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Summary 
Grebelnik O.P., Puhliak A.G., Kalinina G.P. 

RESEARCH OF DRIED DESSERT MILK MIXES 
The influence of fructose, sorbite, barley-malt extract, chicory, artichoke, cocoa, 

and chicory’s mixes for the organoleptic, physical-chemical and soluble properties of 
dried dairy dessert mixes. In further work on developing recipes multi-purpose dry 
dessert mixes recommended fructose, sorbite, chicory, chicory’s mixes.  

Key words: fructose, sorbite, barley-malt extract, chicory, chicory’s mixes, dried 
dairy dessert mixes, soluble properties. 
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