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Abstract 
- duction 

of dry adapted milk formula for infants. Analysis of the produced powders indicate differences in the composition of 
different kinds of milk. This is evidenced by isotherms, defining the ability of the product to absorb and give moisture. The 
obtained results are of practical importance, as they make it possible to predict changes in dry milk characteristics while 
producing adapted milk formula with long shelf life. Key words: heat transfer, drying drops, milk. 
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