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INFLUENCE OF CALCIUM SALT SOLUTIONS ON DIFFERENT 
CONCENTRATIONS OF THE PHYSICAL AND CHEMICAL QUALITY OF 

FERMENTED MILK PRODUCTS 
In the article the influence of calcium chloride solutions on different 

concentrations on basic physical and chemical indicators of cow’s milk quality. It has 
been experimentally confirmed that the main indicators of milk quality change cont in 3 
days depending on the presence in the sample  the 0,3 % and 3 % solution CaCl2.  As a 
result of experimental studies found that the addition of 3 % solution of calcium chloride 
slows sour of milk in 1,5 times, compared with the control. With increasing acidity of milk 
tytrometicaly reduced its active acidity. When adding aqueous solutions of calcium, an 
increase the viscosity of the product, found thaton the second day the largest research 
casein content (in %) observed when adding 3 % solution CaCl2 compared with controls 
(5,15±1,42%, 3,01±0,95 %, respectively). 

Key words: calcium chloride, titratable acidity, active acidity, conditional 
viscosity, casein, acid titration method. 
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t-  [8]  «Biostat», SPSS  MS 
Excell [9]. 

. ,  
0,3 %-  (CaCl2)  (  1),  3  %-    

 (CaCl2)  2) :  
 (0 )  ( .  1),   ( .  )  ( .  2),   

) ( . 3),  (%) ( . 4). 
 

. . 
 23±1 0 . 

 1-  
 ( . 1).  15,5±1,22 0 ,   

 0,3 %-  CaCl2 (  1)   3  %-  
 CaCl2 (  2) ,  15,0±1,27 0  15,0±1,60 0 .  

 1  
  

 (n = 3, P = 0,95) 
 

 
, 0  

 
) 

 1 
 +  

0,3%-  CaCl2) 

 2 
 +   

3%-  CaCl2) 
1  15,5±1,22 15,0±1,27 15,0±1,60 
2  65,0±1,90 60,0±1,35 33,5±2,05 
3  77,5±1,74 73,5±1,91 54,5±1,44 

 2- :  
 65,0±1,90 0 ;   1  60,0±1,35 0 ;  2  

33,5±2,05 0 . .  
,  ,   

, .  
 1-  5 0 ,  3%-  CaCl2  2  

, ,  
. 

 3-  77,5±1,74 0 ;  1  
 73,5±1,91 0 ;  2  54,5±1,44 0 ,  3%-  

 CaCl2  0 . 
 

 ( . 2). 
,  

 3- .  0,3 %-  
CaCl2 (  1)   1-  0,1  .   

  (6,9±1,48   7,0±0,50  );  3  %-  CaCl2 
 2)   0,5 .  (6,5±0,90  7,0±0,50 ). 
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 2 
  

 (n = 3, P = 0,95) 
 

 
, .  

 
) 

 1 
 +  

0,3%-  CaCl2) 

 2 
 +   

3%-  CaCl2) 
1  7,0±0,50 6,9±1,48 6,5±0,90 
2  5,5±0,50 5,3±1,03 5,9±1,23 
3  5,0±0,66 4,7±1,44 4,6±1,06 

 2-  1,5 .  
 (1 );  0,3 %-  

CaCl2  1,6  .  ;   3%-  CaCl2  0,6  .   ( .   =  
5,5±0,50; 5,3±1,03; 5,9±1,23  1  

). 
,   

 =  4,7).   
. 

 3-  
,  s1  (*) 

.   =  4,4-4,8):   
0,3 %-  CaCl2 .   = 4,7±1,44;  3 %-  CaCl2  .  

 = 4,6±1,06. 
*   S  ,  ,  -

.  1 ,  
, . , s1  

s2 . 
 

.  
, ,  

.  
,  

. 
  

 10 ; .  
 3 

  
 (n = 3, P = 0,95) 

 
 

’ ,  
 

) 
 1 
 +  

0,3%-  CaCl2) 

 2 
 +   

3%-  CaCl2) 
1  12,84±1,79 10,07±1,63 10,24±1,06 
2  16,42±2,00 14,14±1,50 10,53±1,21 
3  16,95±1,98 14,39±1,40 10,73±1,18 

 3-  ( .  3).  
,  ,    

(1 : 12,84±1,79 ; 10,07±1,63 c  0,3 %-  CaCl2; 10,24±1,06  
– 3 %-  CaCl2).  
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 2- ,  1-
 2- .  

 
.  

.  
.  1-  

,  (2,85 %; 2,19 %; 2,28 % 
).  2- :  
 0,16 %,  1   1,33 %,  2   2,87 %.  3-  

 0,25  %  3,26  %;   1-  
 0,04  %  3,48  %;   2-  

 2,77 %  2,38 %.  
 4 

 
(n = 3, P = 0,95) 

 
 

, % 
 

) 
 1 

 + 0,3%-  CaCl2) 
 2 

 + 3%-  CaCl2) 
1  2,85±1,04 2,19±1,30 2,28±0,89 
2  3,01±0,95 3,52±0,83 5,15±1,42 
3  3,26±0,86 3,48±1,15 2,38±1,05 

 
, .  

 1   2,   2-  
,  
.  

, , ,  
.  

.  
,  

. 
 3-  1   2  .  ,   

,  
, .  

.  
 

. 
,  3%-  

,  0,3%-  
, .  
. 

1. ,  
3%-  1,5 ,  

 (54,5±1,44 0 , 77,5±1,74 0 ). 
2.  

.  
3. ,  

.  
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4.  2-  (  %)  
 3%-  CaCl2  

(5,15±1,42%, 3,01±0,95% ). 
.  

-
. 
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