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AHHOTAIUA

JuniomHas padora: 38 ctpanull, 7 pucyHkos, 10 taGmuil, 32 HCTOYHUKA.

ITepeyeHb KJIIOYEBBIX CJIOB: STREPTOCOCCUS SALIVARIUS SUBSP.
THERMOPHILUS, CKBAIIMBAIOHIAA AKTHMBHOCTH, KOHCUCTEHLIMA
MOJIOYHOI'O CI'YCTKA, N30Tl MOJIOUHOKUCJIBIX BAKTEPHI.

OO0bekTOM MCCIeIOBAHUS SBISUIMCH CaMOKBAaCHOE MOJIOKO, TBOPOT M3 YaCTHBIX
XO3STUCTB, KBalllEHAs KaIlyCTa U JIp., a TAaKXKe MOJYyYEHHbIE U3 HUX HAKOMUTEIbHBIE U
YHUCThIEC KYJIbTYpPbl MOJIOYHOKHCIIBIX OaKTEpUH.

MeToabl HCCJICAOBAHUA: MHKpO6I/IOJIOFPI‘{eCKI/I€, 6I/IOXI/IMI/ILIGCKI/IC,
MHUKPOCKOITMYCCKHUC.

Ieab padoThl — BBIICIICHUE U XapaKTEPUCTHKA TEPMOMUIBHBIX CTPENTOKOKKOB W3
Pa3IMYHBIX 00pa3IOB: MOJIOKA, KHUCIOMOJOYHBIX IPOJYKTOB, (hepMEHTHUPOBAHHBIX
OBOIIIEH.

IHonyyeHHbIe pe3yabTaThl:

N3 19 mpupogHbsix o0pasiioB BBIAEIECHO S5, KOTOPbIE COXPAHWIM CKBAIIHMBAIOIIYIO
aKTUBHOCTb IMOCJI€ KOHCEpBAaIlMM M XpaHeHus. M3 HUX BBIIEICHO 25 H30JIATOB
MOJIOYHOKHUCIIBIX OakTepui, W3 KOTOPHIX HA OCHOBE aHalu3a  CKBalIMBaIOIIEH
aKTUBHOCTU OTOOPAHO BOCEMb U30JISTOB TEPMO(PHUIBHBIX MOJIOUHOKHCIIBIX OaKTepHUid,
CKBAIIIMBABIINX MOJIOKO 32 2 4 30 MUH, U3 KOTOPHIX TpU (HOPMUPOBAIU B MOJIOKE
CI'YCTKH BSI3KOM M 5 — HEBSI3KOM KOHCHUCTEHLINH.

VY BBIZICTICHHBIX H30JIATOB TEPMOGDUIBLHBIX MOJIOYHOKHUCIBIX OAKTEPHI HCCIICIOBAHBI
KyJbTYypadbHO-MOP(HOJIOTHYECKHE  CBOMCTBA UM (PU3MOJIOTO-OMOXMMHUYECKHE
XapaKTEPUCTHKH, YTO MO3BOJIMIIO OTHECTH JaHHBIE KyJIbTYPHI K BUay Streptococcus
salivarius subsp. thermophilus



AHATAIDBIA

JpinaomMuas npauna: 38 craponak, 7 mamonkay, 10 ta6mii, 32 KpbIHILIbL.

Karwuaseia ciaoBbl: STREPTOCOCCUS SALIVARIUS SUBSP. THERMOPHILUS,
CKBAIlIBIBAJIbHASL ~ AKTBIYHACIIh, KAHCICTIHIIBIA MaJloOYHara 3TYCTKY, 13JISIIbIs
MaJIOYHAKICIIBIX OaKTIPHIN.

A0'ekTaM aacjieJaBaHHS 3'SYISUTICS CaMaKBacHA€ Mallako, TBApOr 3 TMPBHIBATHBIX
racmajapak, KBalaHasi Kaimycra 1 1HI11., a TaKkcaMa aTphIMaHbIA 3 1X Ha3almamBaJIbHbIS 1
YBICTBISI KYJBTYPBl MAJTOYHAKICIBIX OAKTIPHIH.

Metaabl JaciaexaBaHHs: MIKpaOIsUIaridyHbis, O1IXIMIYHBIS, MIKPACKAITIYHBIS.

MbTra mpanbl — BBUIYYDHHE 1 XapaKTapbICTbIKa TAPMAa(iIbHBIX CTpPANTaKOKay 3
PO3HBIX y30pay: Majaka, KiCJIaMaJIOYHbIX MPaayKTay, pepMeHTaBaHbl TapOIHIHBI.

ATpbIMaHBIA BBIHIKI:

3 19 npeipogHBIX y30pay BBIA3EICHA 5, KIS 3axaBajli CKBAIIBAIOYYIO aKTHIYHACIH
macyis KaHcepBalpli 1 3axOyBaHHI. 3 i1X BbUIy4aHa 25 i3ansiTay MajloOYHaKiCIIBIX
OaKTIpBIM, 3 1X HAa ACHOBE aHAN3y CKBAIlIBAJIbHAM aKThIyHAcll agabpaHa BOCEM
13ansaTay TIpMadUIBHBIX MaJOYHAKICIBIX OaKTAIPBIM, SKis CKBAIIBaji Malako 3a 2
ran3iabel 30 MiH, y ThIM JIKY TpbI (hapMaBaii ¥ Majaid 3ryCTKi Bsi3kai i 5 — HaBs3Kaii
KAHCICTAHIIbII.

VY BbIA3ENEHBIX 13AATay TAIpMA(QUIbHBIX MAJOYHAKICIBIX OaKTIPhIA JacieaBaHbI
KyJIbTypajibHa-MapdaiariyHbls ynaciiBaciii 1 ¢i3iénara-01IXiIMIYHBIS
XapaKTapbICTHIKI, IITO Ja3BOJIiIa aaHECli AaI3eHbIsSI KyIbTyphI na Streptococcus sali-
varius subsp. thermophilus



ABSTRACT

Thesis: 38 pages, 7 figures, 10 tables, 32 sources.

Keywords: STREPTOCOCCUS SALIVARIUS SUBSP. THERMOPHILUS, FER-
MENTING ACTIVITY, MILK CLOT CONSISTENCY, ISOLATES OF LACTIC
ACID BACTERIA.

The object of the study: self-fermented milk, cottage cheese from private farms, sau-
erkraut etc. and obtained from them cumulative and pure cultures of lactic acid bacte-
ria.

Research methods: microbiological, biochemical, microscopical.

The purpose of the work is to isolate and characterize thermophilic streptococci from
various samples: milk, fermented milk products, fermented vegetables.

Results:

From the 19 natural samples we have isolated 5 cumulative cultures that retained their
clotting activity after conservation and storage. We received 25 isolates of lactic acid
bacteria. Based on the analysis of fermented activity, eight isolates of thermophilic
lactic acid bacteria were selected. They fermented milk in 2 hours 30 minutes, three
strains formed clots of viscous consistency in milk and 5 strains — non-viscous con-
sistency clots.

"Also we investigated the cultural-morphological properties and physiological-bio-
chemical characteristics of the isolated isolates of thermophilic lactic acid bacteria ,
which made it possible to classify these cultures as the species Streptococcus salivarius
subsp. Thermophiles



