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Abstract 
The article provides data on the selection of conditions for the lactic acid bacteria 

cultivation with the view to increase the lactic acid microbiological synthesis. Due to the 

high demand for the pure lactic acid in various industries, studies of cultivation conditions 

that provides a high yield are relevant. The main parameters that affect the lactic acid 

bacteria biosynthesis include: the cultivation temperature, presence of vitamins, amino acids, 

peptides, nucleotides and trace constituents. Isolation of lactic acid bacteria was carried out 

thick and liquid Blikfeldt’s medium at 37 ºC. To assess the joint effect of cultivation 

conditions on the formation of lactic acid by lactic acid bacteria isolates, there was tested 

series of prototype versions with different ratio of Na2HPO4 (1.0 and 3.0 g/l), yeast extract 

(2.5 and 7.5 g/l) and temperature (30 and 44 ºC). The study of the acid-forming activity was 

carried out by the titrimetric method. In the course of the study there were isolated 3 lactic 

acid bacteria isolates, and there were studied their physiological and biochemical properties. 

It was revealed that the isolates have an average acid-forming activity under standard 

conditions. As a result of the experiments, there were found conditions that allow to increase 

the lactic acid biosynthesis in the lactic acid bacteria isolates. The maximum effect was 

achieved during the cultivation of isolate №2 at a temperature of 30 ºC, the content of yeast 

extract at a concentration of 2.5 g/l and Na2HPO4 at a concentration of 3.0 g/l. The acid 

formation activity in the kind of medium under discussion increases by 73% compared to the 

control one. 
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