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where l is the width of the rotor blade. 
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Рис. 1. Capacity for survival of bacterial cells.
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Table 1

Physical and chemical properties of lyophilized starters 

	Index 
	Value

	
	0 months
	3 months
	6 months
	9 months
	12 months

	Ripening speed, hours
	12
	12
	12
	10
	9

	Limiting value, рН
	5,0
	5,0
	5,0
	5,0
	5,0

	Moisture content, %
	5,0
	5,4
	5,7
	6,4
	7,2

	Amount of bacteria by the expire date, CFU/gm.106
	28,4
	27,0
	25,0
	22,4
	21,3


……..

……..

Conclusions
Therefore, the experiment has established the following parameters of dehydrofreezing: freezing temperature – minus 25 °С ; reheat temperature – plus 25 °С; process duration  - 240 minutes, layer thickness – 3 mm. 
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