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The article is devoted to the issue of using membrane processes in the
processing of dairy raw materials in order to create resource-saving technologies
and to improve technical equipment for the production of concentrates from
secondary dairy products. The application of membrane technologies in the dairy
industry is analyzed. The results of analytical research concerning the possibility of
producing dairy products from secondary raw materials with the use of ultrafiltration
at the food industry along with the production of traditional whole milk products are
presented.
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HNEPCIIEKTUBU BUKOPUCTAHHA MEMBPAHHUX
TEXHOJIOI'TA MTEPEPOBKH MOJIOYHOI CHPOBUHHU
I'.B. [leiinnyenko, B.B. I'yzenko, /I.B. /IMmuTpeBCcHKNH,
JI.O. LIBipkyH, T.B. KpaBuenko

Poszensinymo numannsa euxopucmanus memopanHux npoyecie nio yac oopooKu
MONIOYHOI CUPOBUHU 3 MemON CMBOPEHHs pecypco30EepedCHUx mexHoni02iu ma
800CKOHANEHHS MEXHIYHO20 OCHAUJeHHSI BUPOOHUYMBA KOHYEHMPAmie i3 6MOpPUHHOIL
monounoi npoodykyii. Ilpoananizogano 3acmocy8amHs MeMOPAHHUX MEXHON02IU Y
MONOYHIL 2any3i xapuoeoi npomucirosocmi. Membpanni npoyecu 00360JA10Mb
PO3poOUMU HOBI MEXHONI02IUHI NIOX00U 00 NepepoOKU MONOKA 8 UYLIbHOMOIOUHY
NPOOYKYII0 3 KOMNIEKCHUM BUKOPUCTNAHHAM CUPOBUHUL.

Konyenmpysanus 6inko60i ckniadosoi 8 3uedicupernomy moaoyi 6e3 30i1bueHHs.
KOHYeHmpayii' 1aKkmo3u i MiHepaibHUx cojleli 00360J5€ CMAHOAPMU3y8amu 8 Mooyl
emicm ocupy i oinka. Tlooano ananiz i xapakmepucmuxy cxemu CYY4aCHUX HANPIMIB
BUKOPUCAHHA MEMOPAHHUX NPOYecié I3 GUIHAYEHHAM MONCIUBOCMI DPO3POOKU
pecypco3oepedcHux mexuono2it 0as OMPUMAHHS HOB0I MOJOYHOI NPOOVKYIl
nioguUWeHoi SAKOCmi Ha NIONPUEMCMBAX 13 NepepoOKU MONOKA Mdad MOJOYHUX
npooykmis. Ilooano pesynibmamu aHAIMUYHUX OOCHI0NHCEHb W00 MONCIUBOCHI
BUPOOHUYMBA MOJIOYHUX NPOOYKMIE 13 BMOPUHHOI CUPOBUHU (MBepOi ma M AKicupu,
Ooecepmu,  uUo2cypmu,  KUCIOMOJOYHICUPY,  CUpHInacmu) 3  BUKOPUCIAHHAM
yaempaginempayii. Ha NIONPUEMCMBAX XAPYOBOI NPOMUCIOB0CMI NOPAO0 i3
BUPOOHUYMBOM MPAOUYIUHOI NpodyKyii 3 He30upanoco monoxka. OCHOBHUMU
3AB0AHHAMU  3ACMOCYBAHHA VIbmpagitempayii 6 CUpoBapiHHi € NonepeoHe
KOHYEeHMPYBAHHA OLIKI8 Y MOJOYi 01 SUPOOHUYMBA MPAOUYIUHUX BUdi8 Ccupy,
3HAYHA 3MIHA CNIBBIOHOWIEHHS MIXC OLIKAMU U [HWMUMU KOMHOHEHmMAamu OJisl
CMBOPEHHS. HOBUX GUOIE CUPY, HOPMANI3aAYisi MOJIOKA 34 OLIKOM 0711 3a0e3neyeHns
OOHOPIOHOCMI Ui 8I0MBOPIOBAHOCMI BLACMUBOCEL OMPUMAHO20 CUDY, HE3ANeHCHO
8i0 Ce30HY, BUOLIEHHs CUPOBAMKOBUX OLIKI@ i3 NIOCUPHOI CUPOBAMKU, 3 MEMmOoi0
OMPUMAHHA — OLIKOBUX  KOHYeHmpamié 1 JAKMO3H020 po3uuHy. Teopemuyni
00CNI0NHCEeHHS T IPYHMOBHUL NPAKMUYHULL Mamepian 00360JA10Mb 3p0OUmuU 6UCHOBOK,



WO 3aCMOCY8aHHs HANIGNPOHUKHUX MeMOpan Modce 0amu 3HAYHUN eKOHOMIYHULL
eghekm Ha GUPOOHUYMEBI, BIOKPpUMU WUPOKI MONCIUBOCMI Ol  CHBOPEHHSL
NPUHYUNOBO HOBUX, NPOCMUX, PECYPCO30EPENCHUX | eKOIO2TUHO YUCMUX MEXHOI02TH.

Kniowuosi cnosa: membpana, npoyec, mexHONO2IA, MONOKO, CUPOBUHA,
NPOMUCTOBICNb.

MNEPCIHHEKTHUBbBI UCITOJIb30BAHUS MEMBPAHHBIX
TEXHOJIOT'MH NEPEPABOTKH MOJIOYHOTI'O CBHIPbSI
I'.B. leiinnuenxo, B.B. I'y3enko, /I.B. /ImurpeBckmuii,
JI.A. IlBupkyH, T.B. KpaBuenko
Han ananuz cywecmsyrowux mexHono2utl no nepepabomre MOiI04HO20 CbIPbSL.
Paccmompen 6onpoc enedpenus b6e3omxooHvix mexnono2uil 8 chepy memoOpanHou
00pabomku  NUWEBbIX HCUOKOCMEU HCUBOMHO20 NPOUCXOHCOeHUS (MOIOYHO20
coipvs). [lpoananuzuposano npumeHenue MeMOPAHHBLIX MEXHOLO2UL 6 MOJOYHOU
ompacau nuwesoll npomviuiienHocmu. Ilpednosicenvl nepcnekmuenvle HAnpasieHus
co30anusi pecypcocbepezaroumyux npoyeccos u 000py0o8anus 8 cgepe MemoOpaHHOLl
00pabomKu  MOJNOYHO2O CbIPbS U  CO30aHU OE30MXOOHbLIX  MEXHON02UUl 8
U320MOBIEHUU PA3ZHOOOPA3HOU NUMAMENbHOU MONOYHOU npooykyuu. Onpedenervi
npeumywecmea U HeOOCMAMKU GHEOPeHUsl CPeOCmE  YCOBEPULeHCMBOBAHUS
MEMOPAHHBIX MeMO008 0OPADOMKU MOIOYHO20 CHIPbSL.
Knwueevie cnoea: membpana, npoyecc, mexHonio2us, MOIOKO, Cbipbe,
NPOMBIULTIEHHOCTb.

Statement of the problem. Nowadays in the chemical and petrochemical
industries, membrane methods are used to separate azeotropic mixtures, purify and
concentrate solutions, purify or isolate macromolecular compounds from solutions
containing low molecular weight components and so on. In biotechnology and
medical industry — for isolation and purification of biologically active substances,
vaccines, enzymes, etc. In the food industry — for the concentration of fruit juices,
wine materials, plant extracts, water purification and more. The most widespread use
of membrane processes found in the dairy industry in the processing of secondary
dairy raw materials and production of dairy products [1].

Investigations and practical material allow to conclude that the use of semi-
permeable membranes can have a significant economic impact on existing industries,
open up great opportunities for the creation of fundamentally new, simple, resource-
saving and environmentally friendly technologies.

Review of the latest research and publications. Ultrafiltration has a wide
range of applications related to the tasks of separating high molecular weight
components from low molecular weight raw materials. The same problems can be
found in food and processing industries, pharmaceuticals, textile and chemical
industries, metallurgy, paper production, and leather goods. Application examples of
ultrafiltration in the food and processing industries are the concentration of milk and
cheese materials, the extraction of whey proteins, potato starch and potato proteins,
the concentration of egg products, as well as the clarification of fruit juices and
alcoholic drinks [2].



