
Method for producing ryazhenka-based drinkable porridge includes receiving and standardizing raw 

milk, homogenization, pasteurization, baking the resulting mixture, cooling, adding native chia 

seeds, fermentation, cooling, and packaging of the finished product. Native chia seeds are added to 

the resulting baked milk at a rate of 2% of its weight, wherein the seeds are added to the mixture 

before fermentation. 

 


