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product complies with the functional properties of the product. It can serve as a supplement which creates
high-quality dairy products for therapeutic and prophylactic purposes.
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Ha mpumepe MaciosKCTPaKIIMOHHOTO IIPOTa CEMSH IOICOTHEYHHKA IOCTe BBIICICHHS OEIKOBON
(pakiK ¥ MIIEHUYHBIX 0TpyOel poBesieHa olleHKa (P PEKTUBHOCTH TIPEBAPUTENILHOI 00paboTKM (KHC-
JIOTHOTO TH/IPOJIM3a B MSTKMX YCJIOBHSIX) 1 TTOCIIEIYIOMIEH OMOeCTPyKIIMN BO30OHOBIISIEMOTO BTOPUYHOTO
PaCTUTENBEHOTO CBHIPBS ¢ MPUMEHEHHEM METOOJIOTHH aKTUBHOTO SKCTIepuMenTa. MccnenoBanue Onoxnmu-
YECKOTO COCTaBa CHIPhS MOKA3aso, YTO B KadecTBE (YHKIIMH OTKJIHMKA MPHU THAPOIHU3E oTpyOeil 1enecoo-
Opa3HO paccMaTpuBaTh KOHLIEHTPALUIO B THIPOIM3ATe PEIyLUPYIONINX BENIECTB, a ISl HIPOTa — O0IINX
yreBosoB. [lomydensl ypaBHEHHsT perpeccuy, OTpaXkalolye 3aBUCUMOCTb BbIX0Ja cyOcTpaTa 1 HaKoruie-
HUsI OMOMAacChl APOXIKEH OT ONPEAEIAIONINX KPUTEPHUEB THAPOIN3a — THAPOMOYIsi, pH, Temmeparyps! U
TIPOIOIKUTENBHOCTH THAponn3a. OnpeneneHsl ONTHMalIbHbIe 3HAYCHUS yKa3aHHBIX MTapaMeTpoB: THIPO-
monyns — 8,7, pH — 2,0, Temneparypa runponusza —130,1°C, npogomkureabHocTs — 30 MUH ISl IIPOTA;
runpomonyns — 5,5, pH — 3,0, Temneparypa ruaponusa —112,0°C, npogomxurensHocTs — 30 MUH Ui
oTpyoeii.
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The assessment of efficiency of pretreatment (acid-based hydrolysis under soft conditions) and the
subsequent biodestruction of renewable secondary vegetable raw materials on the example of oil-extracting
meal of sunflower seeds after isolation of protein fraction and wheat bran was carried out with use of
factorial and central composite design. The study of biochemical structure of these raw materials showed
that concentration of reducing substances in a hydrolyzate is expedient to consider as response function at
hydrolysis of wheat bran, and it should be the concentration of total carbohydrates for meal. The regression
equations showing dependence of the substratum yield and yeast biomass production from key factors of
hydrolysis such as solvent: solid ratio, pH, temperature, and time of hydrolysis were obtained. Optimum
values of the factors specified were determined: the solvent: solid ratio — 8,7:1, pH 2,0, the temperature of
hydrolysis — 130,1°C, time of hydrolysis — 30 minutes for meal; the solvent: solid ratio — 5,5:1, pH 3,0, the
temperature of hydrolysis —112,0°C, time of hydrolysis — 30 minutes for bran.
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Wzyuensl Ouosormyeckue cpoiictBa sk3omonmcaxapuna (DIIC) Gakrepunm Ancylobacter abiegnus
Z-0056 (anumnana). MccnenoBano Biusaue DIIC HA MHKPOOPTaHU3MBI €CTECTBEHHOTO MECTOOOWTAHHS
Ancylobacter abiegnus (Singulisphaera mucilaginosa Z-0071, Xanthobacter xylophilus Z-0055) u Ha Tecrt-
mramMMbl MEKpoopranu3MoB (Pseudomonas aeruginosa 27533, Escherichia coli 01, Staphylococcus aureus
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