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AHHOTALIUA

[lenbro pabOTHI SBISIIOCH BBIJEICHUE U XaPAKTEPUCTHKA MOJIOYHOKHUCIBIX U
oudunobakTepuii, TNEPCIEKTUBHBIX JUIsI  MOJMy4YeHUs  (HEepMEHTUPOBAHHBIX
MOJIOYHBIX IMPOJTYKTOB M MPOOMOTHYECKUX MTPENapaToB.

B 3agaum uccienoBaHus BXOIWIM: M3YyYEHHE POCTA, KHCIOTOOOpPA30BaHUA,
(dhepMEeHTaTUBHOM M aHTArOHUCTUYECKON aKTUBHOCTHU BBIJICTICHHBIX IIITAMMOB.

OObEeKTaMH  HCCICOBAHUM  CIYXKWJIM  MOJIOYHOKHCIIBIE  OaKkTepuH,
BBIJICJICHHBIE U3 KOPOBHETO MOJIOKA.

[Ipu BbIOTHEHNN PAOOTHI TPUMEHSUTHCH PA3IMYHbIE MUKPOOHUOIOTUYECKUE U
OMOXMMHUYECKAE METOIBI.

Brineneno 29 n3015TOB MOJIOYHOKHUCIBIX OakTepuit. OnpeieieHpl TapaMeTphl
pocTa M CIOCOOHOCTh K CKBAaIllIMBAHUIO MOJIOKA MPU PA3IUYHBIX TeMIlepaTypax
KyJIbTUBUPOBaHMS. VI3yueHa aHTAarOHUCTUYECKAass AaKTHUBHOCTh W30JIATOB IIO
oTHOIIeHUIO K  Staphylococcus aureus 2098, Salmonella typhimurium.
HccnenoBana ¢eMeHTaTUBHAsS AaKTUBHOCTb, a TaKXKE BIMSHHC Pa3IMYHBIX
koHreHTpanuii NaCl Ha poCT BBIIEICHHBIX KYJIbTYD.

[IpoBeneHHbIE HCCIEIOBAaHUS TIO3BOJIMJIM TIPOBECTH TEPBUYHBIN  OTOOP
MOJIOYHOKHCIIBIX ~ OakTepuii, OO0Jagaromux  MPOW3BOACTBEHHO  IIEHHBIMU

CBOMCTBaMU JJIs MOTy4YeHUsT (HePMEHTUPOBAHHBIX MOJIOYHBIX TTPOYKTOB.
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Annotation

Aim of this study was isolation and characterization of lactic acid bacteria
and bifidobacteria — attractive ingredients of probiotics and starter cultures for
production of fermented dairy products.

Research tasks comprised: analysis of growth, acidogenesis, enzymatic and
antagonistic activities of 1solated strains.

Lactic acid bacteria isolated from cow milk served as objects of
investigations.

Various microbiological and biochemical methods were used in the course of
this work.

29 cultures of lactic acid bacteria were isolated. Growth parameters were
determined and milk fermentation ability at different temperatures was evaluated.
Antagonistic activity of isolates toward Staphylococcus aureus 2098 and
Salmonella typhimurium was examined. Enzymatic activity of isolated cultures and
effect of diverse NaCl concentrations on their growth were examined.

The conducted studies allowed to perform preliminary screening of lactic
acid bacteria possessing valuable properties for industrial manufacturing of

fermented dairy products.



