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 DVS (Chr. Hansen, ) 

Flora Danica (FD)  Lbm. acidophilum La-5 (La-5).  
: I ( 1, 2, 3  FD; 

FD+La-5; La-5 ) –  30±1º  
 4±1º ; II ( 4, 5, 6  

 FD; FD+La-5; La-5 ) –  
 37±1º  4±1º ; III ( 7, 8, 

9  FD; FD+La-5; La-5 ) –  
 20±1º  5±1º  16±1º   – 

; IV ( 10, 11, 12  FD; 
FD+La-5; La-5 ) –  

;  –  ( ). 
 

HP-6890  (Head Space) HP 7694. 
,  Flora Danica,  

Lactococcus lactis  cremoris, Lactococcus lactis  lactis, 
 Lactococcus lactis  diacetylactis, 

Leuconostoc mesenteroides  cremoris,   Lbm. 
acidophilum  La-5  30º  

,  - Lbm. 
acidophilum La-5  Flora Danica  Lbm. acidophilum 

 La-5  
. 

: , , -
, , , , Flora Danica, 

Lbm. acidophilum  La-5. 
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FLAVOR COMPOUNDS IN CULTURED BUTTER DEPENDING ON THE 
STARTER COMPOSITION AND FERMENTED CONDITIONS 

 
The aim of study was to investigate the flavor compounds of cultured butter by 

gas chromatography. Starter compositions DVS (Chr. Hansen, Denmark) Flora 
Danica (FD) and Lbm. acidophilum La-5 (La-5) were used for cream fermented. 
Four groups cultured butter were produced: Group I (samples K1, K2, K3 using FD; 
FD+La-5; La-5) – fermentation at 30ºC; Group II (K4, K5, K6 using FD; FD+La-5; 
La-5) – fermentation at 37ºC; Group III (K7, K8, K9 using FD; FD+La-5; La-5)  
biological maturation at 20ºC  physical maturation at 5ºC  16ºC; Group IV 
(K10, K11, K12 using FD; FD+La-5; La-5) – introduction starter compositions in 
butter seed. Sweet butter (C) was a Control. Gas chromatograph Hewlett Packard 
HP – 6890, was used for investigation of aroma compounds. 

It is shown that the combination of Flora Danica, which includes Lactococcus 
lactis subspecies cremoris, Lactococcus lactis subspecies lactis, Lactococcus lactis 
subspecies diacetylactis, Leuconostoc mesenteroides subspecies cremoris, with 
probiotic Lbm. acidophilum strain La-5 and fermentation of cream at a temperature 
of 30ºC provides a sufficiently high level of aroma compounds, other options – Lbm. 
acidophilum La-5 alone and the combination of Flora Danica and Lbm. acidophilum 
strain La-5 at other fermentation temperature does not provide favorable condition 
for the synthesis of aroma compounds.  

Keywords: cultured butter, sweet butter, flavor compounds, diacetyl, lactones, 
volative fatty acids, Flora Danica, Lbm. acidophilum La-5. 
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I  ( 1, 2, 3  FD; FD+La-5; La-5 
) –  30±1º  – 4-6 . 

 
)  4±1º  – 5-6 .; 

II  ( 4, 5, 6  FD; FD+La-5; La-5 
) –  37±1º  – 5-6 . 

 Lbm. acidophilum La -5)  
 4±1º  – 5-6 .; 

III  ( 7, 8, 9  FD; FD+La-5; La-5 
) –  20±1º  (6 .)  
 5±1º  (4 .)  16±1º  (10-14 .) –  

; 
IV  ( 10, 11, 12  FD; FD+La-5; La-5 ) –  

; 
 –  ( ). 

 
HP-6890  (Head Space) HP 7694.  
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 Flora Danica,  Lactococcus lactis  

cremoris, Lactococcus lactis  lactis   
(Leuconostoc mesenteroides  cremoris  Lactococcus lactis  
diacetylactis),  Lbm. acidophilum  La-5  

 30º  
,  –  Lbm. acidophilum La-5  

 Flora Danica  Lbm. acidophilum  La-5  
. 
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