VJIK 637.344

Kocrtiokos /Imurpuiit Muxaitiiosud, Kyinenko Baagumup I'eopruesuy,
JAbikano Hukouiaii SIkosieBuy, ®uankosa EBrenusi AjiekCaHIpoOBHA,
IleBuyk Biaagumup bopucosuy, I'yOun Butanuii AnexkcanapoBuyd

MBYUEHUE IIPOLIECCA CYIIKM H®-KOHIEHTPATOB
TBOPOXHOM CEIBOPOTKMU

B cmamve npeocmasnen nepcnexmugnulii cnocod obpabomxu meopoicnou cvigopomru. On cocmoum
U3 npedsapumenbHol HAHOPUILIMPAYUY CbIPbIL C NOCTEOVIOWeli CYUWKOU NOYYEHHO20 KOHYeHmpamd.
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STUDYING OF DRYING PROCESS OF THE COTTAGE CHEESE WHEY CONCENTRATES
In the article was represent perspective processing method of the cottage cheese whey. It is consist of
prior raw materials NF-filtration and subsequent drying process of the cottage cheese whey concentrates.
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