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AHHOTAIUA

Juninomuas padora: 46 ctpanuil, 5 pucyHkos, 10 Tabmmil, 37 HICTOYHUKOB.

Ilepeyens  kiawueBbix caoB: ME3OOUJIBHBIE  MOJIOYHOKUCJIBIE
BAKTEPUN, JIAKTOKOKKHN, N30JIATHI, CKBAIIMBAIOIIAA
AKTHUBHOCTB, LACTOCOCCUS LACTIS.

OO0bekTOM HMCCICAOBAHUS SBISUIMNCH PA3JIMYHBIE MOJIOYHBIE W KHCJIOMOJIOYHBIE
IPOIYKThI U3 YACTHBIX XO3SAKCTB M M3 TOPrOBOM CETH, a Takxke o0pa3lbl KBAIIEHOU
KalyCThl, IMOJy4YeHHbIE U3 O0pa3lO0B HAKOMUTENIbHbIE U YHUCTBIE KYJIBTYPHI
Me30(UIBHBIX MOJTOYHOKHCIIBIX OaKTEpUH.

MeToabl HCCJIeT0OBAHNUA: MUKPOOHOJIOTUYECKHE, OMOXUMUYECKHE,
MUKPOCKOITUYECKHE.
Heab pa6oThl — BBIACICHHUE W3 PA3IMYHBIX HMCTOYHUKOB, WJICHTH(UKAIUA U

XApPaKTCPUCTHUKA OCHOBHBIX CBOMCTB MOJIOYHOKHCJIBIX 6aKT€pHﬁ — JIAKTOKOKKOB,
HCIIOJIB3YCMBIX IJIA Hepepa60TI<H MOJIOKaA.

HOJIy‘leHHbIe pe3yabTarThbl:

N3 17 npupoaHsix 00pa3noB BBIAEICHO 6 HAKOMUTEIBHBIX KYyJIbTYp, KOTOpPBIE
COXPaHWJIH CKBAIIMBAIOILYI0 aKTUBHOCTh 1 MUKPOOHBII COCTaB MOCIIE KOHCEPBAIUH U
xpaHeHus. M3 Hux BoigeneHo 40 U30JISITOB MOJIOUHOKHUCIIBIX OaKTepUid, U3 KOTOPBIX Ha
OCHOBE aHaju3a CIHOCOOHOCTH K POCTY IPH Pa3HbIX TEMIIEPATypHBIX PEXUMaxX M
CKBAIlIMBAIOLIEH AKTUBHOCTH OTOOPAHO JIEBSTh M30JSTOB, KOTOPHIE Ha OCHOBAaHUU
u3ydeHus PU3M0I0ro-ONOXUMHYECKUX CBOMCTB OTHECEHBI K BUay Lactococcus lactis,
v AByM noasuaam: Lactococcus lactis subsp. lactis u Lactococcus lactis subsp. diacety-
lactis.



AHATAIDBIA

JpinaomMuasi npauna: 46 craponak, 5 mamonkay, 10 ta6mit, 37 KpbIHIlL.

KmwuaBbia ciaoBbl: ME3SA®IUIBHBISI MOJIOYHAKICJIBISA BAKTOPHII,
JIAKTAKOKKI, I3AJISITBI, CKBAILILIBAJILHA S AKTBIVHACIL[b, LACTOCOC-
CUS LACTIS.

A0'ekTaM Jgacie1aBaHHs 3'SYISUTICS PO3HBISI MAJIOUHBIS 1 KICJIaMaJIOUHBISA IPAJyKThI
3 MPBIBaTHBIX racmajapax i 3 TaHJIEBail ceTki, a Takcama Y30pbl KBaIllaHal KamyCThl,
aTppIMaHbIsl 3 y30pay Ha3amallBaJbHBISI 1 YBICTBIA KyJbTYpbl Me3a]iIbHBIX
MaJIOYHAKICIIBIX OaKT3PBIil.

Mertaabl JaciaexaBaHHs: MIKpaOIsUIaridyHbis, O1IXIMIYHBIS, MIKPACKAITIYHBIS.

MbsTa npaubl — BBUIYYIHHE 3 PO3HBIX KPBIHII, 1PHTHI(IKALBIL 1 XapaKTapbICThIKA
ACHOYHBIX  yJIACIlIBACIsly MAJOYHAKICIBIX  OaKTIPbIA — JIAKTaKoKay, sKid
BBIKAPBICTOYBAIOIIIIA JIJIsl IepanpalioyKki Majaka.

ATpbIMAaHBIA BbIHIKI:

3 17 npelpoaHbIX y30pay BblA3eNIeHA 6 Ha3anallBalIbHBIX KyJIbTYp, KIS ca-3aX0yBai
CKBAIIIBAIOYYI0 aKThIYHACIIb 1 MIKPOOHBI CKJIaJ1 IMaciisi KaHCEepBaIlbll 1 3aX0YBaHHs. 3 1X
BbuTyyaHa 40 i3ansiTay MaJIOYHAKICIBIX OAaKTAIPbIM, 3 SKIX HA AacHOBE AaHAIIZY
3I0JIbHACII JJa POCTY Mpbl PO3HBIX TAMIIEPATYpPHBIX P3IKbIMax 1 CKBalIBarO4aid
aKkThIyHaclll afgaOpaHa J3€Bslb 13ajsATay, sIKid Ha NaJcTaBe BbIBYUIHHS (izi€nara-
OisIXIMIYHBIX YyJIacliBacIsgy agHeceHbl na Biay Lactococcus lactis i aByx maasigay:
Lactococcus lactis subsp. lactis i Lactococcus lactis subsp. diacetylactis



ABSTRACT

Thesis: 46 pages, 5 figures, 10 tables, 37 sources.

Keywords: MESOPHILIC LACTIC ACID BACTERIA, LACTOCOCCI, ISOLATS,
FATURATING ACTIVITY, LACTOCOCCUS LACTIS.

The object of the study: various dairy and fermented milk products from private farms
and from the retail chain, samples of sauerkraut and cumulative and pure cultures of
mesophilic lactic acid bacteria that were obtained from different samples.

Research methods: microbiological, biochemical, microscopical.

The purpose of the work is the isolation from various sources, identification and char-
acterization of the main properties of lactic acid bacteria — lactococci that used for milk
processing.

Results:

From 17 natural samples we isolated 6 enrichment cultures which retained their ripen-
ing activity and microbial composition after conservation and storage. From there we
isolated 40 isolates of lactic acid bacteria. Based on an analysis of the ability to grow
under different temperature conditions and ripening activity, nine isolates were se-
lected. Based on the study of physiological and biochemical properties all isolates were
assigned to the species Lactococcus lactis, and two subspecies: Lactococcus lactis
subsp. lactis u Lactococcus lactis subsp. diacetylactis.



