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L. diacetilactis 1353 15 18 8 13 – 
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Summary 
Bodnarchuk O. 

ANTAGONISTIC ACTIVITY OF STARTERS FOR SOUR CREAM BUTTER 
Antagonistic activity of starter composition for sour cream butter manufacture 

against same pathogens was investigated. Specificity of simultaneous cultivation of 
starters and test-cultures of coli-forms bacteria in milk and cream. 
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