
.                    14  3 (53)  3, 2012 

 246

 637.146.33 
., . © 

,  
 

   
 

 
,  

 
. 

: , , , 
 

 
 ( )  

 
 

,  
. , 

,  2-3  
 8-10°  

 [1].   
-

, ,  
 L. helveticus, L. acidophilus, L. bulgaricus, L. 

plantarum  L. diacetilactis  
[2].  

,  
.  

 [3-4].  
  

. 
. 

, ,  
 

, .  
 

 20-30% ,  
 – , . , 

,  
 

.   

                                                        
© ., 2012 



.                    14  3 (53)  3, 2012 

 247

, , , ,  
.  

,  
.  

.  
 

  [7]. 
 

, 
 
 

,  
.  

,  
,  

,  
. 

 
 

, . 
.   

,  
.  

 
: Lactococcus lactis ssp. lactis biovar. 

diacetilactis 1353  13202,  Streptococccus thermophilus 21132  21135  
Lactobacillus  delbrueckii ssp. bulgaricus 3509.  

 
 

 10 º . 
 

 – -D- .  
,  

 1.0  4,6  
30 º  1  [8].  

 
LC-5 (“Shimadzu”).  

 10444.11-89. 
.  

 
 7 . 

, . 1, ,  
 

,  



.                    14  3 (53)  3, 2012 

 248

 L. bulgaricus.   7  
 10º  41,5 %.   

0

5

10

15

20

25

30

35

40

45

 
,%

1353 1320(2) 21232 21135 3509

1 
3  
7 

 
. 1,    

 
 S. thermophilus 21132 , , 

S. thermophilus 21135   
 33%  35%  

.  
 [7]. 

,  
 

.  L. diacetilactis 1353  13202,  
,  7  8,6%-9,2%  

. ,  
, . 

,  
 5 . 

 ( . 2),  
 L. diacetilactis  

 25%   
.  

,  
 7  0,75  

0,56 3  0,69  0,44 3.  
 5,1  6,3 / 3. 

 
.  

 
.  

 



.                    14  3 (53)  3, 2012 

 249

. , ,  
 

. 

0

1

2

3

4

5

6

7
 

, 
/

3

1353 1320(2) 21232 21135 3509

1 
3  
7 

 
. 2.  

, . 3, ,  
3 7  

, .  
.  L. diacetilactis 

 
,  

.  
 110   

180 ./ 3 .  

0

100

200

300

400

500

600

700

800

 
-

 
 

. 
./

3 .

1353 1320(2) 21232 21135 3509 7

1 
3  
7 

 
. 3.  

 



.                    14  3 (53)  3, 2012 

 250

,  
,  

. 
,    

 3 .    
  

660-680 ./ 3 .  
 

 180  270 ./ 3 . ,  
 740  800 ./ 3  

. 
,  

,    
 [6].  

,  , 
,  

,  
. 

 
 

 12 ° . 
,  

    
. ,  1  

 12 °  
 1,1·109  8,4·108 3 

.  9,5·108 
 1,5·106 3.  

. 
,  

,  (10º ) 
,  

, :  
, ,    

.  
. 

 
1. .  [ ] /  

. –  .: , 1957 . — 62 . 
2. .  [ ] /  

. — . . . . –  1974.  — . X — . 179. 
3. R. Lanciotti. Evaluation of diacetyl antimicrobial activity against Escherichia 

coli, Listeria monocytogenes and Staphylococcus aureus [Text] / R. Lanciotti, F. 



.                    14  3 (53)  3, 2012 

 251

Patrignani, F. Bagnolini, M. E. Guerzoni and F. Gardini // Food Microbiology. — 
2003. —   Vol. 20, 5 — . 537-543. 

4. James M. Jay. Antimicrobial properties of diacetyl // Applied and 
Environmental Microbiology — 1982  — Vol. 44, No 3 — . 525-532. 

5. . , 
 [ ] / .  // 

. — 2001. —  7. — . 30-31.  
6.  Gilliland S.E.  Influence of  Storage at Freezing and Subsequent 

Refrigeration on -Galactosidase Activity of Lactobacillus acidophilus compounds 
[Text] / // Gilliland S.E., Lara R.C. // Applied and Environmental Microbiology. –– 
1988. –– Vol. 54,  4. –– . 898-902.  

7. .  
 [ ] 

., ., . . .- . 
. “  

: ”. –  1. – .: . – 2003. – . 64-
65.  

8. Henmat S. Survival of Lactobacillus acidophilus and Bifidobacterium 
bifidum in Ice cream for Use a Probioti food [Text] / Henmat S., Momaham D. // 
Journal of Dairy Science.  1992.  vol. 75.  P. 1415–1422.  

 
Summary 

The level of fermentation of carbohydrates, change of content of galactose 
and level of -galactosidase activity is investigational in milk by starter compositions  
and their constituents for the production of sour cream butter. 
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