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Explication of equipment for whey protein concentrate manufacture
obtained by UF and ED methods
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Explication of technical line for lactulose “Lazet” manufacture
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Chromatogram diagram
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Fig. 1. Dynamics of bifidus bacteria quantity when lactulose is added:
a) before ripening; b) after a blob is formed. For the products with added 2
b) and 0,5 % lactulose and control, confidence intervals ± 2 of  standard
c) deviation are indicated.
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Fig.2. Dynamics of lactic-acid bacteria quantity when lactulose is added:
a) before ripening; b) after a blob is formed.
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