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tissues of fish, predictions fitted well with site-specific data, taking growth rates and 

aging into account. Results show that clean feeding can be used to counteract high 

activity concentrations of Cs-137 in fish due to biodilution and more than that if the 

feed contains AFCF, but cannot counteract bioaccumulation of Sr-90. Findings 

highlighted that it is essential to understand underlying factors influencing the uptake 

pathways for contaminants, as access to clean feed would increase the growth and 

thereby reduce the body activity concentration of dietary associated radionuclides such 

as Cs-137 (biodilution), while increasing the transfer of dissolved compounds such as 

90Sr directly from the water to fish. 
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Introduction. For the development of thermoacidic cheese technology, it is 

advisable to enrich them with lactic acid microflora through fermentation, which will 

make it possible not only to increase the biological value of the product, but also to 

improve its organoleptic indicators and increase the yield of cheese. 

Materials and methods. The subject of the study is thermoacidic cheese mass 

before and after enrichment with lactic acid microflora in vertical cheese makers. 

Bacterial preparations containing pure cultures of lactic acid bacteria of the species 

L.helveticus, L.acidophilus and S.thermophilus with high energy of acid formation and 

antagonistic activity against foreign microflora were used. The rheological indicators 

of cheeses were studied on the universal test machine "SANS" of the CMT series in 

accordance with the relevant methodical recommendations. The organoleptic 

evaluation of cheeses was carried out by the method of closed and open tastings by the 

method of description. 
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The results. The proposed design of the whey selection system of the cheese 

maker allows for its intensive selection by gravity, without the use of a pump. 

Adjusting the vertical position of the intake pipe allows you to select whey without 

stopping the mixers, which reduces the loss of cheese grain and increases the reliability 

of the cheese maker by eliminating the technological operations of sedimentation of 

cheese grain and subsequent crushing of the layer. 

It was established that a change in the temperature of the fermentation medium 

from 10 to 20 °C increases the ultimate shear stress from 2.7 to 2.78 N/mm2. This is 

explained by the uniformity of diffusion processes, which leads to an increase in the 

mass fraction of moisture in the product. The dependence between the consistency of 

the curd mass during the fermentation process and the magnitude of the ultimate shear 

stress was determined. 

Based on the results of research, the most rational technological parameters of 

the fermentation process for curd mass enriched with lactic acid microflora were 

determined - the temperature of the fermentation medium is 15 and 20 °C; - the 

duration of the fermentation process is at least 24 hours; - the titrated acidity of the 

fermentation medium is not lower than 120 °T. 

Conclusions 

The proposed design of the whey selection system of the cheese maker allows 

for its intensive selection by gravity, without the use of a pump. The dependence 

between the consistency of the curd mass during the fermentation process and the 

magnitude of the ultimate shear stress was determined. 
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