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Summary 
Musiy l.Y., Tsisarik O.Y. 

Lviv National University of Veterinary Medicine and Biotechnologies 
named after S.Z.Gzhytskyj, Lviv, Ukraine 

DYNAMIC OF THE GROWTH OF CREAM ACIDITY UNDER DIFFERENT 
TEMPERATURE CONDITIONS OF THE FERMENTATION AND 

MATURING 
The results of the study of the fermentation process of the cream in production 

of butter are presented. The optimal temperature condition of cream fermentation and 
maturing is chosen. 
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