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Summary 

Tsisarik O.Y., Slyvka l.M. 
Lviv National University of Veterinary Medicine and Biotechnologies named after 

S.Z.Gzhytskyj, Lviv, Ukraine 
SELECTION OF MICROBIAL COMPOSITIONS FOR THE PRODUCTION  

OF BRINE CHEESE 
      Modern information about properties of  lactobacilli and Lbm. acidophilum, that 
can be used for creation of product of the functional setting, in particular for forming 
of ferment compositions with including of cultures of probiotic for the production of 
brine cheese. Possibilities of the use different stamms Lbm. acidophilum for the 
production of  brine cheese are analysed. 
     Key words: cheese, Lac. lactis, Lac. cremoris, Lac. diacetilactis, Leu. 
Dextranicum, Lbm. acidophilum, bacterial composition. 
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