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In given article are offered designed biotechnologies milk-vegetable prod-
ucts of the feeding the functionality. The Particularity designed biotechnology is an
use as main cheese of soya flour, made on base practically not used not soluble soya
remainder.

New technologies allow to get the high-quality functional products, enriched
mineral material and vitamin.

OHMM U3 OCHOBHBIX HaNpaBIeHHH TOCYIapCTBEHHOH MOIMTHKN B 00IaCTH
3JI0pPOBOTO IUTAHUS SIBISAETCS CO3AaHKME TEXHOJIOTHH KaYeCTBEHHO HOBBIX MHIIEBBIX
CHCTEM U TPOAYKTOB C HANPABICHHBIM M3MEHEHHEM XHMHYECKOTO COCTaBa, B TOM
qpciie edeOHO-MPO(UIAKTHYECKOTO Ha3HAYCHHS, @ TAK)Ke JIMKBUJIALUS CYIIECTBYIO-
miero geuIuTa MakKpo- 1 MUKPOHYTPUEHTOB [1].

IIpm sToM pemieHue MpoOIEMBI aeKBaTHOTO MUTAHMS, COOTBETCTBYIOIMIETO
HOTPEOHOCTSIM U BO3MOXKHOCTSIM OpraHM3Ma 4esioBeka M cOalaHCHPOBAHHOTO MO
BCEM ITOKA3aTeJIsIM MUIIEBOH N OHOJIOTHYECKO [IEHHOCTH CBS3aHO C OJIydeHHEM HO-
BBIX HAyYHBIX JAHHBIX, OTPAKAIOMINX 000CHOBAHHEIA BEIOOD PAIIOHOB M PEKHMOB
MUTAHUA C YYETOM q)HSI/IOHOFI/I'-IeCKI/lX 1 BO3PACTHBIX (baKTOpOB, PETUOHAIBHBIX yCJI0-
BUIl 1 0COOGHHOCTEH CHIPHEBON M NMPOU3BOJICTBEHHON 0as3bl, a TAK)Ke NCTOYHHKOB
HapyIIeHNs] IMMYHHOTO cTaryca u T.1. [2, 3].

C y4eToM JJTaHHBIX MOJIOKEHNI HaMH pa3paboTaHa OMOTEXHOIOT Ul TIPOM3BOI-
CTBa MOJIOYHO-PACTUTEIBHBIX IPOIYKTOB IUTAHHS, JIEMEHTHI KOTOPOIl 3aIlNIICHBI
nareHToM P® Ha u3oOpetenue [4] (pucyHok 1).

Oco0OEHHOCTBIO JAHHOM TEXHOJIOTHH SIBIISICTCS NCTIOIB30BaHHUE COEBOIT MyKH,
MOJTy4aeMoil M3 TaKk Ha3bIBaeMOH «OKapb» - HEPaCTBOPHMOIO COEBOIO OCTaTKa
(HCO), obpa3zyromerocsi Mpu SKCTPAKIHMH OEIKOBBIX BEHICCTB M3 CEMSH COU H SIB-
JIAFOMIETOCA LICHHBIM B ITHIIIEBOM U 6HOHOFI/I‘ISCKOM OTHOUIICHUU ITPOAYKTOM.

Cxema OMOTEXHOJIIOIHYECKOTo Iporiecca noiaydeHus: coeBod myku n3 HCO
MpHBE/ICHA HA PHCYHKE 2.
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[Nomyyaemble MOJIOYHO-PACTUTEIILHBIE KOMOMHHPOBAHHBIE ITPOLYKTHI COZIEp-
JKaT B CBOEM COCTaBe 3HAYUTEIHHOE KOJIMIECTBO OCIIKOB, YITIEBOIOB, B TOM YHCIE
KJIETYaTKy, MUHEPAJIbHBIX BEIIECTB, BATAMUHOB, a TaKk€ MPOOUOTHKU (MUKpPOOpTa-
HU3MBI). Vcrionp30BaHne OGMOTEXHOIOTHYECKUX IPHEMOB MO3BOJISIET MOy YHUTh BHICO-
KOKa4eCTBEHHbIE ()yHKI[HOHAIbHEIE ITUIIEBBIC TPOTYKTHI.
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Maintenance of rational modes by manufacture of dairy products is impos-
sible without knowledge of structure, phusic - chemical properties, structural char-
acteristics of initial raw material, and also kunemuxku their changes under influence
of temperature which finds wide use in technological processes.

Increase of the maintenance{contents} of combustible substances in a gas
background installations is consequence of infringement of normal course of pro-
cess of drying.

Use of parameters changes of dry milk will allow to reduce considerably at
quality assurance of a product quantity of controllable parameters and more effec-
tively to operate process drying of milk.

ObecneyeHue paloOHAIbHBIX PEKUMOB IIPU MPOU3BOICTBE MOJIOUHBIX IPO-
JIYKTOB HEMBICIMMO 03 3HaHUS COCTaBa, (PM3MKO — XMMHYECKHX CBOWCTB, CTPYK-
TYpPHBIX XapaKTEPUCTHK HMCXOJHOIO CBHIPbS, a TAKKE KMHETUKM MX M3MEHEHUS IOJ
BO3JICHCTBHEM TeMIIepaTypbl, KOTOpask HAaXOAUT LIMPOKOE UCIIOJIB30BAHUE B TEXHOJIO-
THYECKUX IpoLeccax. Bpicokas 4yBCTBUTEIBHOCTh MOJIOKA U MOJIOYHBIX IIPOAYKTOB



