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

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

SEEK TO ENHANCE THE ANTIOXIDANT PROPERTIES OF 
BUTTER 

The changes of properties and resistance to oxidation butter with the addition 
of natural antioxidants are presented. The adding of natural antioxidants shows the 
positive effect on the taste and aroma of butter, and on its resistance to oxidation. 

Key words: butter, natural antioxidants, peroxide number, herbal 
supplements. 
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