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RESEARCH PROCESS WATER ABSORPTION CONCENTRATE OF WHEY 
PROTEINS AND MICROSTRUCTURES ITS SOLUTION  

 
Studied water absorption of whey protein powder. The data on the kinetics of 

protein powder impregnation at different temperatures. We found that the 
temperature and duration of exposure of protein solution affect the kinetics of wetting 
and swelling of the variance. The technological modes of preparation of the solution 
of whey proteins to produce butter paste hepatoprotective destination. 
Microstructural studies have shown that the structure of the solution of whey proteins 
containing globular macromolecular aggregates formed due to polar bonds. It was 
established that the presence of two types of connections causes rotation of 
monomeric links macrostructures and flexibility, allowing them to take different 
conformations. Changing the conformation macrostructures resulting from changes 
in the relative orientation of parts as a result of rotation around chemical bonds. As a 
result of conformational changes in macromolecules can take different forms: linear 
(chain), coil and so on. It was also observed that serum proteins due to their inherent 
properties facilitate the dissolution of lipophilic or hydrophobic parts in a non-
aqueous phase and a polar or hydrophilic part - in the water and prevent the 
aggregation and coalescence of drops already formed. And with the hydrophobic 
portion can bind non aqueous phase (liquid phase butterfat). That is, they are 
capable of performing emulsifying effect, which is important in the production of 
butter paste. 

Key words: butter paste, whey proteins, microstructure, swelling of the 
hydrophobic, hydrophilic part globules, aggregates, coalescence, aggregation 
moisture. 
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