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1. Inceprauiiina po60oTa NpucBsYeHa po3pooLii 6i0TeXHOJIOTii OTPUMaHHS 6aKTepiaJbHOrO IIpenapary A
BUPOOHULITBA GPUH3M Yy IPOMUCIIOBUX YMOBAX. BujiizieHo Ta ifeHTU(iKoOBaHO Ha MOJIEKYJISIPHO-TEHEeTUYHOMY PiBHi
KyJIPTYPU MOJIOYHOKHUCIMX 6akTepiit (MKB) i3 nprpoiHOi €KOHillll - po3CONIbHOTO CUpy OPUH3H, KU TPaAULIiHO
BUTOTOBJISIETHCS Y HETIPOMUCIIOBUX yMOBax Kaprarcekoro periony Ykpainu. llltamu, HaziineHi BaXXJIMBUMU
TEXHOJIOTIYHUMH i PYHKI[iOHAJIBHUMU BJIACTUBOCTSIMU, BUKOPUCTAHO [17151 KOHCTPYIOBaHHS 6aKTepiaJbHOro
npenapary "['epobakTeprH" 1J11 BUPOOGHULITBA OPMH3M Y IPOMHUCIJIOBUX YMOBaX. IJis1 BCTAHOBJIEHHSI ONTUMaJIbHOTO
CIIiBBiIHOLIEHHS y CKJafi 6akTepianbHOro npemnapary KyapTyp MKB, ogHomTaMoBi 6akTepiasbHi KOHLIEHTpaTH
KJIITMH 3MilllyBaJId MiXK COOO0I0 Y Pi3HMX IIPOIOPLIiSIX Ta BUTOTOBJISIA 3 HUMU JIOCJIiIHI 3pa3ky 6puH3U. BusHaueHo
onTtumanbHe criBeigHomeHHs1 MKB y 6akTepianbHOMY IIpenapari, ske CTaHOBUTb: Lactococcus lactis ssp. lactis -
50, Lactobacillus plantarum - 15, Enterococcus faecium - 20, Leuconostoc mesenteroides ssp. mesenteroides - 10

Ta Lactococcus garvieae - 5 %. BurotossneHa 3 HUM OpHH3a XapaKTepU3yeThCsl HAUKPallMU CIIOKUBHUMU



BJIACTUBOCTSIMU, [TOPIiBHSHO i3 GPUH3010, BUTOTOBJIEHOIO i3 6aKTepiaIbHUM MPENnapaToMm 3 iHIMMUI
criBBigHomeHHIMU MKB. CkoHcTpyiioBaHO nipemnapart "I'epobakTepuH”, IKUil € CyXxUM 6aKTepiaabHUM
KoHLeHTpaToM 3 uncesnbHicTio MKB 9,1x1011 KYO /1. BctanoBieHO 103y 6aKkTepiasibHOro npenaparty "I'epobakrepun”
17151 BAPOOHUITBA GPMH3U, BOHA CTAHOBUTb 25 I'/T MOJIOYHOI OCHOBH, 110 3a6e3I1euye YNCeIbHICTb XKUTTE3ATHIX
kiiTuH MKB y roroBomy nponykTi ? 1x107 KYO /r. BurotoBiieHa i3 6akTepiasibHUM NpenapaToM "['epobakrepun”
6puH3a Bifnosinae sumoram JICTY 7065:2009 3a opraHosenTUYHUMH, Qi3UKO-XiMiYHUMU Ta MiKpOO6iOJIOTiYHUMU
nokazHukamu. Kiio4oBi cj10Ba: po3CObHUM CUp OpHH3a, MOJIOYHOKUCII 6aKTepii, 6i0T€XHOJIOTisI CTBOPEHHS
6aKkTepiaZbHOTO Mpenapary, MOJEKYISIPHO-TEHETUYHI METOMIU, TETEPOTE€HHI BIAaCTUBOCTI, QYHKIiOHAJbHI

BJIACTUBOCTI.

2. The thesis deals with the development of biotechnology to obtain bacterial preparation for cheese production in
industrial conditions. Singled out and identified at the molecular genetic level cultures of natural ecological niche
lactic acid bacteria (LAB) ? brine cheese, traditionally made in non-industrial conditions in the Carpathian region of
Ukraine. Strains endowed with valuable technological and functional properties were used for constructing
bacterial preparation "Herobakteryn" for cheese production in industrial conditions. To establish the optimal ratio
in the LAB bacterial preparation cultures, one-strain bacterial concentrates were separately mixed together in
various proportions and made with them experimental samples cheese. The optimal ratio of LAB in bacterial
preparation, which is: Lactococcus lactis ssp. lactis ? 50, Lactobacillus plantarum ? 15, Enterococcus faecium ? 20,
Leuconostoc mesenteroides ssp. mesenteroides ? 10 and Lactococcus garvieae ? 5 %. Made with them cheese was
characterized to have the best consumer properties, compared with cheese, made with bacterial preparation with
other LAB correlation. The preparation "Herobakteryn" was engineered, which is dry bacterial concentrate with
the number of LAB 9,1x1011 CFU /g. The dose of bacterial preparation "Herobakteryn" for the production of cheese
was found, that constitute 25 g/t of milk basis, providing the number of viable cells in the finished product of LAB ?
1x107 CFU /g. Brine cheese, made of bacterial preparation "Herobakteryn", meets the requirements of ISO
7065:2009 in organoleptic, physical, chemical and microbiological parameters. Keywords: brine cheese, lactic acid
bacteria, creating bacterial preparation biotechnology, molecular-genetic methods, heterogeneous properties,
functional properties.
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