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AxmenoBa Banuna Padur kbi3bl, PsioueBa CBersiana AHapeeBHAa,
EBnoxknmoB Ban AsiekceeBud, AHucuMOB I'eopruii CepreeBuy

B/IMAHUE BU/JIA 3AKBACOYHOH MUKPO®,JIOPHI
HA CBOUCTBA CMECH JIA KUC/JIOMOJIOYHOTO
MOPOZKEHOTIO

B cmamve npusedenvr pesyrbmamul N0 QUIUKO-XUMUHECKOMY, MUKPOOUONOSUHECKOMY U
Op2aHONeNMUYECKOMY aHAnu3y o00pasyos cmecu Oasl  KUCIOMOJOYHO20 MOPOICEHO20, CKBAUEHHbIX
DPA3TUYHBIMY 8UOAMU OAKINEPUATILHBIX KYbMYP.

Kniouegvie cnosa: cmeco KuciomMon0uHo20 MOPOIICEHO20, 3AKE6ACOUHbBIE KYIbIMYPbL, KUCIOMHOCMb, pH,
Op2aHONeNMUYECKAsl OYEHKA.
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INFLUENCE OF TYPE STARTER CULTURE ON THE PROPERTIES
OF THE FERMENTED ICE CREAM MIXTURE
The article presents the results of physic-chemical, microbiological and sensory analysis of the ice
cream mixture samples fermented different types of the starter cultures.
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