous structure of the finished dessert
filling - coconut cheesecake. Foaming was carried out
with a manual frother — a cappuccino machine with a
power of 19,000 rpm for 60 seconds, the structure of
the obtained product is shown in fig. 4.

To make a cheese dessert for vegetarian food,
namely coconut cheesecake, a technology was used,

Fig. 4. Image of the product, when combining coconut
milk and agar, with preliminary foaming

the stages of which are presented in the technological
diagram, fig. 5.

The content of recipe components for making
coconut cheesecake is presented in the table. 3

The chemical composition of the finished
vegetarian dessert — coconut cheesecake is presented
in the table. 4.

The chemical composition of the produced coco-
nut cheesecake is characterized by a protein content
of 8.4 g per 100 g of product, fats of about 14.58 g,
and carbohydrates at the level of 13.025 g, of which
3.08 g is represented by dietary fibers. this composi-
tion of the product ensures a sufficiently high calorie
content of the product at the level of 246.7 kCal.

Our coconut cheesecake has a significantly lower
calorie content of 246.7 kcal compared to the classic
cheesecake, which has a calorie content of 469 kcal.

Dough mass Coconut mass
Oat- Psyllium Date- Walnuts  Coconut milk Agar  Walnuts
flour fruits
Screening Separation ~ Grinding Grinding
of bones
¢ Dosage
Soaking v
30 min, Mixing
t=100°C
Dosage Aeration 60 s, 19000 rpm
Mixture Formation of the
> finished product T
Mixing l Raspberry topping
Cooling 60 min, Rasp-  Agar Honey
l t — 1-6 oC berry
Forming a tart Storage L 4_'
t=(1-6)°C, Dosage
l t=72h '
Cooling 60 min, t=1-6°C ___| Serving L Mixing

m=200g,t=15°C

Fig. 5. Technological scheme of production of coconut cheesecake
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Table 3
Coconut cheesecake recipe
Ingredients: | Netto, g
Dough mass
Oat-flour 11
Psyllium 1.25
Date-fruits 17
Walnuts 5
Coconut mass
Coconut milk 25
Walnuts; 10
Honey 1.75
Agar 1
Raspberry filling
Raspberry 25
Honey 2
Agar 1
Total 100
Table 4
Characteristics of the chemical composition of coconut cheesecake
Indicator Contents
Caloric content 246.7 kcal
Protein 84¢g
Fats 14.58 g
Carbohydrates 13.025 g
Dietary fibers 3.08¢g

The content of proteins and carbohydrates in the coco-  affect the main physicochemical and rheological
nut and the classic dessert is approximately the same  parameters of the product. The selected component
and contains 8.4 g and 7 g of proteins and 13.025 and  composition allows the production of a tart for coco-
13 g of carbohydrates respectively, but the coconut nut cheesecake in accordance with the relevant regu-
cheesecake, unlike the traditional dessert, contains latory and technical documentation of humidity and
about 3.1 g of dietary fiber and contains 3 times more the degree of wetting of the dough mass. In the future
fats, the composition of which is characterized by the = work, it is planned to conduct a study of the physico-
content of omega 3 and omega 6 fatty acids due to the  chemical parameters of the fillings for this type of
use of walnuts in the coconut cheesecake. tarts and the fatty acid composition of the finished

Conclusions from the mentioned problems and products. The selected recipe composition and the
prospects for further research. The chemical com- developed technology for the production of cheese-
position of the raw materials was studied — coconut cake based exclusively on vegetable raw materials
milk, oat-flour, honey, walnuts, psyllium, agar, rasp- allow you to obtain a product with high organoleptic
berries, date-fruits and it was determined how the indicators, relatively low calorie content compared to
component composition of the raw materials will cheesecakes made according to the traditional recipe.
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AHomauyia. po3enaHymo MONCIUBOCMI Be2emAapPiaHCbKO2O0 XAapuy8aHHs 6 KoHyenyii eenHecc-iH0ycmpii.
3anpononoeano peyenmypHuti cknao ma mMexXHONO02i0 NPUSOMySaHHs CUPHO20 Oecepnty Be2emapiancbKo20
XapuyeamHs, AKUll OOYINbHO BUKOPUCTOBYS8AMU 6 KOHYyenyii eeinnecc xapuyysanusa. Pospoonenuii npoodykm
npeocmagnne cobor YUKelK, MexHono2ia aKoeo nepedbauac npucomysants micmoseoi Macu mapmy, wo ciyeye
OCHOB010 decepmy, 3 BUKOPUCTAHHAM BIBCAHO20 DOpOUIHa, ncuniymy, Qinixie ma eonocvkux eopixis. Cupra maca,
SIKY BUKOPUCTIOBYIOMY OJIsL 3ANOBHEHHS MAPMIE 20MYEMbCS HA OCHOBI KOKOCO8020 MOIOKA MA B0JIOCLKUX 20DIXiE,
Y AKocmi RIOCON00CY8aAYA BUKOPUCHIOBYIOMb MeOd, AK cmabinizylouutl dcemolouutl azenm — azap. llosepxnio
decepmy 3anponoHO8aHO OKPUBAMU MATUHOBOIO 3ATUBKOIO.

Hocniosxceno moorcaugicms  UKOPUCIAHHA NCUTIYMY O NOKPAWEHHS 801020CMI mMicmosoi macu 0is
NpUcOmy8ants mapmie, sikuil 3abe3neuye HeoOXiOHUU CMYNiHb HAMOKAHHS 0ecepmy Nid 4ac HANOGHEHHS. CUPHOIO
HAyuHKOI0 ma 8 mpoyeci 30epicanHs 20mMo08020 0ecepny, a MAKoNC CIy2ye 000AMKOBUM O0HCEPELoM XAPYOBUX
eonoxon. Iidibpano peyenmypHuii ck1ad cUpHoi HaUUHKY OJiA Oecepmy 8e2emapiancbKo20 Xapuy8aHHsl, 6pAx08yUU
3MIHU JHCUPHOKUCTIOMHO20 CKNA0Y MAcu. Bcmanoeneno mexnono2iuni napamempu npucomy8anus CUpHoi HAYUHKU
KOKOCOB8020 HU3KEUKY MemoOOM 6CHIHIOBAHHS MAcCu, ONA HAOAHHSA 20MOB0MY 6Upoby NOSIMPAHOI MeKCypu.
Onucano mexHono2iio NPu2OMyBanHs oecepmy, O0CTIONCEHO XIMIUHULL CKAA0 20MO060i NPOOYKYIi KOKOCOB020
Odecepmy. IIpogedeno nopisHANbHULL AHANI3 8UCOMOBIEHO 0ecepmy 3 YUZKEUKOM NPUSOMOBAHUM 34 MPAOUYIUHUMU
MexHONI02IEI0 ma peyenmypor.

Knrouosi croesa: 300pose xapuysanns, Wellness-indycmpis, eéecemapiancmeo, uuskeiik, cynepgyo, Kokocoge
MONOKO, NCUTEYM, THHOBAYIUHI XAP1O8T NPOOYKMU.
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