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3mificHeHO aHAJI3 JaHUX 1100 HAKOIUUYeHHs 0iomacu Streptococcus thermophilus ta Bifidobacterium
longum y MOJIOUHOMY CepPeIOBHUINi 3 OOHIKKAM OMKoJIMHHM. ¥ PoOOTi mocayropyBajiucsa Habopom
CTAHTZAPTHUX METOHiB i MeTOAMUYHMX BKAa3iBOK AJA BU3HAUEHHS KiJabkocTi OidimobarxTepiit Ta
MOJIOUHOKMCJINX MiKpoopraHiamis. ITizpaxyHOK KOJIOHi€yTBOPIOBAJILHUX oguHUIL — KYVO/ em® IPOBOAUIN
3 BuKopuctanaam cepemoBuIiiy M17 i MRS. TpusasicTs (pasd pocTy BusHava U rpaivHUM METOIOM.

BceranosisieHo, 1o 61:xKoInHe 00HIMK KA 3a KoHeHTpalii 0,2—1,0% crumy/ioe HAaKOINYeHHs 0iomacu
CcTpenToKokiB Ha 9—15% , 6iimobakTepiit — ma 2,3-12,7% i ckopouye TpuBaicTh Jar-asu 1jisd 000X BUIiB
MiKpooprauismis maiizke 10 il TOBHOIO 3HUKHEHHs. BHeCeHHA OOHIKIKA ¥ CepeoBUIIe PO3ZMHOMKEHHS
Str. thermophilus ckopouye sar-dasy Ha 30-50% , a cramionapay — momos:Kye Ha 20—30% . B. longum Ha
BHECEHHs HAMIOBHIOBAUA pearye He3HAUHUM IOJOBMKEHHAM Jar-(asu Ta icrorHum (6inbIr HixK ¥ 2 pasu 3a
1% obwuixkxst) cramionapuoi. [losa nuiaky B Kinekocti 1,0% Bix Macu sKMBUJILHOTO CepeloBUIlA 3a0e3IeUnTh
omep:KaHHS Giomacu y Kinbrocri 6 = 0,1x10° KyO/CMS (Str. thermophilus) Ta 2,8 = 0,1x108 KYO/CM3
(B. longum).

Str. thermophilus ta B. longum. no6pe 3aCBOIIOThH €CeHIliaJbHI MiKpOHYyTpieHTH nmuiaky. Ckiaamosi
O KOJMHOTO OOHIMKIKA MOKYTh BUCTYIATH CTUMYJIATOPAMU POCTY AJjA meBHuxX mramiB. Ili mani 6yzme
TMOKJIaJIeHO B OCHOBY 6i0TeXHOJIOTI1 ofeprKaHHa KMCJIOMOJJOYHOTO HATIOIO 3 TPOAYKTaMU O KiTbHUIITBA.

Knarouosi cnosa: 6iomaca, 00HiKKA OIKOJIMHE, CTPEIITOKOKM, 0ipigobaxkTepii.

3xopoB’a agoauHu Oiabmr HixK Ha 40% 3y-
MOBJIeHO fAKicTio Ii xapuyBanua [1]. Cuin Bu-
3HATH, IO BJIACTUBOCTI i:Ki, ogep:xkaHoi 3a J0-
IIOMOT'0I0 CYYaCHUX TEXHOJIOTi, 4acTo He aieK-
BaTHI IPUPOAHUM IIPOIlECAM aCUMiJIAIil Xapuo-
BUX PeUOBUH opradismom jwoguau. OkpiM Toro,
padiHoBaHicTh i TEXHOTeHHICTD 12Ki Moske OyTH
OPUYNHOIO IIOPYINIEHHA aJalTalliiHNX B3aEMO-
il opranisMy 3 HaBKOJUIITHIM CepeloBUIIEM,
3HUIKEHHA 3aXWCHOTO ITOTEHI[iaJy Ta HifBU-
IIeHHA PUBUKY PO3BUTKY 3aXBOPIOBAHb.

3 TTOABOIO Teopii afleKBaTHOTO XapuyBaHH,
CKJIAJIOBOIO AKOI € KJIacUYHa Teopid 30aaaHCco-
BaHOTO Xap4YyBaHHA, PO3PO0JIeHA aKaleMiKoM
0. O. IlokpoBcbKuM [2], ToYaau OPUIITATH
HaJIe;KHYy yBary He JIUIIE TMEPBUHHUM HYTPi-
eHTaM (HaAXOOATh 330BHi), ajie i1 BTOPUHHUM,
AK1 yTBOPIOIOTHCA B OPTaHiI3Mi 3 MEPBUHHUX
oig miero OiorpaHcdopmaliii Ta O6iocuHTe3y
B pe3yJabTaTi KUTTEAIAIBHOCTI HOPMAaJbHOIL
MiKpodaopu HMIJIYHKOBO-KHIITKOBOTO TPaKTYy.

Hedimmur HOpMOGDIOPU MOMKHA 10 IeBHOI Mipu
KOMIIEHCYBaTU IPobioTUKaMM.

Hocmimxenua epekTUBHOCTI MTPOOGIOTUKIB
MoKasaJi iX MO3BUTUBHUI BILJIUB Ha OPTraHidM
gionguuu [3]. IlocBig cBiAUUTE, 1110 CIIOMKUBAHHS
MOJIOUHOKMCJINX DaKTePiil, 1110 BXOAATH 0 CKJIa-
Iy HOTYPTY, CTUMYJIIOE epaguKalliio (SHUIIEHHST)
Helicobacter pylori B opraniami gtogmnu [4].

BuBueno mexaunismm gii B opranismi mpe-
0ioTHKIB Ta iXHIiX acoiariii 3 mpodbioTuKamMm —
cuHOIOTUKIB, MyJIBTUIIPOOiOTUKIB TOIIIO. Bueni
MIPAIOOTh HAJ CTBOPEHHAM Ta MOCJiIKEeHHAM
HOBUX MYJbTUIPOOIOTUYHUX 3aKBaCOK, 30Kpe-
Ma ¥ TaKUX, 110 MiCTATH aIinmpoayKTH (amibakT
3 BUTSAKKOIO IIpomoJicy) [5, 6].

HoBenmeHo, 110 e(peKTUBHICTL CUHOIOTUKIB
MO’Ke 3MiHIOBaTHCA 3aJIE;KHO BiJl TpOOiOTUYHUX
ITaMy i KOMIIOHEHTA, a TAKOK Bil HUBKHU iHITTX
YMHHUKIB, TAaKUX AK CKJAJ *KUBUJIHHOTO cepe-
IOBUIIA, B AKOMY IIPOXOAUTH (pepMeHTallid,
TeXHOJIOTiuHi mapameTpu Torro [7, 8].
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HocuimxenHa Mikpobiosoriuamx mpoiie-
CiB Yy KMCJIOMOJIOUHUX MPOAYKTAxX 3 MEIOM
Kpalile BUCBiT/IeHO B po60Tax 3aKOPAOHHUX
HaykoBIiB. CemenoBa H. A., mocaigxyoun
BIIJIUB Meny OIKOJMHOTO Ha KUCJIOMOJIOU-
HUM mpoIec, BCTAHOBUJIA, IO BiH He cIOpaB-
JII€ CTUMYJIIOBAJBHOTO e(PEeKTy Ha Ieii Ipo-
mec [9]. IIpore 3a ux ymMOB CIMPTOBE Ta
OIITOBOKWMCJIe OPOAiHHSA TWig yac Jo3piBaHHA
Kedipy mpoxoauiyo aktusHimie. [loBemeno,
10 aKallieBUil i KaITaHOBUI MeJ CTUMYJIIO-
I0Th HaAKonuueHHA 6iomacu Bifidobacterium
lactis Bb-12 ax y KOBUHOMY, TaK i B KOPOB’s-
yomy ™MoJgoImi. IlixBumieHHA KOHIeHTpPA-
mii MeAy B KMCJIOMOJOUYHHUX HAIOAX CIPHU-
sge 36imbIIeHHIO KigbKocTi OidigobarTepiit
Bifidobacterium Bifidum. Boguouac 11i Bugu
Meay BUABJIAIOTH iHTiOyBaJibHI BJIAaCTUBOCTI
CTOCOBHO IIaTOTeHHOTOo 30yaHUKa Listeria
monocytogenes [10].

IIpo Te, o Mmexq Moske OyTu GidimoreHHIM
darkTOpoM, CBimUaTh AOCIiKEeHHS BIJIUBY
TJII0K03u, GpyKTO3U i Meny Ha Streptococcus
thermophilus (St-133), Lactobacillus
acidophilus (La-7), Lactobacillus delbrukei
subsp bulgaricus (Lr-78 ) ta Bifidobacterium
bifidum (Bf-13), B AKUX BCTAHOBJIEHO, IO
Hale()eKTUBHINIUM CTUMYJATOPOM POCTY ce-
pen nux ByrJieBOAiB € men. IIpore Bix He BIIN-
Ba€ Ha YKUTTENIANBHICTS MOJOUHOKMCINX OaK-
Tepii [11].

Haui, orpumani Metry [12], Ta mHamri
BJAacHI fgociaimskeHHsA He 30iraroThcsA 3 IO-
nepegHiMM, OCKiJIBLKKM BOHHU CBiguaTh HPO
npebioTuuHi (CcTHUMYyJIIOBaJAbHi) BJIACTUBO-
cri meny masa Streptococcus thermophilus
B-7026, Lactobacterium delbrueckii subspecies
bulgaricum B-7036, Lactobacterium
acidophilum B-7056 [13].

HaaBHicTh y 'KUBUJIBHOMY CEPEIOBUIII Ta-
KOT0 aKTHUBHOTO MPUPOIAHOTO AKepesa 6iojo-
riuno akTuBHUX peuoBuH (BAP), ak omxoau-
He O0HiIKIKA (IUJIOK), iMOBipHO, BIJINBAE Ha
nepebir ¢epmenrTarii mosioka. Ilpore iHdOP-
Malii Ipo JocaigsKeHHs IIbOT0 HAIIPAMY HeJo-
cTaTHBO. BiZcyTHI TaKoXK maHi IIIOI0 BOJIUBY
O KOJMHOTO OOHIMKIKA HA YKUTTE3NATHICTE Mi-
KPOOPraHi3MiB y MOMINPEHUX KUCJIOMOJIOUHIX
HAOAX.

3 MeToi0 BCTaHOBJEHHS 3aKOHOMipHOC-
Tell HaKOIMMUYeHHsA Oiomacu MiKpoopraHisma-
mu Streptococcus thermophilus B-7026 (Str.
thermophilus B-7026 ), Bifidobacterium longum
B-7033 (B.longum B-703 ) 3ailicHioBaJIu aHaJIi3
JTaHUX CTOCOBHO PO3MHOMKEHHS [UX MiKpoopra-
HiBMiB y MOJIOUHOMY CEPEOBUIII 3 OOHIMKIKAM
O KOTMHUM.
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Marepiaau i meToau

O0’exTaMu HOCTimKeHHS OYJIM IMOMTYJaAIil
MiKpoopraHiamiB, AKi pocam Ha KUBUJIbHUX
cepenoBUIax pisHoOro ckaany. KoHTpoaeM ciy-
ryBaJio HOpMAaJji3oBaHe MOJIOKO 3 M. Y. JKUDPY
3,2=+0,2%, nporeiny — 3,3 = 0,1% , TuTpoBa-
HOI0 KucjoTHicTio 19,0 = 0,5 °T, macrepusosa-
He 3a reMmneparypu 82,0 = 2,0 °C, oxogom:xeHe
IO ONTUMAJIBLHOI AJIA KOYKHOI KYJIbTYyDPH TEeMIIe-
parypu KyabTuByBauHusa. CepenoBuire 1 gomat-
KoBo mictuio 0,2 = 0,01% o0HiKxaA moxgpidHe-
woro[14],a2i3 —0,5+0,01% i1,0=+0,01%
00HIKIK s, BigmmoBimHo. Maca iHOKYJIATY MOHO-
KyabTypu craHoBusa 3 = 0,01% (B. longum
B-7033)i1 +0,01% (Str.thermophilus B-7026)
BiJl Macu roTOBOTO 3TYCTKY.

Kpurepisgmu omiHKY e(DEKTUBHOCTI KYJIbTH-
BYBaHHA MOHOKYJIBTYD 32 YMOB Pi3HOI KOHIIEH-
Tpalii o0HiMkIKA OyIM HaKONMYeHHs Oiomacu
Ta KiHeTUKa MpoIlecy YTBOPEHHS 3TYCTKY.

IlopiBHANBHUI aHAI3 TUHAMIKH KOHTPO-
JIbOBAHUX MOKA3HUKIB Y cepeIoBUIaX 3 00HIMK-
JKSAM IIPOBOJNUJIN, 3iCTaBIAAIOUY JaHi JOCTiTHIX
3paskiB (cepenmoBumia 1-3) i3 pesyJyabTaramMmu
MOHOKYJBTYPHUX KHCJIOMOJOUYHUX 3TYCTKiB
(KOHTPOJIB), ITIT0 HEe MaJIU Y CBOEMY CKJaMIi OJKO0-
JIMHOTO OOHIMKIKA.

3acTocoByBaau Habip cTaHZAPTHUX METO-
IiB Ta METOAUYHUX BKAB3IBOK IJIA IMiAPaxXyHKY
6ipimobarTepitt (MBK 10.10.2.2.-119-2005
BusunauenHsa KinbKocTi OipimobakTepiit y Kuc-
JIOMOJIOUHHUX ITPOAYKTAX), MOJIOUHOKMCJITX Mi-
Kpooprauismis (I'OCT 10444.11-89 IlpoayKTsI
nuireBbie. MeToabl onpeneeHuA MOJOYHOKUC-
JIUX MUKpoopranusmMos). TpuBaiicTs pas pocTy
BU3HavaJu rpadiuaum metomom [15].

Vei gocaimkeHHS TPOBOAUJM i3 TPpUPAs0-
BOIO mOBTOpIoBaHicTI0. CTaTUCTUUYHUNA aHAJII3
eKCIIepUMEHTAJbHUX TaHWX 3MiMCHIOBAJIU 3a
momomoroio nporpamu Excel, piBeHb J0CTOBip-
HocTi P < 0,05.

Pe3yasTaT Ta 06roBOpeHHS

IlopiBHAARHUY aHAJI3 KiTBKOCTI KJIiTHH
Str. thermophilus B-7026, 1110 yTBOPUJINCA Tif
yac 0iocmHTe3y IMUX MiKpPOOpPTraHidMiB y MOJIOU-
HOMY CepeIOoBUIIli Pi3HOTO CKJIaIy, IIOKA3aB, IO
O KOJITHE OOHIMKIKSA CIIPaBJIs€E BIJIUB Ha XapakK-
Tep IPoIlecy KYJIbTUBYBAHHS 3aJ€KHO BiJ 1031
BHECEHOT0 KOMIOHeHTa. TpuBaiaicTh, IOCTIiI0OB-
HiCTh Ta iHTEHCUBHICTh HAKONNUYEHHS OioMacu
pisHA B KOJKHOMY 3 UOTHPHOX KUBUJIbHUX CE-
pemosuit (puc. 1).

3a kKommenTparnii oouixxka go 0,5% 1mo-
cIiZoBHiCTH (pas3 pocTy 36epiraerbcs, mpoTe
AKTHUBHICTh PO3BMHOKEHHSA 30iJbINTyeThCA Ha
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Puc. 1. fluHamMika HaKOMUYEHHA GioMacu
Str. thermophilus y moJioni 3 pisHoro
KOHI[EHTPAIi€I0 OISKOJIMHOTO O0HIMKIK A
P <0,05 gus Touok 0, 3, 7, 8, 9 rox
nns cepenoBuiial; 0, 2, 6, 8 rox ana cepenoBuIiaZ;
0, 3, 8, 10 rox nis cepemoBuia 3

9-13,5%. ¥ peayabraTi Ha cepemosuiri 1 i 2
6yJo Bupomeso 1,8 = 0,1x10°1 4,5 = 0,2x10°
SKUTTE3NaTHUX KJaituH Str. thermophilus
B-702, a Ha KoHTpOJIbHOMY — 3,2 = 0,1x108.

Tpusanicts gar-gasu AB1 (aganrarmisa 6ak-
Tepil 7o ymoB iHKYy0Oarii) y cepegoBumiax 1 i 2
CKOpOTHUJIACA BABiUi MOPiBHAHO 3 KOHTPOJIEM
(AB) i cranoBusa 30 xB. ¥ cepenoBuiili 3 gasy
amanTallii maii:ke He crocrtepiraau. Jlar-gpasa
(n1aBHe HapocTaHHs Oiomacu) aaa Str. ther-
mophilus 3a KoumeHTpanii nmuakry Big 0,2 mo
1,0% (B1C1, B1C2, B3C3) TpuBasia mpoTATOM
1 rog, 1o Ha 30% MeHIIe, Hi’K Y KOHTPOJILHOMY
cepenosuiii (BC). Ile smeHIITye pBUK POSBUTKY
HebaKaHOI MiKpo(Iopu Ha ITOYATKOBUX eTaax
CKBAIITyBaHHS MOJIOKa. Yepes CKOPOUEHHS I10-
nepenHix a3 y JOCHITHUX 3padKax MOILOBXKU-
nacsa Ha 50% dasa ginifiHoro pocry, 110 36iab-
N0 HakonmuueHHsa Oiomacu. CramioHapHa
(daza (D3E3) 1151 CTPEIITOKOKiB, BUPOIIIEHUX Ha
cepenmoBuIlli 3, TpuBaja Haiiosle — 3 rox. e
Ha 30% [moBIIe MOPIBHAHO i3 cepemoBUIIIaMU 2
i 31iwna 20% — mopiBHAHO 3 KOHTpPoJeM. Pasza
BifMupaHHs posmouasiacs Maliske OZHOUACHO
I KJIITUH KOHTPOJILHOTO 3pa3Ka Ta cepeno-
Bumi 112 —ua 7+ 0,12 rog KyJbTUBYBaHH.
¥V cepenoBuilli 3 BOHa 3aTpuMaJIacs, MOYKJINBO,
3a PaXyHOK MOJOBKEHHS MOIIePETHBOTO Iepio-
oy Ha 1 rog.

HaiiBunly iHTeHCUBHICTD HAKONUUYEHHSA
O0iomacu Str. thermophilus cunocrepirajgacs B
cepemgoBuiili 3 Haii6iabImoio (1,0% ) KoHIleHTpAa-
miero OuaKy. 3a 6 rog+9 xB PO3SMHOMKMJIOCS O
6 = 0,1x10° KYO/cm®. B6arauenns ua 1% mo-
JIOUHOT'O CepemoBHUINa OMKOMINHUM OOHIMKIKAM
3abes3meuye mpupicT 6ioMacu CTpenTOKOKa Ha
15% . Onsa Str. thermophilus B-702, 1110 po3BU-
BaBCs y CEPEeNOBUII 3, XapaKTepHa BiZICYTHICTH
nar-gasu. Ile icrorHO MiHiMiBye BiporiguicTs

PO3BUTKY CTOPOHHBOI MiKpo()Iopu HA ITOYATKY
CKBAaIllyBaHHA, KOJU KOHIIEHTPAIiA MOJOYHOI
KHCJIOTHU € HU3HKOIO.

Taxkwuii BOJIUB GAMKOIMHOTO OOHIMKIKA Ha
AKTUBHICTH TePMOMiJIbHOTO CTPEIITOKOKA, Ha
HAIly IYMKY, 3yMOBJIEHUII BUCOKUM BMicTOM
BiTaMiHiB, JOCTYIHUX /I METa00JIi3My ByTJIe-
BOJiB Ta iHIMUX eceHIialbHUX peuoBuH [13].

Ha puc. 2 mogano kpusi pocTty 6ihigodbarTe-
piit y MoJIoIri 3 00HiKIKAM O:KOIUHUM (Cepemo-
Buira 1—3) Ta 6e3 HbOro (KOHTPOJIb). Y HACTiTOK
IomaBaHHA MUJIKY IMHAMiKa pocTy 0idimobax-
Tepill TOPiBHAHO 3 KOHTPOJIEM 3MiHIOBaJIACH. 3a
KyJbTUBYBaHHsA 0i(pigobaKTepili 3 HogaBaHHAM
0,2% munry TpuBaiicts gar-dasu (AB1) ckopo-
uyeTbcs 0iabin HidK HA 50% , 1110 BHUIKYE PUBUK
POBBUTKY CTOPOHHBOI MiKpo()iopu Ha ITOYATKO-
BOMY eTalli CKBaIllyBaHH, KOJIY iHTEHCUBHICTH
KMCJOTOYTBOPeHHA He3dHauHa. Ima 6idimo-
baKTepiii, iIHOKYJIbOBAHUX y cepemoBuime 2 i 3
(0,5 i 1% nuaky) jgar-¢pasa maiiske He Bupa-
JKeHa. Y KOHTPOJIi hasza IMoCTymOBOro (eKCIo-
HeHITiaJbHOTO0) 3pocTaHHA uepe3 8 = 0,25 rop
3MiHMJIACSA 3HAUHUM IIOCUJIEHHSAM POCTY, IO
BUSBJSAJIOCH Y BUTJIALL miguaaTTa C HA KpUBii.
VY cepemoBuiili 1 Takuii pe3yabTaT cIocTepira-
au yepe3d 6 = 0,3 rox, ay 21 3 — panime Ha
1,75 = 0,4 rox. To6T0, 3aBAAKY BHECEHHIO Y
JKUBUJIbHE CePeoBUIIe MUJIKY IPOIeC PO3MHO-
JKeHHA 0aKTepill y MoJoIli iHTeHCcupiKkyBaBcs
Ha 30% .

Y mocaimxyBaHUX 3paskax (pasa JiHiITHOTO
pocty (cTpiMKe 36iabIIeHHA KiTbKocTi 6idhimo-
bakTepiii), 110 MO3HAUYEeHA Ha puc. 2 JiTepamMu
C i D, mauna pisuy TpuBajgicTh. 3a BigcyTHOCTL
OOHIMKIK S OIKOJIMHOTO 1 3a HIOT0 KOHIIeHTPAIIil
0,2Ta 0,5+ 0,01% BoHa cTanoBuJa 12, 14116
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Puc. 2. IlnHamMika HaKOMMAYEeHHs GioMacu
B. longum y moJoni 3 pi3HOI0 KOHLIEHTPaIli€l0
OMKOJIMHOTO OOHIKIKS:
P <0,05 gna Touok 0, 2, 8, 10, 20, 24 rox
y cepemoBuii 1,
nas rouok 0, 2, 6, 8, 10, 14, 24 rog — 2;
0,4,10,24 — 3
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+ 0,12 rox BigmoBigHO. OTXKE, 31 301ABIIIEHHSIM
omxoanHOro ooHixKxK Big 0,2 no 0,5% crmocre-
piraerbcs mIpomopIlifiHe TONOBMKEHHSA TPUBAJIO-
cTi JgiHifiHorO HaKonmueHHA 6iomacu. Ilogann-
11e 30iJIbIITeHHSA MUJIKY B MOJIOUHOMY CePeIOBU-
mii 7o 1,0 = 0,01% , MOpiBHAHO 3 PEIIITOO0 I0-
CIiTHUX 3pasKiB, MPU3BEJIO 0 CKOPOUEHHS ITiel
dasu 0o piBHA, 110 Bij3HAUAETHCSI B KOHTPOJI
(12 rox). Ilpore 1e He 3aBaANJIO HAKOTUYEHHIO
TyT Habinbmol Kigskocti KVO Ha 1 cm® srycr-
KV, IO TOTO *K TPUBAJiCTh cTalioHapHOI (pasa
D3ES3 (nonazn 14 ron) cBigumnTh, 110 1034 IUJIKY
1,0 = 0,01% momoBsKye TPUBAJIICTE KUTTS Oi-
dizobaxTepiii.

Haiimenmnry TpuBasricts cramionapHoi gasu
crocTepirajam y KOHTpoJbHOMY 3pasky. [losa
nuiaky 0,2% He 3aTpuMye IIpolec BifMUpPaHHSA
B. longum B-7033, ua Bigminy Big 0,5% mmi-
Ky. ¥ cepemoBumli 1 i3 3a3Ha4eHOI0 KOHIIEH-
Tpallieo HaIlOBHIOBaYa MKUTTEMIAIbHICTL B.
longum B-7033 1ofgoBXKyeThCs OiIbII HidK y 2
pasu. Ile gae 3mory oTpuMaTH KMUCJIOMOJIOUHI
cuHOIOTHUKY 3 IIOJOBXKEeHNM TePMiHOM HpUaaT-
HOCTi. 3 rpadiuyHOro 300pakeHHsA TEMIIiB POCTY
B. longum B-7033 (puc. 2) BUgHO, III0 CTaIlio-
HapHa paza D3E3 B cepemoBurili 3 TpuBaja Haii-
mosie (13 = 0,7 rox). MosksnBo, 11e BigOyBaJjo-
cdA uepes 3HUKHEHHA Jar-dasu.

Bcranosiieno, 1o B pasi KyJbTUBYBaAHHS
B. longum B-7033 y cepenmoBuiiii 3 3a KOHIIEH-
rpanii muaxky 1% xaitunm 6idigobarTepiit
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BUOMACCA Streptococcus thermophilus
U Bifidobacterium longum B MOJIOTHOMN
CPEJE C ITYEJIMHOU OBHOKKOU
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OcyIrecTBIeH aHAJNU3 JaHHBIX II0 HAKOILJIE-
HUI Ouomacchel Streptococcus thermophilus u
Bifidobacterium longum B MOJIOUHOW cpefe C
00HOKKOM muenunHoii. B pabGoTe mcmoan3oBa-
au HaboOp CTAHTAPTHBIX METOJOB U METOqUYe-
CKMX YKasaHWUHN OJsd IoacueTa OumpumodarTe-
puii ¥ MOJIOUHOKMUCJIBIX MHKPOOPTAaHU3MOB.
ITomcuer KOJMOHMEOOpPaA3YIOIMUX EeIUHHUIL —
KOE/cm3 IPOBOAUJJU C MCIOJb30BAHUEM Cpe
M17 u MRS. IIpomomxureabHOCTL (a3 pocTa
oIpeneiaan rpapuuecKuM METOIOM.

YcTaHOBIIEHO, YTO MUeTUHAA 00HOKKA B KOH-
nenrpamnuu 0,2-1,0% cTumyaupyer HaKOIJIeHUE
O6romMacchl CTPEITOKOKKOB Ha 9—15% , 6udumo-
O6axkTepuit — Ha 2,3-12,7% wu coxkpairaer mpo-
IOJIKUTEJIbHOCTDL Jar-gasbl s 000MX BUOOB
MUKPOOPTaHU3MOB IIOUTH IO €e IOJHOTO UCUEe3HO-
BeHUusA. BHecenue 00HOKKY B CPey PA3MHOMKEHU
Str. thermophilus coxkpamiaer Jjgar-gasy Ha
30-50%, a crTanmuOHApHYI0 — YIJHUHAET Ha
20-30% . B. longum Ha BHeCeHNe HAIIOJHUTEJI
pearupyeT He3HAUUTEJbHBIM YAJUHEHUEM Jiar-
¢as3bl 1 3HAUYUTEJbHBIM (00Jiee ueM B 2 pasa Ipu
1% o06HOXKKU) — cTanuoHapHOi. [[03a HBLIBIIEI B
Kosmuectse 1,0% OT MacChl IUTATEJIbLHON Cpebl
obecmmeuynT moJyueHre O0MOMacChl B KOJUYECTBE
6 = 0,1x10° KOE/cm® (Str. thermophilus)
u 2,8 = 0,1x108 KOE/cm® (B. longum).

Str.thermophilus u B. longum. XopoI111o ycBau-
BAIOT 9CCEHIINAbHBIE MUKPOHYTPUEHTHI BLILIIHI.
CocraBisroiiue TYeJInHON O0HOMKKY MOTYT BBICTY-
aTh CTUMYJATOPAME POCTa IJA OTMpPeAeeHHBIX
HMITaMMOB. OTHU JaHHbIE OYAYT IIOJOMKEHBI B OCHO-
BY OMOTEXHOJIOTUN MOYUYEHUST KUCIOMOJIOUHOTO
HAIUTKAa C IPOAYKTAMU IIUYeJI0BOICTBA.

Knrouesvie cnosa: duomacca, OOHOMKKA ITUEJIH-
Hasd, CTPEIITOKOKKM, OU(PUI00aKTEepUN.

THE BIOMASS
OF Streptococcus thermophilus
AND Bifidobacterium longum IN DAIRY
MEDIUM WITH BEE POLLEN
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The study was carried out for investigation
an effect of adding of bee pollen in different
concentrations on Streptococcus thermophilus
and Bifidobacterium longum biomass in the
dairy environment. Sampling, preparation
and conducting of tests were performed by
standard methods of analysis. The counts of
Str. thermophilus and B. longum were carried
out using M17 and MRS agar media. The phases
growth were determined graphically.

It was established that bee pollen stimulated
accumulation of biomass Str. thermophilus
on 9-15%, and B. longum — on 2,3-12,7%
in an amount of up to 0.2-1.0% . Bee pollen
reduced the duration of the lag phase for
both types of microorganisms almost to its
complete disappearance (1.0%). Pollen (1%)
prolonged stationary phase for streptococci and
bifidobacteria to 30% and 20%, respectively.
And also, it provided the biomass in the amount
of 6 = 0,1x10° CFU/cm? (Str. thermophilus) and
2,8 + 0,1x10® CFU/cm? (B. longum).

Str. thermophilus and B. longum readily
assimilated essential micronutrients pollen.
Components of bee pollen could act growth
stimulants (bifidogenic factor) for the studied
strains. The data obtained enabled to form the
basis of biotechnology dairy drink with bee
products.

Key words: biomass, bee pollen, streptococci,
bifidobacteria.
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