
 
Thematic Section: Biochemical Research. ____________________________________________________ Full Paper 
Subsection: Biotechnology.                                                        The Reference Object Identifier – ROI: jbc-01/19-60-11-63 

Kazan. The Republic of Tatarstan. Russia. _________ © Butlerov Communications. 2019. Vol.60. No.11. ________ 63 

The Digital Object Identifier – DOI: 10.37952/ROI-jbc-01/19-60-11-63   
Submitted on November 30, 2019. 

 

Changes in the quality of kefir for baby food  
from different manufacturers during storage 

 
© Yulia V. Shcherbakova,*+ Farida Yu. Ahmadullina,*  

Egor K. Rastegaev, and Svetlana M. Gunicheva 
Department of Industrial Biotechnology. Kazan National Research Technological University.  

  K. Marks St., 72. Kazan, 420015. Republic of Tatarstan. Russia.  
Phone: +7 (843) 231-89-19. E-mail: balakirevajulia3@mail.ru 

___________________________________ 
*Supervising author; +Corresponding author 

Keywords: kefir, various manufacturers, lipid peroxidation, titratable acidity. 
 

Abstract 
In this article was stydied the influence of the shelf life of kefir for baby food on their quality, estimated 

by the titrated acidity and intensity of lipid peroxidation process. The last was determined by the change in the 
concentration of compounds reacting with thiobarbituric acid. Were researched Children's kefir of brands 
"Adventures of Jovi", "For kids", "Agusha", fat content of 2.5% and 3.2% manufacturers of JSC "lactis", JSC 
"Zelenodolsk milk processing combine" and LLC "Wimm bill Dann". For these samples of fermented milk 
products for baby food is characterized by different declared shelf life, equal to 6, 15, 9 and 15 days, 
respectively, which serves as indirect evidence of differences in the methods of their production. The control 
period of research took into account both the shelf life of the product, declared by the manufacturer, and the 
period of time a week after its end. This allows, in our opinion, both to assess the impact of the conditions of 
production of commodity products on its, and it is possible to assess the level of safety of the analyzed kefir in 
the declared shelf life and, thus, to identify the best brand. The results were compared with data on the 
integrated antioxidant activity of the studied fermented milk products. Their values were obtained earlier by 
coulometric titration with electrogenated bromine, which allows to cover the largest number of antioxidants 
present in the control products at the time of the research. As a result of the comparative analysis it is shown , 
that children's kefir, the brand " for kids” in the declared shelf life of the manufacturer, is characterized by a 
lower content of secondary products of lipid peroxidation, causing rancidity of kefirs, while its antioxidant 
activity is the highest among the studied samples of kefirs for baby food. The results suggest that the 
technology for producing baby kefir of this brand is optimal, providing high quality, which is very important 
for the growing up body. 
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