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PEDEPAT

Junnomnan paboma: TexHONOTUS MOJYYCHUS TUIOAJUIEPIEHHBIX MOJOYHBIX
POAYKTOB: 46 cTpanutl, 9 pucyHKkoB, 5 TabmuIl, 73 KCTOUHUKOB.

ChIBOpOTOUHBIC O€NKH, AaJJIEPreHHOCTh, THAPONHN3, OCNKH, TMENTHIbI,
AMHHOKHUCJIOTEI

O6vexkm uccnedosanusn: coip «O0paszerr 1», MOJIOYHAS] CBIBOPOTKA, MOJIOKO
KOpoBbe 1enbHOe. [Ipeamer uccienoBanus — OETKOBBIE aJJIEPreHbl MOJIOYHOTO
CBIPBS ¥ ITYTH CHIKEHUS UX aJNIEPT€HHOCTH.

Ilenv pabompl: TIPENNIONKUTH METOJ CHUKEHHS aJUIEPreHHOCTH ChIpa
«O6pazery 1», mnpousBogumbiM «ChIposiebHBIM KOMOMHAaTOM» PecmyOmnku
benapyces.

Ilonyuennvie pesynomamor u ux noeusna. B cwipe «OOpazern 1»,
U3TOTOBJISIEMOM B YCIOBHUSIX MUIIEBOTO IMPOU3BOJCTBA, MPUCYTCTBYET OOJIBIIOE
KOJIMYECTBO CHIBOPOTOYHBIX OEJKOB, BBICTYHAIOUIMX B POJIM OCHOBHBIX MUIIEBBIX
aiepreHoB. IlpenyokeHHass HAMM TEXHOJOTHS OOpaOOTKH MOJIOYHOTO CBIPBS
MO3BOJIAET MPOBECTH JECTPYKLHUIO AHTUTEHHBIX JETEPMHHAHT CBIBOPOTOUHBIX
OENKOB MOJIOKa, a MpH HEOOXOJUMOCTH M Ka3zeMHOBOM (pakuuu. [lomydeHHbie
npenapaTsl THAPOJIU3aTOB MOJOYHOM CHIBOPOTKH MOTYT OBITh HCIOJIb30BAaHBI B
TEXHOJOTMUECKOM CXEeMe MPOM3BOJACTBA ChIpa. DTO MPHUBEAET K COXPAaHEHUIO
NUIIEBOM IEHHOCTU NPOAYKTa, HE NOTPeOyeT CYIIECTBEHHONW MoauduKanuu
TEXHOJIOTMYECKON JHMHUM M TIO3BOJUT, OJHOBPEMEHHO, 3HAUUTEIbHO CHU3UTH
aJIJIEPreHHOCTh U3TOTOBIISIEMOTO ChIpa.

[IpoBenenue mporecca MNpoTeOaM3a MPU MPEATOKEHHBIX YCIOBHUSIX C
UCIIOJIb30BaHUEM TPUIICHHA B KAUECTBE MPOTEOTUTHUECKOTO (DepMEHTA, MO3BOJISIET
MOJTy4aTh TITyOOKUN THAPOIU3AT CHIBOPOTOUHBIX OEJIKOB CO CTEMEHbIO MPOTEOIN3a
cBbiie 95-97%, B KOTOPOM MPAKTHYECKH OTCYTCTBYIOT BBICOKOMOJIEKYJISIPHBIE
IPOTEUHBI, CHOCOOHBIE BHI3BATh AJUIEPIUUECKUE PEAKITIH.

[Tomy4yeHHBINM € MCMOJIB30BAHUEM THIOAJUIEPTEHHON MOJIOYHOW CBHIBOPOTKHU
ceip «O6pazer 1» cMOXeT ObITh UCIIOIB30BAH Ha BHYTPEHHEM PBIHKE ISl TUTAHUS
KaTeropuil HaceJeHHUs, CKIOHHBIX K MUIIEBBIM AJJICPTUSAM WM HAXOJSAIIMXCS Ha
cranuu  peuuauBa. Co3naHue MOAOOHBIX TUMOAUIEPTEHHBIX  MPOAYKTOB
COTBETCTBYET TNPUOPUTETHBIM HAYYHBIM HAIIPaBICHUAM, a TaKkKe LelsIM
OporpaMMbl MO HMIIOPTO3aMEIICHUI0 (PYHKIHMOHAIBHBIX MNPOAYKTOB MHUTAHUSA,
npou3BoauMbIX B PecnyOnuke benapych B HeOOibIIMX 00beMax U B OCHOBHOM
3aBO3UMBIX U3 benbrun, @panuuu u apyrux crpad EBponenckoro corosa.

Oonacmo npumenenus’. MEAUIMHA, TUETOJIOTUS, TUIIEBOE POU3BOCTBO.
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PODEPAT

Jvinnomnaa npaya: TIXHANOTIS aTPhIMAHHS TIMOAJUICPTEHHBIC MAaTOYHBIX
npagykray: 46 ctapoHak, 9 mamoHkay, 5 Tabmill, 73 KpBIHIII.

CelpoBaTauHbiss  OsUIKi,  allepreHHAcIlb, TiAPOJi3,  OsUIKi, TMENTHIIbI,
aMIHaKiCJIOTHI.

Ab'exm oOacnedasanni: cvlp «Y30p 1», MajouyHas CBIPOBATKa, MaJaKo
KapoBiHa IpJibHae. Ilpaamer JacnenaBaHHSA-OSJIKOBBISL — allepreHbl  MalloyHan
CBIPaBIHBI 1 MUISIX1 3HDKIHHS 1X aJiepreHay.

M>ma npaywt’ niparnaHaBallb METaJ 3HDKIHHS allepreHHacIi ceipy "Y3zop 1",
1ITo BeIpalssiona "ceipapoOHbM kambiHaTaM" Pacmy6miki benapyce.

Ampoimansia 6vIHIKI i ix Haesi3Ha. Y CHIPHI «y30p 1", BeIpabmserna Ba yMoBax
XapuoBail BBITBOPUACIIi, MPBICYTHIYAE BsUTIKAs KOJBKACIH CHIPOBATAYHBIX OSUIKOY,
KIS BBICTYMAIOLb Y POJI ACHOYHBIX XapyoBbIX anepreHay. [IpamanaBanas Hami
TOXHAJIOTISl alpaloyKi MalloyHail ChIpaBiHbI Ja3Bajiie MPaBeCIi JICTPYKIBIIO
AHTBITCHHBIX JIT3PMIHAHT ChIPOBATauHBIX OSJIKOY Maiaka, a Mmpbl HeaOXoaHacHi 1
Ka3eMHOBOM (pakiipli. ATpbIMAHbISI Mpl3Maparbl Tigpajii3aT MajJOo4YHal ChIPOBATKI
MOTYIb OBIllb BBIKAPHICTAHBl Y TIXHAJAriuHail cxeme BBITBOpYacil cCbipy. ['3Ta
IPBIBSII3E J1a 3aXaBaHHS XapyoBail KalIToyHAcIl MpaayKTy, He 3anarpadye iCTOTHal
MaabI(iKalbll TOXHATATIYHAK JIiHII 1 Ja3BOJIIb, aJHAvacoBa, 3HAYHA 3HI3IIb
ajilepreHHaclb BbIpadIIseria coIpy.

[IpaBsa3enHe TmpaipCcy MpoTeoNr3a Mpbl  MparnaHaBaHbIX — yMOBax 3
BBIKAPBICTAHHEM TPBINICIHAY ¥ SKacli MpaTdsuliThlyHara ¢epMeHTa, aa3Bajisie
aTpRIMITIBAIlG TJIBIOOKI TiApati3aT ChIpOBATaYHBIX OSIIKOY ca CTYNEHHIO MPOTEOJIM3a
3BbII 95-97%, y sIKIM IpakThIYHA aJICYTHIYAIOLb BBHICOKAMAJICKYJISIPHBIA MPATIIHBbI,
3JTOJIbHBIS BBIKJTIKAITh aJICPT1UHBIS PIAKIIBIL.

ATppIMaHbl 3 BBIKAPBICTAHHEM TiMaajepreHHbl MajloYHall CBhIPOBATKI ChHIP
"Y30p 1" 3Moka ObIIb BBIKAPHICTAHBI HAa YHYTpaHBIM PBIHKY 7Sl XapyaBaHHS
KaTATOPBI HACCNBHIITBA, CXUILHBIX Ja XapUOBBIX aeprisiM a0o sIKis 3HaXO0I3sIIIa Ha
craabll paublabBy. CTBapaHHE MaJO00HBIX riNaajepreHHbIX MpagyKTay COTBETCTBYE
OpPbIIPBITITHBIM ~ HAaBYKOBBIM ~ KIpyHKaM, a TakcaMa Md3TaM [parpambl Ia
IMIapTazaMsIIadHA (PYHKIBISTHATIBHBIX MPAIyKTay XapuaBaHHS, SKisl BRIPAOIISIOINIIA
¥ Pacny6Omiupsr benapyck y HeBsumikix a0'€émax 1 ¥ acHOYHBIM 3aBo3siua 3 benbrii,
@panripli 1 iHIIBIX Kpaid Eypaneiickara Cato3a.

Boonacub npvimanenna. MenpibiHa, THIETANIOTIS, XapyoBae BHITBOPYACIID.



ABSTRACT

Graduate work: Technology of hypoallergenic dairy products: 46 pages, 9
figures, 5 tables, 73 sources.

Whey proteins, allergenicity, hydrolysis, proteins, peptides, amino acids.

Object of research: cheese "Sample 1", whey, whole cow's milk. The subject
of research — protein allergens of dairy raw materials and ways to reduce their
allergenicity.

Purpose of work: to propose a method of reducing the allergenicity of cheese
"Sample 1" produced by "Cheese factory" of the Republic of Belarus.

The results and their novelty. In the cheese "Sample 1", produced in the
conditions of food production, there is a large number of whey proteins, acting as the
main food allergens. The technology of processing of dairy raw materials offered by
us allows to carry out destruction of antigenic determinants of whey proteins of milk,
and if necessary and casein fraction. The obtained preparations of whey hydrolysates
can be used in the technological scheme of cheese production. This will lead to the
preservation of the nutritional value of the product, does not require significant
modification of the production line and will, at the same time, significantly reduce the
allergenicity of the cheese produced.

Carrying out the process of proteolysis under the proposed conditions using
trypsin as a proteolytic enzyme, allows to obtain a deep hydrolyzate of whey proteins
with a degree of proteolysis of more than 95-97%, in which there are practically no
high-molecular proteins that can cause allergic reactions.

Obtained using hypoallergenic whey cheese "Sample 1" can be used in the
domestic market for food categories of the population prone to food allergies or at the
stage of relapse. The creation of such hypoallergenic products corresponds to the
priority scientific directions, as well as the objectives of the program on import
substitution of functional food products produced in the Republic of Belarus in small
volumes and mainly imported from Belgium, France and other countries of the
European Union.

Field of application: Medicine, dietetics, food production.
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