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Scurta prezentare, in
limba romana

Rezultatul inventiei consta n obtinerea unui iaurt cu fructe, realizat din amestec de
lapte de capra si de vaca, gratie compozitiei chimice echilibrate a laptelui de capra care
este mai usor digestibil decat laptele de vaca. Amestecul de lapte influenteaza pozitiv
numarul de microorganisme viabile, cauzate de prezenta factorilor cu actiune
prebiotica; micsoreaza timpul de fermentare; ofera valoare biologica sporita; prezinta
caracteristici senzoriale Tnalte si proprietati reologice imbunatatite.

Scurta prezentare, in
limba engleza

The result of the invention consists in obtaining a fruit yogurt, made from a mixture of
goat's and cow's milk, thanks to the balanced chemical composition of goat's milk,
which is more easily digestible than cow's milk. The milk mixture positively influences
the number of viable microorganisms, caused by the presence of factors with prebiotic
action; reduce fermentation time; provides increased biological value; exhibits high
sensory characteristics and improved rheological properties.
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