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IHHOBALITHUX TEXHOJIOTIN il BUKOPUCTAHHA J151 Xap4OBYX MIPOLYKTIB, B TOMY YKCJIi LiJIbOBOTO ITPU3HAYEHHS. 32
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The object of the research is resource-saving technologies of processing, enrichment and modification of the
functional and technological properties of milk whey using nanocomposites, trace elemental fortifiers, vegetable
and animal raw materials for food products, including those for the intended purpose. The subject of the research
is milk whey, other animal and vegetable raw materials, target microelement enrichments, complex mixtures based
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whey concentration, technologies of its use with plant and animal raw materials, as well as targeted enrichments
were used, developed and improved in the work. Based on the effective use of technological fillers and taking into
account their synergistic interactions with each other and with whey, technological multifunctional mixtures
based on whey were developed to improve the functional and technological characteristics of whey and expand
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