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TEXHOJIOTISI COJIOAY 3 THEHWALI JJIsI OTPUMAHHS
MHOI'O®YHKIIIOHAJIBHUX CTABLIIBALINHUX CUCTEM
MAMOHE3Y

PosrnsinyTo oTpuManHs cTabu1i3aTopy MailoHE3y Ha OCHOBI MIIIEHUYHOT'O COJIONY.
[IpoBeneHi NOCHIKEHHS 11040 BUKOHAHHS CTAOLII3aTOPOM CBOIX TEXHOJIOTTYHHUX
GyHKIINH Yy MallOHE3HIH eMYJbCii, a TaKOX MOCTIIKEHHS 3 METOK BU3HAUYCHHS
ONTUMAJIBHOI KUTBKOCTI CTa0LI13aTOpa, IKUM MOKHA 3aMIHUTH S€YHUI MOPOLIOK B
penenTypi MaiioHe3y.
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TEXHOJIOTHUSI COJIOJA W3 MNIIEHUIOBI S TTOJYUYEHUS
MHOI'O®YHKIIMOHAJIBHBIX CTABWINBAIIMOHHBIX CHCTEM
MAMOHE3A

PaccmoTpeno mnonydyeHue craOuiuzaTopa MailoHe3a HAa OCHOBE MIEHUYHOTO
cosona. IIpoBeseHbl HcciieOBaHUsl OTHOCUTENIBHO BBIIOJIHEHUS CTAOMIIN3aTOPOM
CBOMX TEXHOJOTMYECKUX (PYHKUUMNA B MAHOHE3HOM SMYJIbCHM, a TaKXKe
MCCJIEIOBAHNE C LENbIO ONMPEACICHHs ONTUMAIBHOTO KOJIMYECTBAa CTaOMIN3aTOpa,
KOTOPBIM MOKHO 3aMEHHTH SIMYHBIN MOPOIIOK B PELENTYPE MalOHE3a.
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TECHNOLOGY OF MALT FROM WHEAT FOR RECEIPT OF MUCH-
FUNCTIONAL STABILIZING SYSTEMSOF MAYONNAISE

The receipt of stabilizator of mayonnaise is considered on the basis of wheat malt.
Researches are conducted in relation to implementation of the technological
functions a stabilizator in emulsions of mayonez, and also research with the
purpose of determination of optimum amount of stabilizator which it is possible to
replace egg powder in compounding of mayonnaise.
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