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.
The technology of processing of cotton seeds with use of methods of preliminary infrared processing of a 

surface of raw materials is investigated. It is shown that infrared processing provides decrease in the content of 
residual fiber on a raw materials surface. It reaches creation in industrial practice of resource-saving and envi-
ronmentally friendly technologies. 
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.   
Essentially new energy saving production technology of mayonnaise production with use of food additives 

and flavoring substances on the basis of local and nonconventional raw materials is investigated and developed. 
Optimum technological modes of improvement of quality and ensuring food safety of mayonnaise are estab-
lished. 
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