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Pedepar:

1. Inceprarist npucBsyeHa po3pob1i 6i0TexXHOIoTil 6akTepiasbHOro npenapary i3 6i0J10TiYHO aKTUBHUX KyJIbTYP
MOJIOYHOKHUCJIMX 6aKTEPil Ta MiKPOKOKY 7151 PEPMEHTOBAHUX M'SCHUX MTPOJYKTIB. [IOLIYK Ta CeJeKIil0 aKTUBHUX
KyJIbTYpP BEJIA CEpel] IPOMUCIIOBUX WTaMiB KoJsiekuii TIMM Ta BUJIy4eHHSM 13 BITUN3HAHUK KOMEPLINHUX M'SCHUAX
IIPOJYKTiB. BUBHa4Y€HO OCHOBHI BJIACTMBOCTI KyJIbTYP, IEPCIEKTUBHUX JJIS 3aJIy4E€HHS IO CKJIAZy 3aKBallyBaJIbHUX
KOMITO3ULIiH 00 30ATHOCTI A0 QYHKLIOHYBAaHHS y M'SICHill cupoBUHi. [I715 IEPBUHHOIO AOCJIIPKEHHS TUITY
B3a€MOBIJHOCUH MiX MiKpOOpraHiamMaMu Pi3HUX TaKCOHOMIYHUX I'PYI 3alIPOIIOHOBAHO MoAUdIKallil0 METOAY
"71yHoK". Ha mifcraBi CyMiCHOCTI CTBOPEHO OpUTiHAJIbHY 3aKBAllyBaJIbHY KOMIIO3ULIIO i3 IIPEICTaBHUKIB POJIiB
Lactobacillus Ta Micrococcus. OnpanboBaHO PeXXUMU Ta TapaMeTPU TEXHOJIOTIYHOIO IIPOLLeCY BUPOOHHULITBA
HOBOTO 17151 YKpainu 6akTepianbHOro npemnapary "Jlakmik" a1 pepMeHTOBaHUX M'SICHUX IIPOAYKTiB. BcTaHOBIEHO
CIIOCi0 Ta 03y BHECEHHS LIbOT0 6aKIIpenapary nNpu BUPOOHUILTBI KoBbac. Y 1abopaTOpHUX Ta IPOMHUCIOBUAX YMOBAX
I0Be/leHO e(EeKTUBHICTb 3aCTOCYBaHHS ITpenapary "JIakMik" 17151 BUpo6IeHHSI (pepMEHTOBAHUX KOBOAC BUCOKOI

SIKOCTi 32 IPUCKOPEHOTO BU3PiBaHHS.



2. The dissertation is dedicated to the scientific substantiation and creation of a bacterial preparation
biotechnology on the basis of biologically active cultures of lactic acid bacteria and micrococci for the fermented
meat products. Lactic acid bacteria and micrococci were selected from Ukrainian commercial meat products and
by screening of the museum strains on the ability of functioning in meat. For the first time the bacterial
composition of microorganisms Lactobacillus casei ssp. casei, Lactobacillus casei ssp. rhamnosus, Lactobacillus
plantarum, Micrococcus varians was created in Ukraine on the basis of symbiotic relations. It was offered to use
the "lunula" method for primary research of mutual relations character between starter cultures of different
taxonomic groups. Technological process procedures and parameters of the bacterial preparation "Lacmic" for the
fermented meat products were worked out. The manner and doze of new starter cultures addition during
manufacture of sausages was experimentally determined. The developed biotechnology allowed to receive from 1
dm3 of nutrient medium (5+0,5) g of a dry concentrate. One gram of a preparation contains the 10 billion CFU of
biologically active lactic bacteria and 100 million CFU micrococci. Functioning of bacterial preparation "Lacmic"
was investigated on microbiological, physical-chemical, biochemical and organoleptic characteristics. The
effectiveness of "Lacmic"” was shown in sausages during the technological process of production and storage.
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