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Summary 
V. Vlasenko, I. Vlasenko, N. Novgorodsca 

The article highlights the results of milk powder by ISO 4273:2003 "Milk and 
cream powder. General technical requirements ", produced by drying installation 
with the use of fluid bed. The use of spray drying installation of fluid down to Tul'chin 
Creamery makes it possible to produce high quality milk powder, which allows to 
improve profitability by 31%, which is 9% higher technology production of milk 
powder without the use of fluid bed. 
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