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ANNOTATION

Popiv.  M.S.  Research  bioactive  frsfopeptydiv  isolated  from  food  proteins  using



proteases of animal origin.

Research on education and qualification level of Master in the specialty 8.091706

"Technology preservation storing, processing and conservation of fruits and vegetables."

- Ternopil Ivan Pul'uj National Technical University, Ternopil, 2014.

Qualifications  Master's  study  discusses  vlastvostey  bioakyvnyh  fosfopeptydiv

isolated from food proteins using proteases of animal origin.

The aim is the selection and characterization of fosfopeptydiv total casein derived

from the action of pancreatin, trypsin and chymotrypsin.

Fosvopeptydy derived from casein protein complex has an impact on zasvoyinnya

minerals.

High  availability  of  calcium  that  enters  the  digestive  tract  consisting  of  casein

dairy products, explains the ability of casein fosfopeptydiv (CFR) to deliver calcium ions

in soluble form to active and passive transport of calcium in the intestine.

To  study  the  properties  and  biological  action  using  CFR  obtained  by  enzymatic

hydrolysis of casein or total fractions.

Keywords:  functional  nutrition,  functional  foods,  proteins,  casein,  peptides,

fosfopeptydy.


