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NEPCIEKTUBE MCIIOJIb3OBAHUA
MUKPOIIAPTUKYJIMPOBAHHOI'O CBIBOPOTOYHOI'O BEJIKA
IUISS COBMOAHMS HOBBIX BUIOB NPOLYKTOB MSICHOM
T'ACTPOHOMUHA
C IIOHMXEHHBIM COIOEPXAHMEM XWUPA

Paccmompena akmyanvnocms co30anus H08020 UOA KOAOACHLIX U30€Ull ¢ MUKPORAPMUKYIUPOSAHHBIM
cblgopomoynviM  benkom. Ilpedcmaeniena — cpasHumenvnas  Xapakmepucmuka MONOUHO-0€NIKOBbIX
KOHYEHMPAmMOo8, UCNONb3YEMbIX 8 MEXHOIO2UU MACONPOOYKIMOB.

Kniouegvie cnosa: monouno-b6enkosvie KOHYEHMpPAamvl, CbIGOPOMOUHbIE OeNKOGble KOHYEHMpamul,
MUKDORAPMUKYIUPOBAHHBIN CbIBOPOMOUHBIN OENOK, MACONPOOYKM, NOHUICEHHOE COOEPICAHUE ICUPQ.
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PROSPECTS FOR THE USE MICRO-PARTICLE WHEY PROTEIN TO CREATE NEW
KINDS
OF PRODUCTS OF MEAT PRODUCTS WITH REDUCED FAT
In this article the importance of creating a new kind of sausages micro-particle whey protein. The
comparative characteristics of milk protein concentrates used in the technology of meat products.
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