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CHUHTE3 TPUALUJTJIIIEPUHIB 3A JOIIOMOI'OIO CIIEHHUPIYHUX
TA HECIIEHU®IYHUX ®EPMEHTHUX ITPEITAPATIB

VY nonoBiAl BIA3HAYEHO HOBI HUIAXW PO3BUTKY 1 OCHOBHI 3aKOHOMIPHOCTI
NEPETBOPCHHS JKUPIB (AIMATITIICPUHIB) i BIULIMBOM (EPMEHTHHX IPENaparib.
3nilficHeHO MOAN(IKYBaHHS alMIITTILIEPUHIB NUISIXOM nepeeTepudikalii riinepuny
3 CTEapUHOBOIO Ta OJIETHOBOIO KHCJIOTAMHM 33 YYacTi0 cHenupiyHux Ta
Hecneun(IuHUX JINOJITUYHUX (DEPMEHTHHX MpenapariB, L0 AaJ0 MOXJIUBICTh
oJiep KaHHS KOHAUTEPCHKOTO KUPY BUCOKOT SIKOCTI 3 IEBHUMH BIACTUBOCTSIMHU.
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CHUHTE3 TPUALUJITJIMLOEPUHOB C nHoMoumbIO
CIEHUONYECKUX W HECIEOUPUYECKHUX @®EPMEHTHBIX
INPEITAPATOB

B nokname OTMEYEHBI HOBBIC IMYTH Pa3BUTHS M OCHOBHBIC 3aKOHOMEPHOCTH
npeoOpa3oBaHus KUPOB (AIMITIMIEPUHOB) TOJ BO3JACHCTBHEM (PEPMEHTHBIX
npernapatoB.  IIpoBeeHO  MOAUGUIMPOBAHWE  ANMITIHUICPHHOB  IyTEM
nepesTepuHKaIMi TIHIEPHUHA CO CTCAPUHOBON M OJICMHOBOW KHCJIOTaMHU TPHU
YYACTUH CIEeNU(PUUSCKUX W HECHCHM(PUUCCKUX JIUMOJUTHICCKUX (EPMEHTHBIX
npernapaToB, YTO JaJ0 BO3MOXHOCTH MOJIYYCHUS KOHIUTEPCKOTO KHPaA BHICOKOTO
KauyecTBa ¢ HEOOXOIMMBIMH CBOHCTBAMHU.
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SYNTHESIS OF TRIACYLGLYCEROLS WITH USE OF SPECIFIC AND
NON SPECIFIC ENZYMATIC PREPARATION

The new ways of development and basic regularities of fats (acylglycerols)
transformation under effect of enzymatic preparation were noted in report.
Acylglycerols modification by interesterification of glycerol with stearic and oleic
acids with use of specific and non specific fat-splitting enzymatic preparation were
carry out, what gave an opportunity of obtaining of confectionery fat of high
quality and with necessary properties.
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