BITMOBITAE TLTAM CTATIOTO PO3BHTKY. TaKHM THHOM, BPAXOBYIOYH BHINE 3a3HaUeHe. IIITKOM TONiTHHO
CHPAMYBATH 0COOIHBY YBary Ha MOTeHIIATEH] MOIHBOCTI O UKITFHALITBA B TOCATHEHHI IILTeH CTanoro
PO3BHIKY.
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The use of whey concentrates in ice cream requires taking into account the specifics of their
possible impact on product quality in each case. Thus. enzymatic hydrolysis of lactose 1s widely used to
reduce the content of milk sugar in whey of different degrees of concentration.

At the same time. partial hydrolysis of lactose also occurs during incubation of milk or whey. in
which the enzyme of inculeating microorgamsms fS-galactosidase provides hydrolysis of lactose to
glucose and galactose.

To reduce the lactose content. the concentrates were fermented with the enzyme #-galactosidase
and acidophilic starter both separately and together. Simultaneous introduction of enzyme and starter
into the whey concentrates was carried out because the enzyme preparation is quite sensitive to the
acidity of the medium. Under these conditions. the enzyme will have time to detect maxinmun activity
to reduce the acidity caused by lactic acid fermentation. This method of enzymatic lactose hydrolysis
can be very profitable and effective. which requires additional research.

The study of physicochemical parameters of reconstimited fermented and unfermented
concentrates of demineralized whey with a dry matter content from 10 to 40% was conducted on the
basis of the of Milk and Dairy Products Technology Department and the Problem Scientific-Research
Laboratory of NUFT.

Determination of lactose content was performed using refractometric and iodometric methods.
the degree of hydrolysis was expressed as a percentage. according to the lactose content in fermented
samples in relation to its initial content. Titrated and active acidity of the samples was determined by
titrometric and potentiometric methods.

The combination of hydrolyzing action of enzyme and starter preparations allows to increase the
degree of lactose hydrolysis in the composition of lactose concentrates to 80% and above. To do tlus, it
is necessary to ensure the duration of the total hydrolytic process for 6-8 hours. Prolongation of the
hydrolysis process to 10 hours does not lead to a significant change in the composition of fermented
samples of whey concentrates. The presence of lactose hydrolysis products to some extent stimulates the
development of L. Acidophilus bacteria, the activity of which decreases with increasing osmotic pressure
due to the accumulation of lactose hydrolysis products and with increasing dry matter content
concentrates from 10 to 40%.

In addition to increasing the efficiency of lactose hydrolysis. the significant advantages of using
acidophilic starter are also the ability to enrich whey ice cream with probiotic culture. giving it a pleasant
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sour milk taste and likely increase the viscosity of ice cream mixtures. which will improve the taste,
smell and texture.

Rational regimes of lactose enzymolysis in concentrates of demineralized whey with a mass
fraction of dry matter from 10 to 40% were determined using the enzyme preparation GODO-YNL2 in
the amount of 0.1-0.4% for the duration of the process 4+2 h at a temperature of 40-43 °C. The degree
of lactose hydrolysis under these conditions reaches 70-75%.

The possibility of mncreasing the efficiency of the lactose enzymolysis process to 80-85% by
combining the specific action of the enzyme preparation GODO-YNL2 and starter based on L.
acidophilus has been proved.

I'TTIPOINHAMIYHE OBPOB./IEHHA PO3SYIHIB B TEXHOIOI'TAX OEPKAHHA
AMBHTBHHYX CEPETOBHIIL
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Inemumym mexuiuxol mennoghizuxu HayionamHol axademii Havk Vipainu, Kuie, Vipaina
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Ha choroaHIMAIA TeHh arpompoOMHCTIOBHI KOMITIEKC € OTHIEK 3 TPIOPHTETHHX Tamysed
eKOHOMIKH VYKpalHH. BHCOKAa eHeproBHIPaTHICTE BHPOOHHYOI IIATBHOCTI TIOCHOJAPCTB. K1
CHEWiATI3VIOTECA HA BHPOIOYBAHHI B YMOBaxX 3aKPHTIOTO IPYHTY HaZae OCOOIHBOI AKTYATBHOCTI
npodaemi eHeproibepekeHHA. Mo MOTPedye 3HIDKEHHA eHePrOeMHOCTI TEXHOIOTIMHHX MPOIIECiB Ta
nepexoqy Ha eHeproz0epirarodi TexHonori. OXIHHEM 3 MOAIHBHX 3aXOIiB IIBHINEHHA
eHeproeh)eKTHBHOCTI Taly3l POCIHHHHITBA € KOMOIHOBAaHE 3acTOCYBaHHA CYHYAacHOTO CIIOCOOy
BHPOIIYBAHHA POCITHH, 4 CaMe MeTOII TLIPOIIOHIKH.

HaykoBHMH JOCTIDKEHHAMH BCTAHOBTEeHA e(eKTHBHICTE OOPOOKH BOTHHX PpO3UHHIB Y
eIeKTPHYHOMY. MAaTHITHOMY. eleKTPOMAarHITHOMY Mofl. BCTaHOBIeHo. MO V BOXL, dKAa NPOHILIA
00poBKY PISHHMH BHIAMH SHEPTeTHYHHX BIUTHBIB. 30iTBITYETHCA IMIBHIKICTE MEpPediry XIMITHHX
peaxuii.

IopoauHamigae o0poOIeHHA PIOKHX CHCTEM MPH3BOIHTE OO0 3MIHH  (Pi3HKO-XIMITHHX
napaMeTpiB, a TOMY BHETHKAE IHTepPeC JOCTIIHHKIB 1T BHKOPHCTAHHA B TlepepoOHiil MpoMHCIOBOCTI
Ta arpolpOMHCIOBOMY KOMILIekCl. Po3pobienns eHeproiGepirarwotol TexHoIorli Ta o01adHaHHA 114
OTepAKAHHA MPOIYKIT POCTHHHHIITBA, OTPHMAHOI B YMOBAX 3aKPHTOTO TPYHTY. MITAXOM 3aCTOCYBAHHA
I'IPOIHHAMITHOTO 00pOoOIeHHS PLIKHX KHBHIBHHX CePelIOBHIN € aKTYATBHHM HAVKOBHM 3aBIAHHAM,
TexuomoriuHa e)eKTHBHICTE TUIPOIHHAMIMHOTO 00po6aeHH 3a0e3Me yeThCa HACTYITHHMH CYITYTHIMH
IpolecaMH: BHHHKHEHHAM IHTeHCHBHHX IOIIB THCKY OmH3pko 100 MIla Ta XBHTB pPO3plLIKeHHA-
CTHCHeHHA. IO BHHHKAKOTH TIPH MYTRCAIIAX TAPOTa30BHX KaBepH 1 MIKpOGYIRGAIMIOK. KIHETHITHHM
BIUTHEOM KYMYIATHBHHX YIBTpacTpyMeHIB miamerp 30-70 mmo, 31 meuakictto 100-200 wm/c, mo
3'9BIAIOTECH B ACHMETPHYHOMY IIOM THCKY. HAa 3aKIRHOUHIA CTamll CXTOIYBAHHA KABepHH Ilepen il
PYHHYBaHHAM 1 ApoGIeHHAM Ha GiThIN ApiGHI MOPOKHHHH i MIKPOOYIEOAINKH: YTBOPEHHAM B MOTOIIL
TypOyIeHTHHX 30H. 3aIIOBHEHHX BHXOPAaMH 1 MIKPOOYIE0aKkaMH 1H)Pa3BYKOBOIO 1 YIETPa3BYKOBOTO
J1aTIa30HY JacToT.

JIna nocmikeHHA (PI3HKO-XIMITHHX MapaMeTpPiB KHBHIRHHX cepeToBHIT §yaH o0paHi HacTYITHI
MOJENTEHI CHCTEMH: TLIPONOHHHH pPO3YHH JKHBHJIBHOIO CepPelOBHINA INCIA BHPOIOYBAHHA OrIpKa
spHaitHoTO (Cleumis sativis) B YMOBaX 3aKpPHTOTO TPYHTY:. TIIPOTIOHHHH PO3YHH JKHBHIBEHOTO
CepeIoBHIIA IICTIA BHPOIIVBAHHA canary-1aTyka (Lactuca sativa var. secalina) B yMOBaX 3aKpHTOTO
IPYHTY.
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