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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PYOPHK: 65.63.37

Tema gucepranii:
1. Po3po61eHHS TEXHOJIOTii KUCJIOBEPIIKOBOTO Macjia 3 MPO6iOTUYHUMU BJIACTUBOCTSIMMU.

2. The Development of Technology Cultured Butter with Probiotic Properties.

Pedepar:

1. JucepraniitHa po60Ta NPUCBsIY€HA HAYKOBOMY OOI'PYHTYBAHHIO i pO3PO6JIEHHIO TEXHOJIOTI] KUCTIOBEPIIKOBOTO
Mac’a 3 Npo6ioTUYHUMMU BIaCTUBOCTSIMU 3 BUKOPUCTaHHSIM 3aKBalllyBaJbHUX KYJIbTYP 6€3110CepeIHbOr0 BHECEHHS
y OCIHHbO-3MMOBUI Ta BECHSIHO-JIiITHIi1 IIepiof, poKy. EkcriepuMeHTaIbHO BCTAHOBJIEHO Ta HAYKOBO OOI'PYHTOBAHO
CKJIaJl 3aKBallyBaJIbHOI KOMNIO3uLii 3i 3mimanux me3odinbHux KyabTyp Flora Danica (FD) Ta TepmodinbHOi
MOHOKYJIbTYpH Lbc. acidophilus mrtam La-5 (La-5) n1g BUpoOHUIITBA KUCIOBEPLUIKOBOTO Macjia 3 MPOBiOTUYHNMU

BJIaCTUBOCTSIMU.

2. The thesis is dedicated to the scientific description and development of cultured butter with probiotic
properties with the usage of fermentation cultures of direct introduction during the autumn-winter and spring-
summer period of year. It is experimentally found and scientifically justified the content of fermentation
composition of mixed mesophilic cultures Flora Danica (FD) and thermophilic monoculture Lbc. acidophilus strain
La-5 (La-5) for cultured butter with probiotic properties production.
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