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1. Inceprauis npucBg4Y€Ha NUTAHHSIM PO3POOJIEHHS HATyPaJIbHOTO Kapa-MeJIbHOTO 6apBHUKA i3 HAHOPETEHTATy
IiICUPHOI CUPOBATKY [J151 BUPOOHUIITBA MOJIOYHUX NPOAYKTiB. OGIPYHTOBAHO PalliOHAJIbHi TEXHOJIOTIYHI
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2. This paper is dedicated to the study of natural caramel color production of E-150c class on the basis of sweet
cheese whey nanoretentat for dairy products. It is set that nanoretentat as compared to the products of
membrane processing sweet cheese whey after the degree of cleaning from proteins, fats and ash, and also after
the index of high quality is the most suitable raw material for the production of caramel colors. Grounded rational
technological parameters of nanoretentat caramelization process.
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