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FEATURES OF FUNCTIONING OF STARTER CULTURES IN 

PRODUCTION OF SOUR-CREAM BUTTER BY DIFFERENT METHOD 
AND THEIR INFLUENCE ON HIS QUALITY 

It has been investigated functioning of starter cultures with different bacterial 
composition at different technologies of sour-cream butter. 

Use dairy starter with mezofilic composition of lactic acid bacteria intensifies 
microbiological processes during maturing of cream are established. In all products, 
regardless of technology of production of sour-ctram butter, after 15 days, there is a 
gradual dying off of starter microflora. 

The feature of formation of aroma compounds during production and product 
storage are established. It is shown, differences of influence of bacterial cultures in a 
storage time of products on the contents diacetyl, volatile organic acids, lactones, 
alcohols. 

It is established, The starter containing thermophilic acid-forming lactic acid 
bacteria provides necessary level of acidity of plasma, enriches a product with the 
high content of aromatic compounds and possible to use in layer for production of 
sour-cream butter. The starter of mezofilic of lactic acid bacteria is better adapted to 
temperature conditions of maturing of cream and it is better to use at production of 
sour-cream butter by way of knocking down of cream as that provides the expressed 
flavoring sour aroma of a product. 

Key words: sour-cream butter, dairy starter, lactic acid bacteria, acidity, 
carbohydrates, diacetyl, volatile organic acids, lactones, alcohols. 
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 32,0±0,3 33,0±0,2 2,10±0,05 2,16±0,05 6,04 
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