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41. IMPLEMENTATION OF RESOURCE-SAVING TECHNOLOGIES OF
WHEY PROCESSING - A STEP TO SUSTAINABLE DEVELOPMENT OF
DAIRY COMPANIES
A. Mykhalevych, V. Sapiga, U. Kuzimyk

National University of Food Technologies, Kyviv, Ukraine

The implementation of resource-saving technologies involves the development
of industries, including their greening, which ensures the full and integrated use of
raw materials and significantly reduces the negative impact of industrial waste on the
natural environment.

The problem of greening food production has two interrelated aspects. The first
of them i1s the organization of rational production. which ensures the production of
high quality, environmentally friendly products with minimized energy and raw
materials: the second - in resource-saving production, which provides environmental
protection, reducing the anthropogenic load. the introduction of effective waste
treatment systems.

At the same time. the main direction of greening production 1s the
implementation of low- and zero-waste resource-saving technologies that ensure
compliance with environmental requirements.

There 1s a need for deeper processing of large volumes of whey info food and
semi-finished products. compound products. feed. All over the world. many
researches on the development and improvement of technological processes and the
creation of the necessary equipment and specialized production for processing whey
have been carrving [1].

Whey processing volumes into high-tech protem products and lactose
concentrates are increasing due to enlarged demand for sports nutrition. infant
formula. therapeutic nutrition and functional products.

This trend 1s especially observed in Western Europe. the United States and

Australia. At the same time, in developing countries in Africa, Asia and South
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America. such products remain limited in use due to the constant growth of their
value, low purchasing power and lack of funds to provide enterprises with resource-
saving technologies for recycling.

Thus. in the National University of Food Technologies. thanks to the funding
of the Ministry of Education and Science of Ukraine from the state budget. conducts
research work "Implementation of resource-saving methods of modification of
functional and technological characteristics of whey in food technology" (state
registration number - 0120U00868). that 1s directed for the development of resource-
saving technologies for food production using whey [2].

One of the results of the work was the creation of a resource-saving method of
production of acidophilic enriched ice cream on the basis of whey (sweet) [3]. the
technology of which was tested at the domestic enterprise LLC "Alfa" (Kyiv.
Ukrame).

Thus, the processing of whey using resource-saving technologies will help to
increase the nominal value of whey by turning it into more valuable food: to increase
the efficiency of the enterprise: to reduce the negative impact of dairy enterprises on
the environment by creating waste-free technologies at dairy enterprises.
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