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 35,12±0,34 37,30±0,32 15,00±0,16 52,15±1,26 
 1 31,30±0,13 31,20±0,27 12,25±0,18 44,34±1,30 
 2 33,30±0,13 34,50±0,27 13,0±0,18 46,49±1,30 

 
 2 

 
 

 
 

  1  2 
,   120,72±1,59 131,41±1,47 127,79±1,07 
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Summary 

Slyvka N., Mykhajlytska O., Turchyn I., Skulska I. 
Lviv National University of Veterinary Medicine and Biotechnologies  

named after S.Z.Gzhytskyj 
This article presents the data concerning effect of different milk coagulation 

enzymes on quality indicators of hard rennet cheeses. Determined that the correct 
choice milk coagulation preparation is important factor for cheesemaking. 
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