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Opinion Regarding the Influence of the Energy Stimulator Type ADR-4 on the

Process of Milk Fermentation

The ADR-4 ceramic discs from ADR System Company of Gdansk were used in the
research.

The milk fermentation process was carried out using uncontaminated bacterial
cultures that are used in the production of yoghurt and granulated cottage cheese.
Natural and fruit flavoured yoghurt was produced. For the production of fruit yoghurt,
prior to the fermentation process, 4% sugar was added to the milk. The milk
fermentation was carried out in 2 litre beakers at the temperature of 43°C for yoghurt
production and 30°C for cottage cheese production. All experiments were repeated

three times.
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Based on the test results, it was proven that the ADR-4 disc exerts an
advantageous influence on the manufacture process of both natural yoghurt and
cottage cheese. In the case of natural yoghurt, the comrect pH value of the finished
product was obtained already after 2.5 hours of fermentation, while the souring of the
control milk took one hour longer.

The positive influence of the disc was also proven in the process of milk souring
with milk fermentation bacteria used in the production of granulated cottage cheese.
The souring of milk to adequate pH level at 30°C with the disc took 3 hours on average,
and was 30 minutes faster in comparison with the control samples.

Based on the conducted experiments and the obtained results, we may verify
that the ADR-4 energy stimulator accelerated the milk fermentation process.

It must be emphasised that the experiments were carried out on a laboratory
scale and prior to recommending the ADR-4 stimulators to the manufacturers of
fermented beverages and granulated cottages cheese, one needs to perform
experiments on an industrial scale.
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