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TEXHOJIOI'TS EMYJIBCIA ®YHKIIOHAJIBHOI'O TIPU3HAYEHHS

Mertoro nanoi poboTu Oysi0 OTpUMaHHS OJii, 30arayeHol AlaluiriailnepuHamMu, o
Ma€ TMO3UTHBHHUM BIUIMB Ha OpraHi3M JtoauHU. JlaHy o0 OTpUMyBaJd JBOMa
crocodaMmu — NUIIXOM MpoBeAcHHs peakiii erepudikarii (Lipozyme RM IM) 1
peakmii rTaineponiza (Novozym 435). B mnopaibiioMy LUTbOBUH MPOIYKT
BUKOPHUCTOBYBAJIM JUIsI MPUTOTYBAHHS (PYHKI[IOHATHPHHUX MaHOHE3HHX EMYIIbCIH.
BcraHoBieHO 0cOOJMBOCTI iX CTPYKTYPOYTBOPEHHS Ta PEOJIOTi.
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TEXHOJIOT'USI SMYJIbCUN ®YHKITUMOHAJILHOI'O HASHAUEHUS

lenbto  ganHOM  paboThl  OBUIO  TOJNyYeHHE  Macia, O0OOraieHHOro
AVAIUITIUIEPUHAMHI, KOTOPOE OKA3hIBACT MOJIOKHUTEIHFHOE BIMSHUE HA OpraHU3M
yenoBeka. JlaHHOe Macio modyyand ABYyMsI MyTSIMH — MyTeM MPOBEICHUS
peaxiuu dtepudukanuu (Lipozyme RM IM) u peakuuun rauteponusza (Novozym
435). B panpHeimeM [eNeBON MPOJIYKT WCIONB30BaIM Ui HPUTOTOBICHHS
(GYHKIIMOHATBHBIX MalOHE3HBIX JMyJbcuil. OrmpeneneHbl OCOOCHHOCTH WX
CTPYKTYPOOOpa30BaHUs U PEOJOTUH.
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TECHNOLOGY OF FUNCTIONAL EMULSIONS

The object of this work was to receive diacylglycerol reached oil that has positive
influence on a human organism. This oil was obtained in two ways — reaction of
esterification (Lipozyme RM IM) and reaction of glycerolysis (Novozym 435).
Hereafter base product used in functional mayonnaises emulsions. Characteristics
of their structurization and rheology were determined.
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