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недостовірну інформацію. Ключовим моментом змін має стати виконання існуючих вимог, а 
не затвердження нових. 

Не менш важливо, щоб працювала система повернення неякісної продукції у 
торгівельну мережу, щоб її можна було утилізувати більш централізовано. Ще один засіб 
покращення ситуації - запровадження в Україні систем, аналогічних ИАРЕХ та КАББР, що 
попереджують про небезпечні непродовольчі та продовольчі товари/ і як результат, 
втримують споживача від купівлі товарів, що швидко опиняться на смітнику. 
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Fermented ice cream, in particular acidophilic, has a pleasant taste and aroma, as well as 
improves metabolic processes of the body and normalizes the activity of the gastrointestinal tract. 
Lactobacillus acidophilus, which is part of the acidophilic ice cream, has a high antagonistic activity 
in relation to a wide range of pathogenic and opportunistic bacteria, including staphylococci. Once 
in the person's intestine, Lactobacillus acidophilus secretes amino acids, displaces harmful microbes 
and suppresses the processes of decay. 

The use of polyfunctional plant raw material containing natural color pigments 
(anthocyanins, beta-carotene, chlorophyll, etc.) and food fibers (cellulose, pectin substances, etc.) in 
the acidophilic ice cream will allow to structure the food system, to influence on the technological 
processes of production, to improve organoleptic and physico-chemical indicators of ice cream [1]. 

An important reserve for obtaining additional animal protein in the human diet is the rational 
use of secondary dairy raw materials. Among the total wastewater of domestic milk processing 
enterprises, up to 60% is whey, due to non-compliance with collection norms, imperfect 
construction of equipment, in which there is no device for collecting of whey or technical basis for 
its processing, the unconscious attitude of managers of enterprises and the state to the loss of 
valuable raw materials. 

This situation leads to negative consequences for the two main components. Firstly, before 
the loss of biologically valuable dairy raw materials in the context of the current problem of protein 
deficiency. Secondly, there is an aggravation of the environmental problem - pollution of internal 
waters by increasing the content of nitrogen, phosphorus and organic substances in wastewater [2]. 

Consequently, the use of whey in the formulations of acidophilic vegetable ice cream will 
solve a number of important tasks: 

• increase in whey processing levels; 
• increase the biological value of ice cream due to the addition of vegetable raw materials: 

amino acids, vitamins, antioxidants, pectin substances, pigment substances; 
• reduced need for nutritional supplements; 
• enriching the human body with pro-and prebiotics; 
• expansion of the range of frozen desserts with low lactose content; 
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• the use of exclusively domestic raw materials; 
• reduction of the cost price of the finished product. 
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Introduction. Nowadays researchers, engineers and technologists pay attention to 
application of the modern methods and modes in processing of the liquids. There are many methods 
and processes of aqua treatment to get aqua and aquatic solutions with necessary physical and 
chemical parameters and properties which require for the manufacturing during the foodstuff 
production. The purpose of this research is to study the influence of the application of 
hydrodynamic treatment on the physical and chemical parameters and properties of aqueous 
solutions in the technologies of the foodstuff production. 

Materials and methods. Complex scientific methods, optical microscopy, ionometry, 
volume parametric imitation and visualization modelling, mathematical modelling were used for the 
researches. Prepared examples of aqua and aqueous solutions were used as the model mediums in 
hydroponic system for nature experiments. 

Results and discussion. Aqua and aqueous solutions were prepared on pilot unit with 
application of hydrodynamic treatment in laboratory conditions and in the greenhouse during 
growing crops. It was the first group of examples. After that the first group of prepared examples of 
aqua and aqueous solutions was used as the model mediums for experiments. The second group of 
examples of aqua and aqueous solutions was not giving up to hydrodynamic treatment. 

During hydrodynamic treatment were realized hydrodynamic effects such as: pressure of 
shift, local turbulence, cavitations effects, and shock waves of pressure or depression, alternating 
impulses of pressure, forcing and dumping of pressure. It was established that velocities of shift of a 
stream should be equivalent to 2,3 4105 s'1 for the first spinning rotor and 2,6 * 105 s"1 for the second 
spinning rotor. Such values of the velocities of shift of a stream supply intensive movement of the 
continuous phase such as aqua or aqueous solutions. The significance of pressure of shift of a 
stream must be 230 Pa for the first spinning rotor and 260 Pa, for the second spinning rotor. 
Tthroughout the hydrodynamic treatment of aqua and aqueous solutions pressure makes different as 
AP = 350 kPa near an outside surface of an internal spinning rotor; AP = 250 kPa near an outside 
stator surface; AP = 150 kPa near an internal stator surface; AP = 200 kPa near an internal surface 
of an outside spinning rotor. It was recognized that the value of the linear velocities of a stream 
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