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  45,69±1,83 15,13±0,88 77,02±3,08 28,09±1,33 
  25,75±1,03 8,45±0,50 11,37±0,45 4,13±0,26 

  5,53±0,22 1,82±0,12 4,50±0,18 1,64±0,10 
  0,06±0,01 0,01±0,00 0,01±0,01 0,01±0,00 
  22,57±0,90 7,46±0,44 6,73±0,27 2,45±0,17 
  0,39±0,02 0,12±0,02 0,36±0,01 0,01±0,00 

 100,00 32,99±2,07 100,00 36,33±2,12 
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Summary 
Shulga N. 

IMPACT OF STARTER MICROFLORA ON FORMATION OF TASTE AND 
FLAVOR OF RENNET CHEESES 

There have been studied changes of content of diacetyl, esters, qualitative and 
quantitative composition of volatile organic acids during ripening and storage of 
rennet cheeses with different composition starter microflora. There have been 
confirmed that the involvement of lactic acid bacteria species Leuconostoc 
mesenteroides increases  flavor of product and affect its organoleptic properties. 

Key words: rennet cheese, taste, flavor, starter microflora, diacetyl, organic 
acids. 
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