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1. 99,85 43,15 43,06 47,40 47,31

2. 96,00 15,60 14,95  – –

3.  25% 23,00 22,09

4. 78,00 6,00 4,31 6,80 4,87

5. 88,00 3,60 3,16 2,70 2,387

6. 99,00 3,00 2,97 – –

7. 90,00 0,96 0,86 1,40 1,22

8. 97,00 0,07 0,05 0,1 0,05
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55,50 100,00 55,50 100,00 60,00
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TECHNOLOGY CHARACTERISTICS OF HEAT-RESISTANT
FILLING ON THE BASE OF RAW MILK

WITH PECTIN

G. Lyubenco, M. Obozna, F. Petsevoy

Summary
This work is dedicated to the development of technology-

temperature milk-filling, where the structure-used pectin and starch,
as  well  as  the  justification  process  conditions  and  parameters  of  the
production of the product.


