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1. HaykoBe 06TrpyHTYBaHHS Ta PO3pOOKa 6i0TeXHOIOriH 6akTepialbHUX penaparis AJ1s1 GepMEHTOBAHMX MOJIOYHO-
>KUPOBUX NIPOAYKTIB

2. Research and development of biotechnology of bacterial preparations for fermented milk-fat products

Pedepar:

1. Incepranis NpUCBsAY€HAa HAYKOBOMY OOI'DYHTYBAHHIO Ta PO3p06Lii 610TE€XHOJIOril 6aKTepiabHUX ITPEeNapariB AJ1s
BUPOOHULITBA (PEpPMEHTOBAHUX NPOAYKTIB MacJI0pOOCTBa Pi3HOI TEXHOJIOTIUHOI crienndikyu. EkciepuMeHTaNnbHO
BCTaHOBJIEHO Ta HAYKOBO OOI'PYHTOBAHO CKJIAJ, 3aKBaLlyBaJbHUX KOMIIO3ULLi Ta Ha iX OCHOBI pO3p06JI€HO
6aKTepiasbHI IpenapaTy NPSIMOro BHECEHHS 117151 GEPMEHTOBAaHUX MOJIOYHO->KUPOBUX ITPOAYKTIB. BCTaHOBIEHO
napaMeTpu 6i0TEXHOJIOrii 6aKTepiaJbHUX MPENapariB: CKIAJ KOMIIO3ULii Ta CIIOCiO MiATOTOBKY iHOKYJIATY,
PELENTYyPU [OKUBHUX CEPEJOBUI Ta YMOBY KYJIbTUBYBAHHS 3 ypaxXyBaHHSIM (i3i0/0TiYHUAX IOTPEO KOKHOTO
CKJIQ[IHMKA J17151 306€peKEHHS BCTAHOBJIEHOTO CIIiBBiJHOLIEHHS MiXK ITaMaMU, CKJIaJl 3aXMCHUX CEPEIOBUIL J1JIs1
KOHCEPBYBaHHS 6ioMacH i 3a0e311eUeHHs BUCOKMX [TOKa3HMKIB peakTUBallil Ta PO3YMHHOCTI. OnpanpoBaHi
TEXHOJIOTI4HI eTany J03BOJIMIM OTpUMaTu He MeHiue 7,4-1010 knituH B 1 r 6akTepiasbHUX npenaparis. BusHaueHo

II03M, CIIOCOOU aKTUBi3allil Ta BUKOPUCTAaHHS OaKTepia/bHUX Npernaparis AJ1s1 pepMEHTYBaHHS Pi3HUX MOJIOUYHO-



JKMPOBHUX CHUCTEM (MOJIOUHOTO Ta KOMOIHOBAHOTO CKJIaly) 1J11 OTPMMAHHS KMCJIOBEPUIKOBOTO MAaCIa,
KHCJIOBEPIIKOBUX CIIPELiB Ta KUCJIOBEPIIKOBUX N1ACT. BCTaHOBJIEHO, 1[0 OCHOBHUM (PAKTOPOM PETYJIIOBaHHS
apOMaTOYTBOPEHHS Ta SKOCTi KMCJIOBEPIIKOBIO MacJjia, BATOTOBJIEHOTO METO/IOM 30MBaHH$, € KUCJIOTHICTh
CKBalllEHUX BepuIKiB. [Ipoliec apoMaToOyTBOPEHHS y BUPOOHUIITBI KACJIOBEPLUIKOBOIO MAcCjla Ta KUCJIOBEPIIKOBUX
crpefiB, BUpOOJIEHUX METOLOM NepeTBopeHHs B)KB, a TakoK KMPOBOI CyMillli MOXKHA PETyJIIoBaTU 403010 3aKBACKU.
BusHnaueHo 3aKkOHOMipHOCTI QYHKIIOHYBaHHS 3aKBalllyBaJIbHOI MiKpo(JiopH, a TaKoX IMOB's13aHi 3 Heto (i3uKo-
XiMiyHi, 6ioxiMiyHi Ta MiKp0O6i0JIOTiUHI IOKA3HUKMU MiJl Yac 36epiraHHs KUCJIOBEPIIKOBOIO MACJla, KUCIOBEPIIKOBUX

CIIp€JIiB Ta KMCJIOBEPLIKOBUX I1ACT, BUTOTOBJIEHUX 3a Pi3HUX CIIOCO0IB (PEPMEHTYBAHHS .

2. The dissertation deals with the scientific substantiation and development of biotechnology of bacterial
preparations for variety of fermented products of butter making of various technological specifics. The
composition of the starter compositions has been experimentally established and scientifically substantiated, on
the basis of which direct application bacterial preparations were developed for fermented milk-fat products. The
biotechnology parameters of bacterial preparations were established: the contents of the compositions and
methods for preparing the inoculum, the formulation of the nutrient media and the culture conditions taking into
account the physiological needs of each component to maintain the established ratio between the strains, the
composition of the protective media for preserving biomass, which guarantees the survival of at least 96.5% of the
cells and ensuring high rates of reactivation and solubility. The developed technological steps made it possible to
obtain at least 7,4-1010 cells in 1 g of bacterial preparations. Shelf life duration of bacterial preparations at relative
humidity 85 % and temperature —(18-20) oC was determined to be 12 months, at -(2-6) oC - 6 months, the fraction of
the lost cells having not exceeded 5,5 % and 3,6-4,0 % for the said periods correspondingly. Doses, methods of
activating and using bacterial preparations for the fermentation of various milk-fat systems (milk and combined
composition) to produce sour cream butter, sour cream spreads and sour cream pastes are determined.
Conceptually new sour cream butter production technology was developed according to the HFC conversion
method by means of inoculating a starter to the conversion zone the said starter being prepared from KVM-P
bacterial preparation - destabilizer of fat emulsion. Where its mixing with HFC occurs. Thus, a uniform
distribution of the starter culture in the product is ensured, a reduction in the technological process is achieved,
and the need for further disposal of the oiler is eliminated. It has been established that the aromatization of KVM
at the stage of structure formation should be carried out with a starter of acidity in an amount of 3,5-5,0 %, which
enriches with diacetyl 1,6-1,8 times and volatile organic acids 1,3-1,7 times more compared to sweet cream butter.
The regularities of the functioning of bacterial preparations in the production of fermented butter products (sour
cream, sour cream spreads, sour cream pastes) were studied and their role in the formation of the basic
microbiological, physical, chemical and biochemical characteristics of the finished products and during their
storage was evaluated.
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