3namxina I'. 1., Jlemuoos 1. M., banabaii K., Yxpaina, Xapkis

JAOCJIAKEHHS PEAKIII OJEPXAHHSI ETWJIOBUX ECTEPIB
MOJIOYHOI KUCJIOTU TA XAPYOBUX IMOBEPXHEBO-AKTUBHUX
PEYOBHH HA iXHIN OCHOBI

VY po6oTi BUBYEH1 KIHETHKA peakiii eTepudikaiii MOJOYHOI KUCIOTH E€TUIIOBUM
COUPTOM, NPOAHAJI30BaH1 OJepKaHl PEUYOBUHH, OIIHEHI MOBEPXHEBO-aKTHBHI
BJIACTUBOCTI MPOAYKTIB peakilii nepeerepudikanii eTUIIAKTaTy Ta XapuyOBHX
KUPIB.

3namkuna A. U., [lemuoos U. H., Yxpauna, banabau K., Yxpauna, Xapvros

HCCJIEJOBAHUE PEAKIHH IIOJYYEHHS 3TUJOBBIX 3®UPOB
MOJIOYHON KHUCJIOTbBI W IIMIIEBBIX JITOBEPXHOCTHO-
AKTHUBHBIX BELHLIECTB HA UX OCHOBE

B pabore wu3ydeHbl KMHETUKA peakuuud HSTepU(PUKAIUU MOJOYHOM KHUCIOTHI
STUJIOBBIM CIIUPTOM, NPOAHAIM3UPOBAHBI IIOJIYYEHHBIE BEIIECTBA, OLECHEHBI
MOBEPXHOCTHO-aKTUBHBIE CBOMCTBAa MPOJYKTOB pEaKUUU MepedTepuduranuu
ATUJUIAKTATA U MHLIEBBIX KUPOB.

Zlatkina G., Demidov |., Balabay K., Ukraine, Kharkov

THE RESEARCH OF THE REACTION OF RECEIPTION OF ETHYL
ETHERS OF THE DAIRY ACID AND THE FOOD SURFACE-ACTIVE
SUBSTANCESON THEIR BASIS

The kinetics of reaction of etherification of dairy acid by the ethyl alcohol is
studied, the received matters are analyzed, the surface-active properties of products
of the reaction of interesterification of ethyllactate and food fats are appraised in
the work.
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