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AHHOTAUA

B Hacrosiiiee BpeMsi Bo3pacTaeT HHTEPEC K MCHOIb30BAaHUIO OakTepHanbHBIX dk3omnonucaxapunos (OI1C) Bo
MHOTHX OTpacisiX: MUILEBOH, KOCMETUIECKOM MPOMBILIEHHOCTH, (hapMalieBTHKE U MenuuuHe. CTaThs MOCBSIIECHA
UCCIIEIOBAHUIO CBOMCTB 3K30IOJMCAaXapHI0B HOTYPTOBOH 3aKBACKH, BKJIIOYAIOLIEH MITaMMBI Streptococcus
salivarius ssp. thermophilus, Lactobacilus delbrueckii ssp. Bulgaricus. VccnenoBansl (¢yHKIMOHAIBHO-TEXHO-
noruugeckre coiicta I11C, momyueHHOTO U3 HOTypPTOBOI 3aKBaCKH MOJIOYHOKHUCIIBIX OaKTEpHUA. Y CTAHOBIICHO,
yro oOpazen DIIC He obnamaeT meHooOpasyrouiel crocoOHOCTHIO, HO 001agaeT 3MYJIbTUPYIOMEH Croco0-
HOCTBIO, YTO IO3BOJIIET MCIIOIB30BATh €r0 B IMHILEBOM, KOCMETHYECKOH U (papMalieBTUIECKOH OTpaciisix mpo-
mbliienHoctd. DI1C HorypToBoii 3aKkBacku 001aJal0T aHTUMUKPOOHOH aKTHBHOCTBIO B OTHOIIEHUH TPaMIIO-
JIOKUTENIBHBIX U TPaMOTPULATENBHBIX OaKTePHid IPU OTCYTCTBUH QYHIMIMAHON aKkTUBHOCTHU. [laHHBIN (aKT, a
TaK)Xe YCTaHOBIICHHOEC HaJMYWe AaHTUOKCHJAHTHOW aKTUBHOCTH TIO3BOJISIET PEKOMEHIOBATh HUCCIEyeMBIH
obpaszen; OIIC Kk NpUMEHEHHWIO B MUIIEBON NMPOMBINUICHHOCTH B KayecTBE CTaOWIM3aTOpa, CIIOCOOHOTO
HPENSITCTBOBATh PAa3BUTHIO IOCTOPOHHEH OaKTepHalbHON MUKPOQIIOPHI, @ TAK)KE B MEIUIIMHE B Ka4EeCTBE
aHTnOaktepuanpHoro mpenapara. O6pazen JOIIC HorypToBoii 3akBacku criocobeH K 0Opa3oBaHHIO TeleH.
[lokaszano, 4yTO [UIs MOBBILICHHUS CTENICHN HaOyXaHMs 1eneco00pa3Ho MOIy4aTh KOMIIO3UTHI U3 XUTO3aHa WU
sugHoro ansOymuHa n OIIC B mMaccoBoM cootHomeHuu 1:5. Ilpm atom kommosut xuto3an:IIIC B BbImIe-
YKa3aHHOM COOTHOIICHUN UMEET MaKCHMAIIbHYIO CTETICHh Ha0yXaHus paBHYIO 53%. Mykoanre3uBHast Crioco0-
HOCTb TMOJY4EHHBIX Tellel MpeBBIIaeT MOPOroBhlii ypoBeHb B 50 Mr/cM. YCTaHOBIEHO, YTO COPOIMOHHAS
crmocoO0HOCTh 00pasma AI1C mo OTHOMIEHHIO K KAaTHOHAM TPEXBAJICHTHOTO kele3a coctapisaet 0.125 mr/mr, 9ato
no3BossieT pekoMengoBath ganHbi JI1C B kauectBe BAJ 1715t ZOCTaBKM KaTHOHOB Makpo- ¥ MUKPO3JIEMEHTOB
B OpraHM3M 4YeJIOBeKa.
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Abstract

Currently, there is growing interest in the use of bacterial exopolysaccharides (EPS) in many industries: food
industry, cosmetics industry, pharmaceuticals and medicine. The article is devoted to the study of the properties
of exopolysaccharides of yogurt starter culture, including strains of Streptococcus salivarius ssp. thermophilus,
Lactobacilus delbrueckii ssp. Bulgaricus. The functional and technological properties of EPS obtained from
yogurt starter culture of lactic acid bacteria were studied. It was established that the EPS sample does not have
foaming ability, but has emulsifying ability, which allows it to be used in the food, cosmetic and pharmaceutical
industries. Yogurt starter EPS have antimicrobial activity against gram-positive and gram-negative bacteria in
the absence of fungicidal activity. This fact, as well as the established presence of antioxidant activity, allows
us to recommend the studied EPS sample for use in the food industry as a stabilizer capable of preventing the
development of foreign bacterial microflora, as well as in medicine as an antibacterial drug. A sample of EPS
yogurt starter is capable of forming gels. It has been shown that to increase the degree of swelling, it is advisable
to obtain composites from chitosan or egg albumin and EPS in a mass ratio of 1:5. Moreover, the chitosan:EPS
composite in the above ratio has a maximum swelling capacity of 53%. The mucoadhesive capacity of the
resulting gels exceeds the threshold level of 50 mg/cm?. The sorption capacity of the EPS sample for ferric iron
cations was found to be 0.125 mg/mg, allowing this EPS to be recommended as a dietary supplement for
delivering macro- and microelement cations to the human body.
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