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Using of bacterial preparation «MTt», quantity of standard moisture curds
amounted to an average of 251 g per 1 liter of the first group of milk. The leaven du-
ration was near 7 hours. Curds quantity amounted to an average of 237 g per 1 liter of
the second group of milk and the leaven duration was 7,5-8 hours. Clots were dense,
cleavable and well whey isolation. Curds had soft and crumbly consistency.

Using of bacterial preparation CHOOZIT TA LYO, quantity of standard mois-
ture curds was almost the same as using of bacterial preparation «MTt» and it
amounted to an average of 251 g and 238 g per 1 liter of milk respectively. The leaven
duration of milk (the first group) was near 8 hours and the leaven duration of milk (the
second group) was near 8,5-9 hours. Using of bacterial preparation CHOOZIT TA
LYO, clots were visually dense and whey isolation was better to compare with bacterial
preparation «MTt». Ready curds consistency had better elastic, pronounced flavour
and clean-flavored.

Thus, using of bacterial preparation CHOOZIT TA LYO, the leaven duration in-
creased to approximately 1 hour and curds quantity didn’t change significantly and curds
quality were slightly larger to compare with using of bacterial preparation «MTt».
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Maructp llyaenosa A.M.
Hunosayuonnwiii Eepasuiickuti ynusepcumem, 2. Ilaenooap, Kazaxcman

UCMNOJIb3OBAHUE 3EPHOBbLIX KYNIbTYP B TEXHOJNTOMMA
NMPOUN3BOLACTBA KUCNNTOMOJIOYHOIO NPOOYKTA

B Mo/104HON MPOMBIIIIIEHHOCTH 0COOYIO aKTYaJIbHOCTh MPHOOPETAET BO3MOK-
HOCTb MCITOJIb30BaHHS B COCTABE IPOYKTOB 3€PHOBBIX KYJIBTYp Oi1arojiaps ux BbICO-
KO NHUIIEBOH HEHHOCTH U ()YHKIIMOHAIBHO-TEXHOJIOTHYECKHM CBOHCTBAM. DTH KYIIb-
TYPBI SABJISIFOTCS MCTOYHHKOM IHMILIEBBIX BOJOKOH M B 3HAUMTEIBHOH Mepe cnocol-
CTBYET TOBBIIICHHIO CONPOTHBISIEMOCTH OpraHH3Ma 4YeJIOBeKa BPETHOMY BO3JICH-
CTBHIO OKPY KAIOILEH CPEJIb.
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B kauecTBe 00BbEKTaMH 3KCIIEPHMEHTAITBHOTO HCCIIEIOBAHHS CITY)KHITH CIIEIyT0-
IIHEe KOMIIOHEHTBI: MOJIOKO IIEJIbHOE, CYXO0€ LENIbHOE MOJIOKO, 3aKBacKa (TepModuIth-
HBIH CTPENITOKOKK M O0irapckas 1majovka B COOTHOImEHHH 4: 1), monida, mo/icIacTuTe b
(copbwurt) u crabummsanuonnas cucrema GRINSTED SB 264.

[Ton6a — ocHOBHAsA M caMas BaXkKHas MPOJIOBOJILCTBEHHAS KYJIbTYPa, POJia IMIICHHIBI,
Ipencrapisier 60MBIIOH HHTEPEC HCTIONB30BAHKE TPOPOCHINX 3JIAKOB TOJIOBI, CO/EpHKa-
KX PAJT TTOJIE3HBIX HHTPEIMEHTOB: ITUINEBBIE BOJIOKHA, OJIMTOCAXau/Ibl, MUHEPAILHBIE BE-
IIECTBA, HEHACKIIEHHBIEC JKHPHBIE KHCIIOTHI, PsiJl BATAMHHOB, AaKTHBHO CHHTE3HPYIOIIHUXCSI
1pu npopactanui. Kpome Toro, IpH 3TOM CHIKAETCsl KAIOPHHHOCTD 3J1aKOBO#H IPOIyK-
I[MH 33 CYET JIECTPYKIMH U U BEICOKOMOJIEKYIIPHBIX COeTMHEHUH. KOMITOHEHTBI 3epHOBKH
MIEPEXOJIAT B JIETKOYCBOAEMYIO (hOpMy: Kpaxmait mpeodpasyercs B ISKCTPHHBI H MATBTO3Y,
GenoK — B aMMHOKHCIIOTBI, )KHPbI — B )KUPHBIE KHCIIOTHI; 00pa3yiorcs Butamunsl C, By, Bo,
Bs, E, kaporun. MunepaibHble BENIECTBA W ITHILEBbIE BOIOKHA, CKOHIEHTPHPOBAHHbIE
IJIaBHBIM 00pa30M B ILIOZI0BOH M CEMEHHOH 00OIOUKH 3epHA, IIPAKTHYECKH He To/IBepra-
I0TCSl KOJIMUECTBEHHBIM U3MEHEHUSM TIPH ITPOPACTAHNH.

KajiopuHOCTB 3J1aKOBOTO HANIOJIHUTENS YMEHBIIAETCS 110 CPABHEHHIO C UCXO/I-
HBIM 3€PHOM B CBSI3M C aKTHBHBIM IIPOTEKAHHEM aMHIIOJMTHYECKHX ITPOLECCOB IPH
NIPOpacTaHWH 3epHA H HAKOTUICHUEM THIIEBBIX BOJIOKOH.

Conepxanue 6eka M )KHUpa M3MEHAETCS HECYIECTBEHHO, UTO MOXKHO IOJTBEP-
JIMTh JIAHHBIMH TIPUBE/ICHHBIMH B Tab.1.1.

Tabnuna 1.1
CpasuuTeIbHAN XaPAKTEPHCTHKA 3€PHA H NPOPOCTKOB.

HaumeHnoBanue IToxazarens 1/100r
Bona benox Kup Munepanbubie | YrieBos
BEIIECTBA
3epHo 11,02 14,57 2,43 0,84 70,19
PocTku 12,30 11,80 1,90 0,92 23,60

[Moxroroska 3epHa moJIOBI Ul TIPOpPANMBAHMSA BKJIIOYAA: OYHUCTKY, IIPOMbIBA-
HHE, 00paboTKy 110/1 yIbTpa(uOoIeTOBLIMH TydaMu B Tedenue 15-30 munyt. O6pabo-
TAHHOE 3€PHO 3aMa4YMBacTCsA Ha 12 YacoB, H JIMIIG MMOTOM ITOMEMIAETCS BO BIIAXKHYIO
cpeny. IpopammBanue npoBogUTCS NpH KOMHATHOM Temneparype 20-22°C B ycio-
BUAX aKTHBHOM BEHTWJIALMH W TNEPHOJMYECKOT0 YBIKHEHHsA. 3eiieHas Guomacca
POCTKOB Ccpe3asiach H Cymiiach npu remmneparype 90°C B reuenne 5 ceKyH/1 B CyIIHIIb-
HoM mKady. B nanpHeinemM BoICYIIEHHBIE POCTKH H3MEIbYAIHCH.

[popammBanme 3epeH BEJIOCh B TEUEHHE CEMH CYTOK, TaK KaK Ha BOCbMbIE CYTKH
Ha CTEOISIX MOABHIMCH THCThA. OCHOBBIBAsACH HA HAYYHYIO JIHTEPATYPY, CIEIAIH Bbl-
BOJI O TOM, YTO HAaHOOJIBIIUM 3aIIaCOM THTATEIbHBIX M OHOJIOIMYECKH aKTHBHBIX Be-
mecTB 001a/1al0T MPOPOCTKH Oe3 THCTheB. B aibHEHIIMX SKCIIEPUMEHTAIBHBIX HC-
ClIe/IOBaHHH ITPOpAIIHBAHHE POCTKOB BEJIH CEMb CYTOK.
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Ha cniejtyroniem 3rare Hay4qHbIX HCCIIEIOBaHHN H3yHalH npouecc GpepMeHTaIHNA

6a30BO# OCHOBHI JIJIsi IPOH3BOJICTBA HOI'ypTa.
CxeMma 3KCIIEPMMEHTAIBHBIX HCCIIeOBaHMH mporecca (hepMeHTAIlHH 6a3oBoi

OCHOBBI JUISl POM3BOJICTBA HOTYPTa Npe/icTaBlena B Tabur. 1.2.

Tabmumna 1.2

CxemMa IKCIEePHMEHTAILHBIX HCCIIEI0BaHMI npouecca GpepMeHTALHM 6a3oBoi
OCHOBBI /IJIsI CO3/1aHMA HOTYpPTa

Bapuant KosnuaectBo, % . XHUMHYECKHUA COCTAB

[=% |
2 2 = q | '8 z

2 & § g é E |§|¢ g & § 8o

S2(gS |5 |5 |EBls |8 |8 [& |gb
S8 gz € [S |&|§ 5 |2
o= O jg )
Kourpons | 84,0 | 2,0 2,0 70 [50 |- 40 10 99 20
Omnwit 1 83,5 [2,0 2,0 70 15,0 10,5 44 11 57 20
OubIT 2 83,0 | 2,0 2,0 70 [50 (10 48 12 46 50
Ot 3 82,0 [2,0 2,0 70 150 (20 ST 13 32 12
OnsiT 4 81,0 | 2,0 2,0 70 |50 |3,0- 55 14 49 35

JIMHAMHKa U3MEHEHHUS 0OIIET0 KOJIMIECTBA MHKPOOPTaHM3MOB B ITPOLECCe thep-

MeHTaIMK 6a30BO OCHOBBI JUIs HOTypTa mpejicraBiena B Tabi. 1.3.
Ta6mna 1.3

JInHAMMKA H3MeHEeHNs1 06111ero KoJIM4ecTBa MHKPOOPraHu3MoB B npouecce
depmenTauuu 6a30B0i OCHOBBI Il CO3AHMS HOTYPTA.

Bapunant O61ee KONMY4ECTBO MUKPOOPIraHU3MOB, KOE/rJ_Lg_, KOJIMHYECTBO KJIETOK
[1po0IKHTEIBHOCTD PEPMEHTALIMH, Y

KoHTpoJib 9,0:10° 3,3:107 5,7-10% 5,95 7,52 8,76

Ounpir | 8,0-10° 1,4:10° 5,0-10'° 6,91 9,15 10,70

Onpit 2 9,0-10® 2,3:10° 8,5:10'° 8,95 9,36 10,93

Onpit 3 2,6:10° 9,0:10" 5,0-10" 9.41 10,95 11,70

Onpit 4 1,6:10" 6,4:10" 2,0:10" 10,21 11,81 12,30

AHaIU3 JaHHBIX, MPHBEICHHBIX B Tabiuie 1.3. nmokassiBaeT, 4To Haubonee ak-
THBHBIH POCT MHKPOOPraHM3MOB HAOII0IAeTCA B ONBITE 4.
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