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  Lactobacteriaceae,  Lactobacterium.  

: Lbm. acidophilum, Lbm. helveticus, 
Lbm. brevis, Lbm. casei, Lbm. plantarum   Lbm. bulgaricus.  
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Summary 

Slyvka l.M., Tsisarik O.Y. 
Lviv National University of Veterinary Medicine and Biotechnologies named after 

S.Z.Gzhytskyj, Lviv, Ukraine 
RELEASE OF LACTIC ACID BACTERIA WITH OVINE CHEESE 

PRODUCED IN BUKOVYNA REGION AND THEIR IDENTIFICATION 
In the article microbiological results of ovine cheese sampled in Chernivtsi 

region are given. The analysis of quantitative and species composition of lactic acid 
bacteria young ovine cheese and brine cheese – buts are presented. 

Key words: brine cheese, buts, lactic acid bacteria, microbiological 
parameters, bacterial composition. 
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