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Annotation.  

This article examines the development of a formula and technology for 

producing baby purees based on melons-pumpkin, squash, watermelon, and 

cantaloupe. The relevance of the study stems from the need to expand the range of 

natural and safe baby food products that meet modern quality and nutritional 

requirements.  

This study identified optimal combinations of plant materials and examined 

the physicochemical and organoleptic properties of the resulting purees. It was found 

that the use of combined formulas including pumpkin and melon or squash and 

watermelon improves taste, consistency, and enhances the preservation of 

biologically active substances. Gentle heat treatment (90-95°C, 10 minutes) helps 

preserve up to 80% of the product's vitamin C and natural color. 

The resulting puree meets safety requirements and can be recommended for 

use in the diets of young children. The development of this technology contributes 

to improving the quality of domestic baby food and the rational use of local plant 

materials. 
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In today's world, special attention is being paid to the development of safe, 

natural, and functional baby food products. One promising area is the use of melons-

pumpkin, squash, watermelon, and melon-to produce purees with high nutritional 

and biological value. 

The development of the baby puree recipe involved selecting the optimal 

combination of raw materials, taking into account organoleptic properties, vitamin, 

and pectin content. It has been established that the best flavor and texture are 

achieved with a combination of pumpkin and melon (70:30) or squash and 

watermelon (60:40). Gentle heat treatment (90-95°C, 10 minutes) ensures the 

preservation of up to 80% of the product's vitamin C and natural color. 
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The finished puree meets Sanitary Rules and Standards (SanPiN) 

requirements for microbiological parameters and can be recommended for feeding 

young children. The use of local melon varieties helps reduce production costs and 

expand the range of domestic baby food products. 

Thus, the developed recipe and technology for producing baby melon puree 

make it possible to create a functional product with high nutritional value, a pleasant 

taste, and safety for children. 

Conclusion. 

The study confirmed the potential of using melons-pumpkin, squash, 

watermelon, and cantaloupe-for producing baby purees. Recipe development 

demonstrated that optimal flavor and texture are achieved by combining different 

crops, such as pumpkin and cantaloupe (70:30) or squash and watermelon (60:40). 

Gentle heat treatment preserves up to 80% of the vitamin C, pectin, and natural 

sugars, ensuring the product's high biological value and attractive organoleptic 

properties. The resulting puree complies with sanitary and epidemiological 

regulations (SanPiN) for safety and can be used in the diet of young children. 

Thus, the developed recipe and technology for producing baby puree from 

melons enable the creation of a functional product that combines safety, high 

nutritional value, and appealing taste. The use of local plant materials helps reduce 

production costs and expand the range of domestic baby food products. 
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