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DETERMINING THE INTENSITY OF FLAVOR IN FERMENTED MILK 

FERMENTED CREAM 
The lack of quality criteria on the content of aromatic compounds in products 

and associated biochemical investigations in this direction leads to the fact that 
products with the same name, but from different manufacturers have different 
organoleptic properties. This applies to different kinds of dairy products, in 
particular cream, as raw materials, and sour cream. The main compounds, which 
cause the fragrance of dairy products, are volatile fatty acids, aldehydes, ketones and 
lactones. 

At this stage of work the influence of monocultures lactic lactococcal 
subspecies Lactococcus lactis ssp. lactis, Lactococcus lactis ssp. cremoris and L. 
lactis ssp. lactis biovar. diacetylactis on the peculiarities of accumulation of volatile 
fatty acids and lactones in cream were investigated. For the detection and 
identification of chemical compounds was applied the method of capillary gas 
chromatography. 

Based on the experimental data it is proposed to use the ratio of the mass 
fraction of acetic acid to butyric acid, as chemical criteria of intensity of sour cream 
flavor. 
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It is shown that culture L. diacetylactis have the greatest potential flavoring 
product, compared with cultures of L. cremoris and L. lactis. The ratio of the sum of 
lactones ( (8+10+12)) to the amount volatile fatty acids for cream, fermented by 
cultures L. diacetylactis varied from 0.3 to 0.5, for L. cremoris - from 0.13-0.26; L. 
lactis - from 0.1 to 0.14. 

It is shown that cultures  L. cremoris do not have a high correlation between 
the contents of lactones, volatile fatty acids and lactic acid, unlike L. lactis and L. 
diacetylactis, that indicates the differences in their metabolic processes. The received 
data will provide the basis for the development of chemical criteria of the quality of  
sour cream aroma. 

Key words: aroma, cream, lactococci, -lactones, volatile fatty acids. 
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