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B crarbe npeacTaBiieHbl pe3ysbTaThl HCCIE0BAHUH BIUSAHHSA 00pabOTKU CHIPOroO MOJIOKA JaBJICHUEM
ra3000pa3HOro a3oTa pa3HbIMU PEKMMAaMH HAa OCHOBHBIE CAHHUTAPHO-THTUEHUYECKUE MTOKA3aTeN MO-
JIOKa KOPOB, a TaKkXKe Ha MPOJIOJDKUTENFHOCTh OakTepulnaHoi (a3sl. B urore takoii croco6 Bo3zeii-
CTBHS Ha MOJIOKO ITO3BOJISICT IIOBBICHTH COPT MOJIOKA 110 OaKTepHaIbHBIM MOKA3aTeIsIM. Y CTAHOBIICHO
TaKKe, 4TO JJaHHast 00pabO0TKa MO3BOJISET YAYUYLIUTh CHIPOIPUTO/IHbIE CBOMCTBA MOJIOKA.

The article describes how the processing of raw milk under the pressure of nitrogen in different re-
gimes influences the main sanitary, hygienic indices of cow milk and the duration of a bactericidal
phase. The method allows to increase milk quality due to its bactericidal indices and to increase milk
qualities for cheese production.



