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Prisyazhnaya S.P., scientific supervisor, head of MAPP department, Doct.Tech.Sci., professor, FESAU
Lazareva S.L., Kalinikova of M.V.
USE OF BEE POLLEN LOAD IN MANUFACTURE OF DAIRY PRODUCTS AND RESEARCH
OF PARAMETERS AFFECTING TECHNOLOGICAL EFFICIENCY OF ENRICHED MILK

It was defined the chemical compound of flower pollen (pollen load), milk and received product and
it was substantiated the expediency of pollen load use for creation of functional dairy product with the
balanced biochemical structure. The estimation of finished product quality by chemical compound indica-
tors corresponds to Sanitary Standard #2.3.2.1078 – 01.
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