MHUHUCTEPCTBO OBPA3BOBAHUS PECIIYBJUKHU BEJAPYChH
BEJIOPYCCKHI T'OCYJIAPCTBEHHBIN YHUBEPCUTET
BUOJOI'NMYECKUN ®AKYJBTET

Kadeapa muxkpooduosornu

I[TOCKPOBLKA
COdPbA HUKOJIAEBHA

INPUMEHEHUE IPEBUOTHUYECKUX MUKPOOPI'"AHU3MOB
JJIA OBOI'AINEHUA KUCJIOMOJIOYHBIX TPOAYKTOB U UX
BJIUSSTHUE HA ®YHKIIMOHAJIBHBIE CBOMCTBA U
3/1I0POBBE YEJIOBEKA

AHHOTAIMS K TUINIOMHOU padoTe

Hayunb1i1 pykoBoauTens:
3aBeyIOINN CEKTOPOM
MUKPOOHOJOTMYECKHUX UCCIET0BAHUM
PVYII «MHCTUTYT MACOMOJIOYHOU
IPOMBIIUIEHHOCTI

[Iepxuk Muecca [1aBnoBHa

MuHck, 2025



AHHOTALIMS

Jlutimomuas pabota 63 crpanunbl, 11 pucynkos, 11 Tabmui, 104 uctounuka.

I[MPOBUOTUKMU, [MPEBUOTHUKMU, BUDNJIOBAKTEPUN,
JIAKTOBAKTEPUMN.

OO0bexThl HcciaenoBanus: KynbTypbl MukpoopranusmoB Bifidobacterium wn
Lactobacillus, BeiaeieHHBIE U3 5 00pa3IOB KUCIOMOJIOYHON MTPOTYKITHH.

Hean: [Ipoepka Hamuuus TakToOannII U 6Mpu100aKTEpUil B KUCIOMOJIOYHBIX
POyKTax OEeIT0pyCCKOro MPOU3BOACTBA.

MeTtoabl uccieq0BaHUsA: MUKPOOUOIOTHUECKHH (TTOTyYeHNEe YUCTHIX KYJIbTYpP
MUKPOOPTaHU3MOB), MUKPOCKOITUYECKHU.

OcHoBHbI€ pe3yabTaThl. 13 4 00pa3ioB kuciomMoouHo npoaykuuu (CmeTana
¢ Oudunodbakrepusimu, Horypr c Oudumodbakrepusimu «OnTumaiby, HOrypT c
NpeOMOTUKAMH Il TTUTAHUS JeTed U Kedup, oOoraméHHbIi npednoTukamMu) ObLIN
BBIJICJICHBl MUKPOOPTaHU3Mbl COOTBETCTBYIOIIMX LENeBbIX rpymm. M3 cmeTaHsl u
morypra «Ontumanby — Ouduaobakrepuu, HU3 HOrypTa ¢ NOpeOMOTUKAMHU —
auaoduibl, a W3 kepupa — Kazeu. Poct kaxmoll w3 3THX Tpynn OakTepuid
JOTIOJTHUTENBHO TIPOBEPSJICS HA JIPYTUX CHEIM(PUIECKUX MUTATETBHBIX cpenax. Tak,
oudumodakTepun TONMOTHUTEILHO BhIpochu Ha cpene 'MK-1, a L. acidophilus w L.
casei — Ha cpenax bnukdenbara, MPC, Poroza u I'ncca-O. JlononHuTesHO0, oOpasery
KOKJIOTO M3 KHCIOMOJIOYHBIX TIPOAYKTOB M3ydalicd C T[OMOIIBIO METOo/a
MUKPOCKOMTMPOBAHUS: TPOBEPSIM Haduuue OakTepuil Ha OOJBIIOM YBEIUYCHHH.
O6pazen; Ne 5 (TBopor «MumnaBa») — eIUHCTBEHHBIN U3 MPEACTABICHHBIX, KOTOPHIH
XapaKTEPHU30BaAJICS OTCYTCTBHEM POCTa IEJIEBOM IpyIIibl OakTepuil. DTO TOBOPUT O
IJIOXOM Ka4eCTBE MPOYKTA.



AHATALBIS

JlpirutomMHas mpana 63 craponki, 11 mamtonkay, 11 tadmin, 104 KpbIHILEL.

ITPABIETBIKI, TIPEBMOTUKU, BIGITABAKTOPLII, TAKTOBAKIIEPII.

A0'exThl naaciaeaaBaHusi: Kynbrypel Mikpaapranisamay Bifidobacterium 1
Lactobacillus, Beia3eneHbls 3 5 y3opay KiclaMallouHal MpayKIIbli.

Mbra: [IpaBepka HasyHacI JakTadaibur 1 61¢im1adakTIPeId y KicTaMaIouYHbIX
npaaykTax Oenapyckail BHITBOpUACIII.

Metaabl aacjeaaBaHHsi: MiKpaOisyiariuHpl (aTpbIMaHHE YBICTBIX KYJIBTYP
MiKpaapraizmay), MiKpacKariqHbl.

AcHoYHbBIA BBIHIKI. 3 4 y30pay KiclaMajouyHail MpaayKubll (cMsATaHa 3
01dimadakTIpeIaMi, Erypt 3 61¢11a0aKTIPBIAMI «ATITEIMAIIBY, ETYPT 3 TPEOMOTUKAMHU
JUIS Xap4aBaHHs J3s1ed 1 kedip, y30aradaHbl MpeOMOTHKAMH) ObLII BbUTYYaHBIS
MIKpaaprati3Mbl aJmnaBeIHbIX MATaBbIX I'PyI. 3 CMATaHbl 1 €rypra «ANThIMAIb) —
01dimadakTIpell, 3 €rypra 3 nMpednoTHKaMu — anbiaadiiasl, a 3 kedipy — kazei. Poct
KOXHAM 3 IITBIX TPyH OAKTIPBIN JaJaTkoBa MpaBsipaycs HA IHIIBIX CHEIbI()IYHBIX
MaXbIYHBIX acsapoaa3sax. Tak, 6i¢inadakT eIl JagaTKOBa BeIpacii Ha acsapoaasi ' MK-
1, a L. acidophilus 1 L. casei — na acsiponnzax bnukdensara, MPC, MsusyHika 1 ['icc-
O. JlamaTkoBa, y30p KOXKHAara 3 KiCJIaMaJIOUHBIX MPaIyKTay BbIByYaycs 3 JarnamMorai
METaZly MHUKPOCKONMUPOBAHMS: TMpaBApaili HagyHAClb OaKTIpbIi Ha BSUIIKIM
naBemiudHHI. Y30p Ne 5 (TBapor «MinmaBa») — an3iHbl 3 MPaJCTayIICHbIX, SKi
XapakTapbl3aBaycs aJCyTHACIIO POCTY MATaBail rpymbl OaKTIphIi. ['3Ta cBenubIlh ad
JPIHHBIM SIKACIll IPATYKTY.



ABSTRACT

The graduation project includes: pages — 63, figure — 11, tables — 11, sources
—104.

PROBIOTICS, PREBIOTICS, BIFIDOBACTERIA, LACTOBACILLI.

Object of work: Cultures of microorganisms Bifidobacterium and Lactobacillus
isolated from 5 samples of fermented milk products.

Aim of work: To check the presence of lactobacilli and bifidobacteria in
fermented dairy products of Belarusian production.

Methods: microbiological (obtaining pure cultures of microorganisms),
microscopic.

The main results. Microorganisms of the corresponding target groups were
isolated from 4 samples of fermented dairy products (Sour cream with bifidobacteria,
yogurt with bifidobacteria "Optimal", yogurt with prebiotics for children's nutrition
and kefir enriched with prebiotics). From sour cream and yogurt "Optimal" —
bifidobacteria, from yogurt with prebiotics — acidophiles, and from kefir — casein. The
growth of each of these bacterial groups was additionally tested on other specific
nutrient media. Thus, bifidobacteria additionally grew on GMK-1 medium, and L.
acidophilus and L. casei 1s based on the media of Blickfeldt, MRS, Rogoz and Giss-O.
Additionally, a sample of each of the fermented milk products was studied using the
microscopy method: the presence of bacteria was checked at high magnification.
Sample Ne 5 («Milavay cottage cheese) is the only one presented that was characterized
by the absence of growth of the target group of bacteria. This indicates poor product
quality.



