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Mcnonb3oBAHUE MOJTOYHOW CbIBOPOTKM
B TEXHOJIOI'MU BAPEHbIX KOJIBAC

CoBpeMeHHBIE TEHJCHIMN COBEPIICHCTBOBAHUS TEXHOJOTHM KOJIOAC OPHEHTHUPOBAHBI HA CO3JaHUE
cOaNaHCUPOBAHHOH 10 MUILEBOM U OMOIOTHYECKON IIEHHOCTH MPOIYKIIMHU, COJeprKaleld HHIPEIUEHTHI,
CIOCOOCTBYIOIIUE YITYyUIICHHIO U COXPAHEHHUIO 37I0POBbS HACENEHMS. YIydIIUTh (PyHKIHOHAIBHO-
TEXHOJIOTHIECKHE CBOICTBA CBHIPBS M MSICHBIX CHCTEM, BKYCOBBIE XapaKTEPHCTHKH W OHOJIOTNIECKYIO
LICHHOCTb BapeHBIX K0J0AC MPeUIaraeTcst 3a CUET MOJIOYHOI CHIBOPOTKH.

Knrouesvie crosa: Moo4Hasi CHIBOPOTKA, KOJOACHBIH (apil, pU3NKo-XMMHYECKHe CBOWCTBA, OI[EHKA

Ka4yeCTBa, TEXHOJIOI'HsS IIPUTOTOBJICHUA.

Modern tendencies of improved technology of sausages are targeted to the achievement of balanced nutritive and
biological value of products containing ingredients that contribute to the improvement and maintaining population
health. The improvement
of functional and technological properties of raw meat systems, taste characteristics and biological value of boiled
sausages

is being proposed by using milk whey.
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