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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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USE ULTRAFILTRATION IN THE PROCESS
OF CONCENTRATION CURDY WHEY

Mitkin I.V., master Department equipment and technical service
Kharkov State University of Food Technology and Trade, Kharkiv city

Whey is a liquid by-product of the dairy industry produced during the manufacture of
cheese and casein. As a raw material, it has many applications in food technology due to the
functional and nutritional properties of its proteins [1].

Researches of scientists concerning the application of ultrafiltration (UF) treatment
process of raw milk nowadays have episodic character. They are devoted to a narrow range of
issues concerning the use of UF in the processing of skimmed milk whey with a receipt of dry
and liquid concentrates. Almost no sanctify development is devoted to the research of UF
curdy whey processing, which is a valuable protein-carbohydrate addition in the production of
many foods.

The studies about the performance of UF-membranes from the pressure (P) shown in
Fig. 1.
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1, 2 — GR81PP membrane in dead-end mode and pulsating mode of supply of raw materials;
3, 4 — GR61PP membrane in dead-end mode and pulsating mode of supply of raw materials

Fig. 1 — Dependence productivity GR ultrafiltration membranes from pressure in mem-
brane separation curdy whey at 20 °C
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From graphic of dependence shows that the nature of the change productivity as the
pressure increases for two modes is identical. Intensive increase performance of membranes
in dead-end mode and pulsating mode of supply of raw materials is carried with increasing
pressure to 0,4...0,5 MPa. In the future, with increasing pressure the productivity of the mem-
branes increases insignificantly. The use of pulsating mode of supply of raw materials in-
creases productivity of the membranes by 60...62 % for GR81PP and 40...44 % for GR61PP.

Supervisors — Dr. Sci. (Tech.), Prof. Deynichenko G.; Cand. Sci. (Tech.),
senior resear. Guzenko V.
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BILJIUB COJIEH IIJIABJIEHHSI HA EOEKTUBHICTDH
BUPOBHULTBA TA AKICTD IIVIABJIEHUX CUPIB

IeperaTbko O.I'.
CyMmcbKuil HalioHANbHUI arpapHuii yHiBepcuTteT, M. Cymu

[InaBneni cupu € NPOAYKTOM, 110 BUPOOISIOTHCA 3 PI3HUX CUUY)KHUX CHUPIB JIJIs IJIaB-
JICHHSI, CUPY, BEPIIKOBOI'O Macja, IHIIUX MOJOYHHUX MPO/IYKTIB LIISXOM X TEMI0OBOI 00poOKU
3a temneparypu 70...95 °C 3 goaaBaHHSAM COJEW-IUIABUTENIB, K1 B CBOIO Yepry BiAIrparoTh
YM HE HallBaXJIMBIIY POJIb Yy (POPMYBaHHI SIKOCTI TOTOBOI'O IPOAYKTY.

CMak 1 KOHCHUCTEHIIiSl IUIaBIEHOTO CHUpPY, CTIHKICTh MpH 30€piraHHi 3alie)XHUTh Bij
SKOCT1 BUKOPHUCTaHHUX COJICH-TIJIaBHUKIB (PI3HOBU €O, ii 1032, aKTUBHA KUCIOTHICTB). Jlis
TIJIaBJICHHS BUKOPHUCTOBYIOTH Pi3HI COJIi, @ TAKOXK CYMIIII COJIEH.

Jlo coJeii MIaBHUKIB BiAHOCATHCA: HATPii (PocHOpHOKUCITHI TBO3AMIILICHHH, aHIOHU
¢dhochopHOi, TMMOHHOI Ta 1HIIMX KUCJIOT, K1 3B'A3yIOTHCS 3 IMapa Ka3eiHOM, ITiIBHINYIOTh ar-
peraTuBHY CTIHKICTB, 1 TOMY OUIKY CHPY BUTPUMYIOTh HarpiBaHHSI.

B ocranHiii yac OUTbII MIMPOKE BHUKOPHCTAHHS 3HAWIUIA CYMIIl COJIEH-IIJIABHUKIB 3
tpunoinipocdiry (NasP3O¢) 1 mipodpcdary natpiro (NazHP,O*9H,0). Ls cymim coneit y
MOPIBHSAHHI 3 AuHaTpiidocdaToM mMae psa mepeBar: Mae OUIBINY €MYJbIyH4y 31aTHICTb,
CKOPOYYETHCS Yac TUIABJICHHS, BUXOJUTH MPOIYKT 3 OUIBII €JACTHYHOIO KOHCHUCTEHLIEIO,
JI03BOJISIE YHUKATH JIY’KHOTO MPUCMaKY 1 301JIbIIMTH CMAKOB1 SIKOCT1 cupy [1].

Cywmim Tetpanarpiimipodocdary (NadP20*10H20) 1 (NazPO3*H20) nanae maie-
HOMY CUPY KHCITyBaTOTroO CMaKxy.

Cosi-nuasuTerni, 0 B3a€EMOAIIOTH 3 OUIKaMH CUPY BIALIECIUIIOIOTH Kajbllii, pyHHYIOUH
3B'A3KM MDK MileliaMu napakaseiHatkanbiiil pocdarnoro kommiekcy (IIKK®K). B pesynsb-
TaTl I[bOT'0 aHIOHU coJiel afcopOyroThes Ha noBepxHi Miten [IKK®K.

Ockinbku pH coni 3a 3Buuail Buie Hix pH cupy, To B pe3yibTaTi IUIaBICHHS HOro
KHUCJIOTHICTh 3HW)KYEThCS. BuOip comeil-riaBuTeNiB BU3HAYAETHCS BUMOTaMU KOHCHCTEHITIT
TOTOBOTO MPOJYKTY.

BukopucraHHs HaTpi€BUX COJEH JTMMOHHOI KACIOTH JTO3BOJISIE OTPUMATH JIOMIIEBI CH-
PH 3 YUCTUM, IPHEMHUM CMaKOM, €J1JaCTUYHO-HI)KHOT KOHCUCTEHIIII.
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