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THE NORMALIZATION USING IN A JET – MIXING
HOMOGENIZER OF MILK WITH THE SEPARATED GIVING OF

CREAMS

K. Samoichuk, O. Kovalyov

Summary
In the article possibility of using jet – mixing homogenizer with

the separated giving of creams for the normalization of milk by
richness are grounded and some mathematical correlation for
calculation parameters of homogenizer for ensuring necessary richness
of mixture are proposed


