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JUSTIFICATION OF THE CONCEPT FOR DEVELOPING CHEESECAKE
TECHNOLOGY BASED ON COMBINED DAIRY RAW MATERIALS

Expanding the range of dessert products in the restaurant industry is a crucial area of
development in the food sector. Cheesecake is one of the most popular desserts, characterized by high
consumer appeal. However, traditional recipes require improvement to enhance their organoleptic
and structural-mechanical properties. The combination of dairy raw materials, particularly the use of
baked milk and baked curd mass, contributes to the creation of a unique flavor profile. Additionally,
the use of corn starch allows for structural stabilization of the dessert, improving its quality and
reducing the risk of deformation during baking.

The objective of this study is to develop a cheesecake technology based on combined dairy
raw materials, including baked milk, baked curd mass, and stabilizing components, to obtain a
product with improved organoleptic and textural characteristics.

Research Methods. The study utilized the following methods:

1. Analysis of modern cheesecake production technologies.

2. Laboratory studies on the properties of combined dairy raw materials.

3. Organoleptic and rheological analysis of baked curd mass.

4. Investigation of the effect of corn starch on the structural stability of cheesecake.

5. Evaluation of quality and safety indicators of the final product in accordance with
regulatory documentation.

As a result of the research, a new cheesecake recipe based on combined dairy raw materials
was developed, allowing for a product with enhanced organoleptic and physicochemical properties.
The study demonstrated that using baked milk in a 1:4 ratio with curd mass imparts a distinct creamy-
caramel flavor and increases the plasticity of the structure.

Experimental determination of the optimal corn starch content (3%) revealed the following
benefits:

1. Reduction of thermal losses by 10-12% compared to the control sample without a
stabilizer.

2. Ensuring structural stability and absence of surface cracks after baking.

3. Retention of moisture content, enhancing the dessert’s organoleptic properties.

During organoleptic assessment, the cheesecake with combined dairy raw materials scored 85
out of 100 points on the sensory evaluation scale, indicating high quality. The highest ratings were
given for «taste», «color», and «texturey.

The proposed technology also demonstrated economic efficiency:

1. Reduced production costs due to the partial replacement of expensive cream cheese with
more affordable baked curd mass.

2. Expansion of the consumer audience, as the product is suitable for the restaurant sector,
fast-food chains, and the hotel industry.

3. Increased technological stability of production, as the use of stabilizers helps extend the
shelf life up to 12 hours without quality loss.

Thus, implementing this new technology enables the production of a competitive product that
meets modern consumer and restaurant market demands.

Conclusions. The developed cheesecake technology based on combined dairy raw materials
allows for the production of a high-quality product with enhanced organoleptic characteristics. The
use of baked milk enhances the dessert’s flavor profile, while corn starch ensures structural stability.
This technology holds promise for implementation in the restaurant industry and can be adapted for
industrial production.
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