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Summary 
Tsisarik O.Y., Skulska l.V. 

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

IMPROVEMENT OF TECHNOLOGY BRINE CHEESE BY REDUCING THE 
SODIUM CHLORIDE 

The modern data of the impact of salt on the human body, as well as ways to 
reduce its content in the brine cheese while preserving the organoleptic and physico-
chemical properties of the product are presented. The possibility of partial 
replacement of sodium chloride potassium chloride are analized. The possibility of 
using enzyme CHY-MAX and salt-tolerant strains for the production of cheese are 
demonstrated. 

Keywords: brine cheese, enzyme CHY-MAX, NaCl, KCl, Lac. lactis,                  
Lac. cremoris, Lac. diacetilactis, Leu. dextranicum, L. casei ssp. rhamnosus 3306. 
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