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V. BimomocTi npo guceprauiio

Mosga guceprarii:
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Tema gucepranii:

1. BiorexHosorig pepMeHTyBaHHS IIJIOIOBUX TiJl ITIMBY 3BUYAMHOI JIAKTOGAKTEPisMU

2. The biotechnology of oyster mushrooms fruiting bodies fermentation with lactobacilli

Pedepar:

1. Inceprarito NprUCBsIYEHO JOCTiIKEHHIO MIKpOOiOTU [JINBU 3BMYAlHO], BiOOPY €(PEKTUBHOIO ITaMy
JIAaKTOOAKTEPil 17151 3aKBAIIYBAaHHS IVIOJOBUX TiJl [JIMBY 3BUYANHOI HA OCHOBI JOCIiIKEHHS 610T€XHOJIOTIYHUX
BJIACTUBOCTEN i BIJIMBY HA MiKpO6ioJIOriuHi, 6i0XiMi4Hi Ta OpraHOJIENTUYHI MOKa3HUKU (PEPMEHTOBAHUX IJIOJOBUX
Tin rpubiB, OTpUMaHHIO J1ioQiTi30BaHOI Ky/IbTYypH BiflibpaHOro MmTaMy JIAKTOOaKTePiil, po3pobLli 6i0TeXHOOrii
(epMeHTYBaHHS IJIOJJOBUX TiJl TJIMBY 3BUYANHOI. BCTaHOBJIEHO, 1110 pe3UIeHTHA MiKpO6ioTa [1JI040BUX Tijl ITIUBU
3BUYaNHOI IpefcTaBiaeHa Bugamu: Lactobacillus plantarum, Bacillus thuringiensis, Bacillus subtilis, Lysinibacillus
sphaericus, Planococcus citreus, Sporosarcina ureae, Sporosarcina halophila. [Toxazano edpextuBHiCTb
3acrocyBaHHs mwtamy Lactobacillus plantarum ONU315 g5 Bupo6Hu1TBa GpepMeHTOBAaHUX IIJIOJIOBUX Tijl Ipr6iB
IJIMBa 3BUYalHA 3a MiKpO06iOJIOTiYHUMY, 6i0XiMiYHMMU Ta OPraHOJIENTUYHUMU [1I0Ka3HMKAMU FOTOBOTO IPOIYKTY.
OtpumaHo niodinizoBany KynbTypy L. plantarum ONU315 a5t pepMeHTyBaHHS MI0JOBUX TiJl IJIMBU 3BUYANHO] 3
KOHLeHTpauieo kiituH 2,0 + 0,2?1010 KYO /T, mo xapakTepusyeTbcs 36epeskeHHIM 95,0% KUTTe3IaTHUX KITITHH,



aKTUBHMX Y BiJHOIIEHHI ITPEJCTaBHUKIB MiKpOOiOTU IVIMBU 3BUYAIHOI YIIPOLOBX 6 MiCsLiB 30€piraHHs, sIKa He
IIPOSIBJISiE IIEPEXPECHOT0 aHTaroHi3amy. Po3pobiieHo 6ioTexHoorio pepMeHTyBaHHS III0[JOBUX TiJjl IJIMBU

3BMYAIHOI 3 BUKOPMCTaHHSIM JioQisizoBaHoi KyabTypu wtamy L. plantarum ONU315.

2. The thesis describes the investigation of oyster mushroom microbiota, lactobacilli effective strain selection for
oyster mushroom fruiting bodies fermentation on the basis of biotechnological properties and cause on
microbiological, biochemical and organoleptic properties of fermented mushroom fruiting bodies, selected strain
freeze-dried culture obtain, oyster mushroom fruiting bodies fermentation biotechnology development. It has
been established that oyster mushroom fruiting bodies resident microbiota characterized by such species:
Lactobacillus plantarum, Bacillus thuringiensis, Bacillus subtilis, Lysinibacillus sphaericus, Planococcus citreus,
Sporosarcina ureae, Sporosarcina halophila. The effectiveness of Lactobacillus plantarum ONU315 strain using for
fermented oyster mushroom fruiting bodies production by end product microbiological, biochemical and
organoleptic properties was demonstrated. The L. plantarum ONU315 strain freeze-dried culture for oyster
mushroom fruiting bodies fermentation was obtained with cells concentration 2,0 + 0,2?1010 CFU /g that is
characterized by 95,0% viable cells retain, active according to oyster mushroom microbiota representatives during
6 month storage, that does not demonstrate of antagonistic activity to other lactic acid bacteria species. It has
been developed the oyster mushroom fruiting bodies fermentation biotechnology with L. plantarum ONU315 strain
freeze-dried culture using.
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