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New types of specialized functional oxygen cocktails with whey proteins, fruit juices, multifunctional ingredients and polysaccharides have been developed1-3. In contrast to conventional formulations of oxygen cocktails, we propose to replace the traditional foaming agents (licorice extract, egg whites or gelatin) with whey proteins and polysaccharides. 
Search for new solutions in the area of development the oxygen cocktails linked primarily to the instability of the oxygen foam. The results revealed that foam sedimentation occurred within 2 minutes after production the cocktails. Using of polysaccharides and their compositions as stabilizers of oxygen foam provides homogeneous, fine-grained foam which is stable for an about 1 hour.

New kinds of oxygen cocktails have been designed for a wide range of customers. The oxygen cocktails provide essential components, such as vitamins, dietary fiber, macro- and micronutrients, as well as increase the amount of oxygen dissolved in the plasma of blood.
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