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Alkaline reagents applicationAlkaline reagents application
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Complexing reagents application Complexing reagents application 
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Principles of electroactivation  Principles of electroactivation  
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Lactulose formation via electroactivation Lactulose formation via electroactivation 
of lactose solutionof lactose solution

Dependence of lactulose yield on lactose concentration (C), voltDependence of lactulose yield on lactose concentration (C), voltage (U)age (U) and and 
duration (t) of solution electroactivationduration (t) of solution electroactivation

Y = 5,460 Y = 5,460 –– 1,065C + 1,645U + 0,948t + 0,007C1,065C + 1,645U + 0,948t + 0,007C2 2 –– 0,033U0,033U2 2 –– 0,027t0,027t2 2 + 0,016Ct+ 0,016Ct
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Lactulose yield at different processing Lactulose yield at different processing 
conditionsconditions
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You can get more information about our You can get more information about our 
researches in posters:researches in posters:

Reagentless lactulose technologyReagentless lactulose technology
Application of food additives with lactulose in 
fermented products technology
Microflora of whey and whey productsMicroflora of whey and whey products
Prebiotic concentrates with lactulose on the Prebiotic concentrates with lactulose on the 
basis of dairy proteinbasis of dairy protein--carbohydrate raw materialcarbohydrate raw material

and monographsand monographs::
Lactulose technology (by Lactulose technology (by RjabtsevaRjabtseva S.A)S.A)
Lactose and its derivatives (by Lactose and its derivatives (by SinelnicovSinelnicov B.M., B.M., 
HramtsovHramtsov A.G., A.G., EvdokimovEvdokimov I.A., I.A., RjabtsevaRjabtseva S.A., S.A., 
SerovSerov A.V.)A.V.)
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Lactulose production methods Lactulose production methods 
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