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INFLUENCE ON THE PROCESS STARTER
CULTURE FERMENTATION OF YOGHURT

Abstract. This article presents the results of studying the influence of starter cultures on the fermentation
process of yoghurt. It is known that microorganisms belonging to the yogurt starter cultures, depending upon the
physiological characteristics when fermenting milk to form lactic protein clots with different types of consistency.
To apply drinking yoghurt leaven viscous type with a reduced tendency to syneresis. It is shown that Strepfococcus
thermophilusis mainly responsible for the production of acid, while Lactobacillus bulgaricusyoghurt gives a unique
flavor. In the interaction between the two types of bacteria introduced affect the amount of each type, and the
temperature and time of ripening.
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BJIUSAHUE 3AKBACOYHBIX KYJ/IbTYP
HA IMTPOLECC CKBAIIUBAHUSA UOT'YPTOB

Annotanmmst. [IpencraBieHs! pe3yabTaThl H3yUCHHS BIMSHIS 3aKBACOYHBIX KYJBTYP HA IPOIIECC CKBAIIMBAHMUS
HorypToB. M3BECTHO, YTO MHUKPOOPTAHH3MBL, BXOJAIINC B COCTAB 3aKBACOK /LT HOTYPTA, B 3aBHCHMOCTH OT (PH3HO-
JOTHYECKUX OCOOCHHOCTEH 00pa3yIOT NMPH CKBAIMBAHHH MOJIOKA MOJIOYHO-OCIIKOBBIC CTYCTKH C PAa3HBIMH THIIAMH
KOHCHCTCHIMH: KOJIOMIMECS WM BSI3KUE C PA3IMIHON CTEHECHBIO TATYYeCTH. 11 MATHEBOTO HOTYPTA MPHUMEHSIOT
3aKBaCKH BSI3KOTO THIIA C TIOHWXCHHOM TEHACHIUEH K cuHepesucy. [lokazauo, uro Streptococcusthermophilus B oc-
HOBHOM OTBEYACT 32 IPOW3BOJCTBO KHCJIOTHL, B TO BpeMs Kak Lactobacillushulgaricus mpunaer HOTypTy CBOe-
o0OpasHsIit apoMat. Ha B3amMoacHiCTBHE MEKAY ABYMS THIIAMH OAKTCPHIH BIHAIOT KOIHICCTBO KAKIOTO BHCCCHHOTO
THIIA, 2 TAKKE TEMIIEPATYPa B BPEMsI CKBAIIMBAHHL.

KioueBnie ci0Ba: K03b€ MOJOKO, KHCIOMOJOYHBIH NPOAYKT, HOTYPT, 3aKBACKA, MOJOYHOKHCIBIC MHKPO-
OPTaHH3MBbl, OPTAHOJICTITHYCCKAC MTOKA3ATeNH, (PHTOHAOTHUTEIH, PACTUTENbHAS KOMIO3UI, (yHKIHOHAIBHbBIH

HPOIYKT.

Beeaenne. B nHacrosiee BpeMs Ha Ka3axXCTAHCKOM PBIHKE IMPEACTABJICH 3HAMUTCIBHBIA accop-
TUMCHT 3aKBACOYHBIX KYJbTYpP JJii WOTYPTOB, MPSAJATaCMBIX OTCYCCTBCHHBIMH U 3apyOCKHBIMH
KOMITAHUSIMH ¢ PCKOMCHAAIMSIMU O WX UCTIOIB30BAHUIO[ 1].

Ilpu paspaboTke HOBBIX BHIOB HOTYPTOB ICPBOCTCIICHHOC BHUMAHHC YACTSICTCS CBOWCTBAM 3a-
KBAacOK, CHOCOOCTBYHOIIUX (hOPMHUPOBAHHUIO IUIOTHOH CTPYKTYPBI U T'YCTOH KOHCHCTCHIMH HPOIYKTOB,
COKPAIICHHUIO MPOJOIKATSIBHOCTH CKBALTHBAHUS U HU3KOMY MOCT-OKUCICHHI0. HuskoenocT-okucnenme
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