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DEVELOPMENT OF KEFIR TECHNOLOGY WITH ADDING SMALL 

PARTS OF SILYBUM MARIANUM 
 

In our time, making and studying of functional nutrition products moved from 
theoretical and abstract phase to practical scope of activity. Using last researches of 
science and technics, new sour-milk with high alimentary worth, dietetic  and 
medicative-prophylactic properties are producing. That’s why the aim of our work is 
developing kefir technology with adding small parts of Silybum marianum and 
investigating its properties. Its well known that Silybum marianum medicines are 
good hepatoprotectors, stabilizers of membranes, antioxidants and have positive 
influence on humans immunity. For studying we used kefir, make with SSTU 4417 : 
2005 and kefir with adding small parts of Silybum marianum, made with our 
technology. During this process were consumed such methods: organoleptic (color, 
taste, smell, consistence) and physic-chemical (titrated acidity, viscosity), which were 
determined within all the date of storing (7 days). The result of theoretical analysis 
and conducted experiments was receiving optimal dosage of Silybum marianu, that is 
reasonable to add into kefir. Also it was made comparative characterization of 



.                    16  2 (59)  4, 2014 

 115

traditional kefir with kefir with adding small parts of Silybum marianum during all 
the date of storing based on the change in physic-chemical and organoleptic indexes. 
It was determined that kefir with adding small parts of Silybum marianum is 
medicative-prophylactic product and can be produced on enterprises of dairy branch.  

Key words: kefir, small parts of Silybum marianum, acidity, viscosity, 
microflora, ferment, date of storing, functional products, consistence, temperature, 
spreading, diameter, milk-sour bacteriums, medicative-prophylactic products, 
nutritions, alimentary worth.  
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