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JOCIIZKEHHA TTPOLECIB ITEPETBOPEHHA CYIIYTHIX KUPAM
PEYOBUH IIIJ{ BIIVIUB ®PEPMEHTHUX IIPEITAPATIB

Posrnsimaerbcss mUTaHHS CTOCOBHO BH3HAUYEHHS OCHOBHHUX 3aKOHOMIPHOCTEH
MEPETBOPEHHS CYMYTHIX UPaM PEUOBHUH, 110 3yMOBJIIOIOThH 3a0apBiIeHHS, CMaK Ta
3amax oOJid MiJg BIUIMBOM (EPMEHTHUX IMpenapariB, Ta CTBOPEHHS HOBOI
e(eKTUBHOT TEXHOJIOT11 padiHalii OJii.
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NCCIIEJOBAHHUE HHPOLOECCOB INPEBPAIIIEHUSA
COIYTCTBYIOHIUX KUPAM BEIIECTB 110 BJIMAHUEM
®EPMEHTHBIX ITPEITAPATOB

PaccmatpuBaercs BOIIPOC OTHOCUTEIILHO OTpeeIeHHUS OCHOBHBIX
3aKOHOMEPHOCTEN MpeBpallleHus COMYTCTBYIOIIMX >KHMpaM BELIECTB, KOTOpPbIE
oOyCJIaBIMBAIOT OKpalllMBaHUE, BKYC W 3alaX  pacTUTENIbHBIX Macel oA
BIUSHUEM (EpMEHTHBIX MpenapaToB, MW co3AaHUWe HOBOW 3(pPexkTuBHOU
TE€XHOJIOTUU padUHALUYA PACTUTENbHBIX MaCel.
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RESEARCH OF PROSESS OF TRANSFORMATIONS OF SUBSTANCES
ACCOMPANYING FATS UNDER THE INFLUENCE OF ENZYME
PREPARATIONS

The question concerning definition of the basic laws of transformation of
substances accompanying fats which cause colouring, taste and a smell of vegetable
oils under the influence of enzyme preparations, and creation of new effective
technology refining vegetable oils.
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