Hexpacos I1.0., I'onuap FO.O., [loonicna O.B., Ykpaina, Xapkie
HOBA BIOKATAJITUYHA TEXHOJIOI'TA HEPEPOBKH KUPIB

VY pob6oTi po3risgHyTO e(EeKTHBHI OlOKaTaliTU4YHI MIISAXH OTPUMAHHS KHUPIB
(GYHKIIOHAJIBHOTO TNpU3HAYEHHs, Hacammepesa, (pepMeHTaTHUBHOI eTepudikaiii Ta
riineposnizy. BusHaueHo paiioHaJIbHI YMOBHU 31MCHEHHS Ta JOCHIKEHO KIHETUKY
bepmeHTaTUBHUX peakiii. Ha ocCHOBI OTpMMaHMX LUILOBUX MPOAYKTIB, K1 Oyin
OUYHMIIEHI METOAOM MOJIEKYJISIPHOI AUCTWIALII, OynM BHUIOTOBJIEHI MaprapuHOBI
eMyJibCli. BCTaHOBIIEHO CTPYKTYpPHO-MEXaHIYHI XapaKTEPUCTHKU Ta OCOOJIMBOCTI
(a30BUX MEpPEeTBOPEHb BKa3aHUX (DYHKLIOHAJIBHUX XAPYOBHX CUCTEM €MYJbCIHHOI
MPUPOJIH.

Hexkpacoes I1.A., I'onuap FO.A., Illoonecnas E.B., Ykpauna, Xapvros

HOBAS1 BHOKATA/IMTHYECKASA TEXHOJIOI'MSA HEPEPABOTKH
KNPOB

B pabore paccmorpensl 3((dEeKTHBHbIE OUMOKATATUTUYECKUE NYTU MOJYyYECHHUS
KUPOB  (YHKUMOHAJIBHOTO HAa3HA4YeHHWs, NPEKIE BCEro, (pepMeHTATUBHOU
sTepuduKauy U rauueponusa. OnpeaeneHsl palMoHaIbHbIE YCIOBHS MPOBEICHUS
U HCCleloBaHAa KHHETMKAa (EepMEHTAaTUBHBIX peakuuid. Ha ocHOBe momydeHbIx
LEJEeBbIX MPOJYKTOB, KOTOpblE OBUIM OYHMIIEHbl METOAOM MOJEKYJISIPHOU
OUCTWUISIUKM, OBUTM M3TOTOBJEHBI MaprapyuHOBBIE 3MYJIbCHHU. Y CTaHOBJIEHBI
CTPYKTYpPHO-MEXaHUYECKHE  XapaKTEPUCTUKHM M OCOOEHHOCTH  (pa30BBIX
MPEBPALEHUN YKa3aHbIX (YHKIMOHAIBHBIX TMHILEBBIX CHUCTEM 3MYJIbCHOHHOU
PUPOJIBI.
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NEW BIOCATALYTIC TECHNOLOGY OF PROCESSING OF FATS

Effective biocatalytic ways of receiving of functional purpose fats are considered in
work, first of all, via enzymatical esterification and glycerolysis. Rational
conditions of carrying out are defined and kinetics of enzymatical reactions is
investigated. On a basis of receiving target products which were refined by a
method of molecular distillation, margarine emulsions were made. Structurally-
mechanical characteristics and features of phase transformations of functional food
systems which were mentioned are established.
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