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In the presented work results of research of fat acids of lipids of the vegetative part Malus baccata
are resulted. The purpose of the presented work is studying of fat acids of lipids of the vegetative part
Malus baccata, is defi ned during vegetation. The obtained data shows that wood greens Malus baccata
are expedient for preparing for reception from it extracts with the high maintenance of irreplaceable
nonsaturated fat acids.
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YCcTaHOBIIEHO, YTO THPOJIN3 CHIBOPOTOUHBIX OEJIKOB MOKET OBITh OCYIIECTBIICH IPH JICHCTBUU XHU-
MHYECKHX areHToB (IIeJ04b, KUCIOTA) WM (epMEHTHBIX npenaparoB. OnHaKko HanOONBIINNA WHTEpEC
BBI3BIBAET UMEHHO (JEPMEHTATUBHBIA TUAPOIH3, MTO3BOJISIOIINI MOIYIUTh THAPOIU3ATHl C 33aHHBIMHU
coiicTBamu. [IpeumyrinecTBoM (pepMEHTATUBHOIO THIPOJIM3a CHIBOPOTOUHBIX OCJIKOB SIBJISETCS! BHICO-
Kasi CKOPOCTb IIPU OTHOCHUTEJIBHO MSATKUX YCJIOBHSIX: aTMOC(HEPHOM JaBJICHUH U TEMIIEpaType HE BbIIIE
50°C. B pesynbrare (pepMEHTaTHBHOIO THAPOIHM3A MPAKTHIECKH HE MPOUCXOAUT pa3pyLICHHUs aMHHO-
KHCJIOT U CHM)KEHUSI OMOJIOTHYECKOH IIEHHOCTH KOHEYHOTO MPOIyKTa. B 3aBucuMocTH OT comeprkaHus
AMHHOKHCJIOT, MOJICKYJISIPHON MacChl MOJHUIICNTHIHONW (paKIUK, HAUYUS -, TPU- U OJIUTOINEHTH/IOB
MOXeET OBITH ompejesneHa obiacte Hanbonee >PpPEeKTUBHOrO MCIIOIB30BAHUS TUAPOIN3ATOB. ['HIposn-
3aThl CBIBOPOTOYHBIX OCIIKOB JO0ABISIOT B KOHAUTEPCKYIO M XJIEOOOYIOUHYIO MPOMYKIHIO, TPOILYKTHI
MSICHOTO TIPOM3BOJICTBA; OHU BXOAAT B COCTAB HAMTKOB JUIS CIIOPTCMEHOB M 3aMEHHTENEH KEHCKOTO
MOJIOKa Oyarosapsi BBICOKOM MHUIEBOH IEHHOCTH, OTCYTCTBHIO TOPHKOTO BKYCa M HU3KHUM aHTHUTE€HHBIM
cBoiicTBaM OCOOEHHOCTBIO JIEHCTBUS MTPOTEOIUTHYECKUX (PEPMEHTOB SIBIISICTCS UX CHEHUPUIHOCTH I10
OTHOUICHHUIO K THITYy TIENTHIHON CBS3H, YTO MO3BOJISIET MOJIYYaTh TMIPOIU3ATHI C PA3IUYHON CTEIEHBIO
ruzposnn3a 0enka, KOTOpbIe HCHOIB3YIOTCS B XJ1€000yI09HOM, MOJIOYHOH U APYTHX OTPACISIX MPOMBIII-
JIEHHOCTH.
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Found that the hydrolysis of whey proteins can be carried out by the action of chemical agents
(alkali, acid) or enzyme preparations. However, the greatest interest is the enzymatic hydrolysis, which
allows to obtain hydrolysates with desired properties. The advantage of the enzymatic hydrolysis of
whey protein is a high speed under relatively mild conditions: atmospheric pressure and a temperature
not exceeding 50°C. As a result of enzymatic hydrolysis is practically no destruction of amino acids and
reducing the biological value of the end product. Depending on the content of amino acids, the molecular
weight of the polypeptide fraction, presence of di-, tri-, and oligopeptides can be defi ned region of the
most effective use of hydrolysates. Hydrolyzed whey protein is added to the confectionery and bakery
products, products of the meat industry, they are a part of sports drinks and breast milk substitutes
due to its high nutritional value, the absence of bitterness and low antigenic properties Feature of the
proteolytic enzymes is their specifi city in relation to the type of the peptide bond, which allows to obtain
hydrolysates with different degrees of hydrolysis of the protein, which are used in bakery, dairy and other
industries.
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