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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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Essentially new technology of a catalytic hydrogenation of cotton oil with use of catalysts of new generation 
is investigated. Optimum technological modes and the parameters providing receiving modified food fats with 
high quality indicators and physical and chemical characteristics are established. Receiving food fats with the 
raised nutrition value and safety is reached. 
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