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Abstract.  A balanced diet is the maintenance of certain proportions in the diet between the consumed food substances, which 

is due to the peculiarities of intracellular metabolism. 
Materials and methods, results and discussions. Modern aspects of using the concept of a balanced diet are considered. The 

aim of the research is to develop a method for determining the balance of casein, whey proteins and their compositions. 
The method of calculating the parameters of food balance is justified. It is shown that the transition from absolute values of the 

concentrations of individual components to component ratios allows us to rationalize the assessment of food balance. The character-
istic of the amino acid composition and indicators of the biological value of casein and whey proteins in comparison with the "ideal 
protein"is given.  

The results of calculations of the balance of casein, whey proteins and their compositions are presented. 
Conclusion. It is concluded that it is possible to increase the physiological and biological value of food products by more ra-

tional use of raw materials. 
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Results and discussion.  
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Table 1 
 

     
1  6,1 6,2 4 
2  9,2 12,3 7 
3  8,2 9,1 5,5 
4  3,14 5,7 3,5 
5  11,2 8,2 6 
6  4,9 5,2 4 
7  1,7 2,2 1 
8  7,2 5,7 5 

  51,74 54,6 36 
 



  
 

 
 

Table 2 
Component ratios of casein, whey proteins and ideal protein,% 

      
1  11,86 11,36 11,11 
2  17,90 22,53 19,44 
3  15,95 16,70 15,28 
4  6,11 10,44 9,72 
5  21,79 15,02 16,67 
6  9,47 9,52 11,11 
7  3,31 4,03 2,78 
8  14,00 10,44 13,89 

 
  

 

 
 

 
Table 3 

Values of comparison parameters for each of the amino acids for casein and whey proteins, unit fraction 
     

1  1,07 1,02 
2  0,92 1,16 
3  1,04 1,09 
4  0,63 1,07 
5  1,31 0,90 
6  0,85 0,86 
7  1,19 1,45 
8  1,01 0,75 
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Table 4 
Values  

 1 2 3 5 6 7 8 
 8,4 -3,0 -19,5 3,8 1,0 -1,4 1,1 
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Conclusion. 
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