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ANNOTATION
The article reveals the natural type of raw ice cream and its high nutritional and biological

value, the effect on the human body. The safety indicators of ice cream with pumpkin puree will be
determined. Nutrition with products containing natural raw materials is a factor that protects the
human body from the negative effects of the environment. During storage, studies were conducted on
changes in the organoleptic, physico-chemical and microbiological parameters of the ice cream
product with pumpkin puree of high nutritional value. According to microbiological indicators, ice
cream must meet the requirements of the standard. The preparation of ice cream of high nutritional
value involves enriching the ice cream with a natural vegetable filler-pumpkin puree. The results of
the study of microbiological indicators of ice cream of increased nutritional value confirm the results
of organoleptic samples and indicate that when storing ice cream in the required conditions during the
shelf life, the values of the normalized indicators remain within the required standards. The quality of
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the ice cream is determined by the ratio and quantity of the components of the mixture. With an
increase in the content of pumpkin puree, ice cream acquires a delicate structure and fullness of taste,
improves consistency, increases calorie content, but at the same time reduces whipping. Taking into
account the valuable properties and availability of obtaining pumpkin filler in the form of puree, the
possibility of creating combined products with its addition is studied.

.
Key words: raw materials for ice cream, pumpkin puree, food safety, organoleptic and

microbiological parameters, food, biological and energy value of the product.
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    (1)

1-

3,2% 300 2,9 3,2 4,7 8,7 9,6 14,1

20% 250 2,5 20 4 6,25 50 10

100 0 0 99,8 0 0 99,8

10 1 0,6 83,5 0,1 0,06 8,35

150 1 0,1 4,4 1,5 0,15 6,6

810 16,55 59,81 138,85
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