VJIK 637.146

XpamuoB Anjapeii I'eopruesuy, Jloabirun Asiekceii /[MurpueBu,
IlepeBbimuna Hatanbsa AnapeeBna, Mopaansin Inyapa MuxaiiaoBud

$EPMEHTATHMBHEM TULOPOJIN3 KAK MEPCIEKTUBHEM
METOQI
NEPEPABEOTKM JIAKTOSOCOIOEPXAIET'O CHPBA

B cmamve paccmompenvt coepemernnvie Cnocodvl cUOpOIU3A  NAKMO3bI U NEPCHEeKMUBbI  UX
cosepuiercmeosanus. Ilpugedenvl IKChepUMenmanbhvle OaHHble NO USYUEHUIO PEPMEHMAMUEHO20 SUOPOU3A
JIAKMO3bl 8 PACMEOPAX MOLOYHO20 CaXapa u nepmeame MOJIOUHOU CbIBOPOMKU.

Kniouesvie cnosa: nakmosocooepoicawyee coipve, 21eKMPOXUMUYECKAA AKMUBAYUS, J1AKMO3d, 1aKmasd,
epmenmamusHbill 2UOpOIU3.
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THE ENZYMATIC HYDROLYSIS AS A PROMISING METHOD OF PROCESSING
LACTOSE-CONSISTING RAW MATERIALS
Modern methods of lactose hydrolysis and prospective of their enforcement are discussed. Results of
studying of lactose enzymatic hydrolysis in lactose solutions and whey permeate are given.
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