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EBnoxkumos UBan AsiekceeBny, Kyankosa Upuna Kupuiiiosna,
Arupo6oBa Asnena PomanoBna, HoBocenbckasi AH:kesia BukTopoBHa,
CvmupHoB AHApeil AHJApeeBUY

BTOPUYHOE MOIJIOYHOE CEHIPBE
B [IPOU3BOJICTBE $YHKIMOHAJILHBEIX MNPOIYKTOB

B cmamve paccmampuearomces ceoucmea pasiuunblx KOMIOHEHMO8 8MOPUHHO20 MOJOYHO20 Cblpbi, d
makaice Cnocobwvl UX NPUMEHeHUs 8 NPOU3BOOCNEE C Yeabl0 NOLYYeHUs PYHKYUOHATbHBIX NPOOYKMOS.
Kniouegvie cnosa: cvieopomka, 6enku, PyHKyuoHamibHble C6OUCMEA.
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SECONDARY RAW MILK IN THE PRODUCTION OF FUNCTIONAL FOODS
This article discusses the properties of the various components of milk, as well as methods for their use in
the dairy production in order to obtain functional products.
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