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PABPABOTKA TEXHOJIOI'MHU ITOJIYYEHUSA MY CCA MOJIOKOCOAEPXKALIIEI'O
— HOBOTI'O T'NIMOAJVIEPTEHHOI'O ®YHKIIMOHAJIBHOTI'O ITPOAYKTA
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HccnenoBanbl cBOMCTBA MOJIOYHOM CBIBOPOTKH, OIIPEAEIIEHBI €€ OCHOBHBIE MapaMeTphl. MccienoBaHo pac-
TpEJIeTICHHE MENTH/IOB, MOMYUYCHHBIX TP THAPOIN3E OCIKOB MOJIOYHOM CHIBOPOTKU (hepmenTamu Alcalase u
Protamex 110 MoJeKyJISIpHO# Macce, onpe/ieseH GppakIMOHHBII cocTaB OENKOB 00E3KMPEHHOTO MOJIOKa, U3yde-
HBI MEMOpaHHbBIC METOJIBbI MIePepabOTKU THUIPOITU30BAHHON MOJIOYHON CMECH, BHIOPAHBI PEKUMBI MTOTYICHHUS
Mycca MoJioKocozieprkariiero. OnpeieneHbl Takke OCHOBHBIE apaMeTphbl IPoIiecca MOMyUeH s Mycca MOJIOKO-
conepxaiiero. Paccunrana 3)peKTHBHOCTB M Ha/Ie)KHOCTh, IKOHOMUYECKUE COCTABIISIIOIIHE TPOLIecca MoTyyve-
HHSI Mycca MOJIOKOCOZIEpKalero. Mycc MOJIOKOCOepyKalliid IpeiHa3HadeH JUts PO HIaKTHIECKOTO TINTaHNs
B3pOCIIBIX, CTPAIAIOIINX ATIEPrueil Ha MOJIOUHbIe Oeku. TeXHOMOTHYEeCK I MPOIeCC AUCIIePIUPOBAHHS U ra-
30HAIOJTHEHMSI JIOJDKEH 00eCIIeurBaTh OHOPOHOCTh CTPYKTYPbI MHIPOIN30BAHHON MOJIOYHON CMECH, CTOM-
KOCTb 1 TJIOTHOCTh B3OWTOM CMECH Ha IMPOTSHKEHUH YCTAHOBIICHHOTO Cpoka XpaHeHHs1. [IpotyKThl, nony4yeHHbIe
C VICTIOJIb30BaHMEM JJAHHBIX ITPUEMOB, OyIyT MEHee JOPOTMMH M CTaHyT AOCTYITHBIMH JUISl TPOQUIAKTHIECKOTO
MUTaHKs OIaroyiapst CHIKEHHUIO 3aTpaT Ha JJOPOTOCTOSIINI TPOLIECC THAPOIN3a.
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The properties of whey, defi ned its basic parameters. The distribution of peptides obtained by hydrolysis of
whey proteins and enzymes Alcalase Protamex molecular weight, determined by the fractional composition of
skim milk proteins, membrane processing techniques studied hydrolysed formula, the mode selected receiving
milk containing mousse. Defi ned in the same basic parameters of the process of obtaining milk containing mousse.
Calculated the effi ciency and reliability, the economic component of the process of obtaining milk containing
mousse. Milk-mousse designed for preventive nutrition adults who are allergic to milk proteins. The technological
process of dispersion and gas fi lling should ensure uniformity of structure hydrolysed formula, fi rmness and
density of the whipped mixture over a set period of storage. Products obtained using methods of data will be less
expensive and will be available for preventive nutrition by reducing the cost of expensive process of hydrolysis.
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[TpoBeneHbl MapKETHHIOBBIE NCCIIEOBAHMS MO BEISBICHUIO IIOTPEOHOCTH HaceneHus I. YensiOnHcka B
(DYHKIIMOHAIBHBIX IPOyKTaX MUTaHus. [lyTeM COIMoIornieckoro onpoca 4ensOMHIEB YCTaHOBJICHO, YTO
KaKJIbIil BTOPOM TOPOKaHUH HE MOXKET PEAIEHO OLEHUTh COCTOSIHAE OKPY’KAIOLIEH Cpebl B PaliOHE CBOETO
MIPOXKUBAHMS U Y€M I'PO3UT CIOKUBINASICS YKOJIOTHYECKasi CUTyalllsl B TOPOJE [UIsl ero 3710poBbsi. OTMeva-
eTCsl HU3Kast MH(OPMHUPOBAHHOCTh HACENCHHUS O CIOCO0aX YKPEIUICHHUS 37A0POBBS IIyTeM YHOTPEOICHHS
00oralieHHbIX IPOAYKTOB NMUTaHuUs. BbIsIBICH cripoc noTpeduTesell Ha MpoAyKThl ()YHKIIMOHAIBLHOTO ITH-
TaHMS ¥ yCTAaHOBIIEHA HEOOXOJMMOCTh PACIIMPEHUsI ACCOPTHMEHTA TOI I'PYIIIBI TOBAPOB.
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