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Jlan aHanu3 pyHKIHOHAIEHOCTH MPOAYKTOB. VccaenoBana BO3MOXKHOCTh BBEJICHHUSI B COCTaB MailoHe3a Hoaupo-
BaHHOTO IHIIeBoro 6enka «buoiton» n CO2-3KkeTpakTa 4epHOH cMopoanHEL [Ipenokena pa3paboTaHHas perentypa
MaifoHe3a KaK (yHKIHOHAJIBHOTO NPOJYKTa. Y UUTBIBAINCH TPEOOBAHHS, IPEABSBIACMbIE K MAHOHE3Y, 0003HAYECHHbIE
BI'OCT P 53595-2009 «MaitoHe3s! 1 coychl MalioHe3HbIe. [IpaBmiIa mpueMKu 1 MEeTO/bI HCIBITaHuiD . OOpa3ub! Maifo-
He3a aHAJIM3UPOBAJINCH [0 OPraHOJIENTHYECKUM TT0KA3aTeNsIM: BHEIIHUIT BUJI, KOHCUCTEHIINS, BKYC, 3am1ax; (pU3HKO-XU-
MHYECKHM: KHCJIOTHOCTD, OKa3aTeIb OKUCIUTEIFHON NOPYH; CTPYKTYPHO-PEOTOTHUECKUM — I PEKTHBHAS BI3KOCTH
Hepa3pyLIeHHOH CTPYKTYpbl MalloHe3a, CTOMKOCTh AIMYJIbCHU MaitfoHe3a. Bkyc 00pasioB ¢ nuiieBoi 1o6aBkoii «bro-
Hom» u CO2-3KCTPaKTOM YePHOU CMOPOANHEI aHAJIOTMYEH KOHTPOIBHBIM 00pasiiaM, OTMEYEHO OTCYTCTBHE IIOCTOPOH-
HHX MTPUBKYCOB M UICHTHYHOCTH [0 KOHCUCTEHIIMH M LIBETY, IPU 3TOM CTOMKOCTh AMYIILCHHU BCeX 00pa3ioB — 99-100
% Hepa3pyIIEeHHOH SMyIbCHH. YCTaHOBICHA BOSMOJKHOCTE U IIE€I€CO00pPa3sHOCTh MCHOIB30BaHUS IUIIEBOH J0OaBKI
«buoiton» 1 CO2-3KcTpakTa 4epHOil CMOPOIUHBI It 00OTaleH st MAHOHE3HO! MPOIYKIIHH.
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The analysis of products functionality is given. The possibility of the introduction in the mayonnaise structure
of the iodated food protein “Bioyod” and CO2-extract of black currant is investigated. The developed compounding
of mayonnaise as a functional product is offered. The requirements imposed to mayonnaise according to GOST P
53595-2009 “Mayonnaise and mayonnaise sauces. Acceptance procedures and test methods” were considered. The
mayonnaise samples were analyzed on the organoleptic indicators: appearance, consistence, taste, smell; the physical
and chemical indicators: acidity, indicator of oxidizing damage; the structural and rheological indicator — the effective
viscosity of non-destroyed structure of mayonnaise, firmness of the mayonnaise emulsion. The samples taste with the
food additive “Bioyod” and CO2-extract of black currant is similar to the control samples. The lack of foreign smacks
and the identity on the consistence and the color are noted, thus the emulsion firmness of all samples is 99-100% of
non-destroyed emulsion. The opportunity and the expediency of the use of food additive “Bioyod” and CO2-extract of
black currant for the mayonnaise production enrichment are established.
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[puBeneHb! pe3ysTaThl UCCIEAOBAHUS OMOXUMHMYECKMX M MOP(OJIOrHYeCKHX CBOMCTB IITAMMOB OakTepwii pona
Lactobacillus bulgaricus. [TokazaHa BO3MOXHOCTb HCIIONB30BAHUS ICKOB C YIVICBOAAMH JUTS ONPEACIICHHS BUIOBO MPHHAM-
JEXKHOCTH M3y4aeMbIX IITAMMOB OOJTapCKOi MaloYKH 10 UX CIOCOOHOCTH (hepMEHTHPOBaTh aucaxapubl. Mccnenosanue
MOP(]OIIOTHH BBIIETIEHHBIX IITAMMOB B (ha30BO-KOHTPACTHOM MHKPOCKOIIE TTOKA3aJI0, YTO KyJIBTypa MPeCTaBlIeHa TPaMIIoNo-
JKUTEJTBHBIMY TTaJIOUKAMK, COOPAHHBIMH B ITapbl HJIM PACIIONIOKEHHBIMH OOAMHOYKE. [10100paH onTHMaIIbHBIN KadecTBeH-
HBI ¥ KOJMYECTBEHHBII COCTAB CENIEKTUBHBIX MHUTATEIBHBIX CPE VIS KyJIBTHBHPOBAHKS MOJIOYHOKUCIBIX Oakrepril. [Ipu
HCCIIEC/IOBAHNH CAXapOJIMTHUECKUX CBOHCTB IITAMMOB OOJIrapCKoOii MaJIouKK ObLIO YCTAHOBIICHO, YTO OAKTEPHH B IIOJIHON Mepe
(hepMEHTHPYIOT JIAKTO3Y, & HEKOTOPBIE U3 IITAMMOB CIIOCOOHBI yCBaMBaTh Caxapo3y, MakTO3y, MaHHO3Y. BeIsiBieHo, uTo co-
CTaB [UTATEJILHOM Cpe/ibl BbI3bIBACT U3MEHEHHE CaXapOIUTHYECKUX CBOUCTB JAHHBIX KYJIBTYP B IIPOLIECCE Ky/IBTHBUPOBAHMS.

STUDY OF THE INFLUENCE OF THE NUTRIENT MEDIUM ON CHANGES
IN BIOCHEMICAL AND MORPHOLOGICAL CHARACTERISTICS
OF LACTOBACILLI STRAINS

Bespomestnykh K.V.

Kemerovo State Institute of Agriculture, Kemerovo, Russia (650056, Kemerovo, Str. Markovtseva, 5),
e-mail: kbespmestnykh@rambler.ru

The results of the study of biochemical and morphological properties of strains of bacteria of Lactobacillus bulgaricus. The
possibility of using disks with carbohydrates to determine the species of Lactobacillus bulgaricus strains studied for their ability
to ferment disaccharides. Morphology of isolated strains in phase-contrast microscopy showed that the culture represented
Gram-positive rods, assembled in pairs or individually arranged. Choose the optimal qualitative and quantitative composition
of selective growth media for culturing lactic acid bacteria. When studying the properties of saccharolytic strains Lactobacillus

HAYYHOE OBO3PEHME Nel



