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At present functional food products attract the special attention all over the world.
These products contain substances controlling the macroecology of organs and organism
systems of human beings and animals. As dairy whey consists of proteins, lactose and
other carbohydrates, vitamins, mineral complexes and etc., it is a valuable raw material
for functional components producing and a main task of dairy industry is the most
complete extraction and application of whey ingredients.

Therefore in our researches we have given preference to three principal directions:

—  the investigation of whey processing for extraction of main whey

components including lactose;

—  the development of food products and technologies of additions on basis of

extracted component;

—  the studying of treatment-and-preventive properties of developed products.

The baromembrane methods of whey processing have been chosen by us as it has
same preferences. For example, these methods allow realizing the directional regulation
of raw material composition and properties (raw material composition and properties to
control); the complex using of wasteless processing and creation of products with
functional properties of directive effect.

One of these products is concentrate of lactulose “Lazet”. Its quality meets the
requirements of international standards (77% of lactulose in a dry substance). The
concentrate of lactulose “Lazet” is produced by YAGIKSPP original technology. The
first in Russia this technology has been applied in the plant LLC “Shekhon-Laktulosa™.
established in the Yaroslavl Region

Dairy, meat and confectionary products, and also biologically active addition
“Lazet — Vita” and the calf replacements for agricultural animals were developed on the
basis concentrate of lactulose “Lazet”.

The majority part of our researches has been investigation of treatment-and-
preventive properties of lactulose preparations. We have studied the following solutions:
influence of products with “Lazet” on status of human gastrointestinal tract and structure
of its biocenose; and influence of fodder additions with “Lazet” on chicken and young
cattle’s growth.
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Ceroanst uuTepec K GyHKLIHMOHAIBHBIM NPOAYKTAM CTPEMHTENLHO PACTET BO BCCM
MHpC. DTH NPOLYKTBI COACPXKAT BEUIECTBA, PErYIUPYIOIME MAKPOIKOIOTHIO OPraHoB i
CMCTEM OpraHW3Ma 4YeJOBeKa W KMBOTHBIX. MoJIOUHAsi CEIBOPOTKA, B COCTaB KOTOPOIi
BXOJIT CHIBOPOTOYHBIE OCJIKH, JIAKTO3a, BUTAMUHBI, MUHEPANbLHBIH KOMINCKC M T.I.,
OC3yC/I0BHO,  ABJSIETCA  LEHHBIM  CHIPbEM /Uil TOJYYEHHA  (BYHKLMOHAJIBHbIX
KOMIIOHEHTOB, a IllaBHas 3a7a4ya MOJIOYHON OTpaciu — Haubosiee TIONHOE UX H3BJICUCHHC
1 HCIIOJIB30BAHUE.

[TooTOMY B HaIIMX MCCIENOBAHMAX MbI BHIICIWIA TPU KIIOUEBLIX HAMPABICHMS:

- M3y4eHHE TPOLECCOB 0OpabOTKH CBIBOPOTKH VISt BbIAEIECHHs OT/IC/bIHbIX

KOMIIOHEHTOB, BKJIIOUas JIAKTO3Y;

- pa3paboTkKa TEXHOJIOTHH IPOAYKTOB HA OCHOBE BBLACICHHBIX KOMITOICHTOB!

- HCCJIeI0BAHNE  NIeUEOHO-TPODUIAKTHIECKUX  CBOMCTB  pa3paboranibix

HPOAYKTOB.

st 06paboTKM CBIBOPOTKH HAMH ObUIM BBIOPaHbI GapOMEMOpPAHHBIE METObL, TAK
Kak oHM 00J1a/1al0T OIpeeNeHHBIMH TIpeuMyIecTBaMu. Hanpumep, 1a10T BO3MOKHOCTI,
HAMpaBlICHHOIO  PEryJMpPOBAHUSA  COCTABa W CBOHCTB  CBIPbA;  KOMILIEKCHOTO
HUCIMOJb30BaHUA  OE30TXOAHBIX TEXHONOIHYECKHUX MPOIECCOB, a TaKKe CO3aaHus
IMPOYKTOB ¢ (PYHKIIHOHATILHBIMU CBOMCTBAMH HAIIPABICHHOTO ACHCTBHUS.

OnHuM U3 TakMX nNPOAYKTOB SBISICTCS KOHLEHTPAT JaKTynosbl «Jlazery.
copepxkaimii 77% NaKkTyn03bl B CyXOM BEIIECTBE, YTO COOTBETCTBYCT TPCOOBAHHUAM
MEXIYHApOIHBIX craHAapToB. KonuenTtpar unaktynossl «Jlaser» BbipabaTblBaeTcs
Briepsble B Poccun 1o opuruHansHoit texnonorun 000 « THUJIMC» Ha 3aBojge OO0
«llexonp - JlakTynosza», IOCTPOEHHOM B SIpociaBckoi 06nacTH.

Ha ocnoBe xoHnentpatos «Jlaser» pa3paGoTaHbl MOIOYHbIE, KONGACHBLIC W
KOHJIMTCPCKUC TIPOJYKTEI, a TaKKe OMOJIOTHUECKH akTHBHas aodaska «Jlazer — Burta» u
3AMEHWTEIIN LEJIbHOIO MOJIOKA JUTS CETbCKOXO3SHCTBEHHEBIX dKUBOTHBIX.

Wccraenosane  3(QQEKTUBHOCTH  BO3JACHCTBHS  TIONYUCHHBIX  IIPCNapaToB
JAKTYNO3bl COCTABMJIO 3HAYWTEIBHYIO YacTh HamMX HcchaepoBanuit. Hamu  Obiio
H3YUCHO:

- BJIMSIHME MPEIIapaToB JAKTYI03bl HA COCTOSHHE KEIY10MHO-KHLIEYHOI'O TPAKTA
YEJIOBEKA, CTPYKTYPY ero OMOLEeH03a;

- AHANW3 BJIMSAHUSA MCIONL30BAHHA KOHLEHTPATOB JIAKTYJ03bl B KOPMOBLIX
A00aBKax [JIs LBIUIAT U MOJIOJTHSKA CEILCKOXO3AHCTBEHHbIX KUBOTHBIX.
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