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EBnoxknmoB UBan AsniekceeBudy, CmupHoB EBrennii PomanoBuy,
HIpamko Mapust UBanoBHa, 'ocTumeBa Ejena AjiekcaHapoBHa

U3YYEHHUE OUCOBEHHOCTEﬁ MUKPOPUJIBTPALIUN
MOJIOYHOH CbIBOPOTKH C UCITIOJIb3OBAHUEM
KEPAMUYECKHUX MEMBPAH

IIpedcmasaensvr mamepuanst no 06pabomre MONOYHOU CbIBGOPOMKU MEMOOOM MUKPODuUIbmMmpayuu c
UCNONL30BAHUEM KEPAMUYECKUX MEMOPAH,; U3yUeHbl MUKPOOUOL02UHeCKUe U MexHOI02uYecKue noKasamenu
NPOOYKMO8 nepepabomKu CblGOPOMKY NPU PA3IULHLIX MEMNEPAmypax, npeoiodcenbl MexHOI0SU4ecKue
pedrcuMbl KOHOUYUOHUPOBAHUS MEOPOICHOU CbIBOPOMKU.

Kniouesuie cnosa: xonouyuonuposanue, canayis, MUKpOQUILmpayis, MUKpooUuonouiecKie noKasamenu.

Evdokimov lvan Alekseevich, Smirnov Evgeniy Romanovich,
Shramko Mariya lvanovna, Gostischeva Elena Aleksandrovna
STUDY OF ASPECTS OF MILK WHEY CONDITIONING BY
MICROFILTRATION WITH USING CERAMIC MEMBRANES
In the article presented materials on milk whey microfiltration with ceramic membranes.
Microbiological and technological parameters were studied on each stage of the process with various
temperatures. Technological regimes of acid whey processing are suggested.
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