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Js mpo(MIaKTUKY ¥ KOMIUIEKCHOTO JICUCHHsSI JHC-
01030B KHIIEYHNKA TPUMEHSIIOT TPOOHOTHYECKHE TIpeTa-
Pparthbl, cpear KOTOphEIX HanOoee 3P PpeKTHBHEI CHHOHMOTHKY.
Bonpmioil uHTEpEC yHEISIOT pa3paboTKe CHHOMOTHKOB C
NPUMEHEHUEM MMMOOMIU3AIMA MUKPOOPTaHM3MOB Ha/B
pa3nu4HbIX HocuTesiX. PaHee HaMu OBLIO TIOKA3aHO, YTO
NpOOUOTHKY, UMMOOHIM30BaHHBIE HA YIIIEPOICOIEPIKAIIUNX
SHTEpOCcOpOeHTax, cmocoOCTBYIOT GoJiee ObICTPOMY | d(h-
(EeKTHBHOMY BOCCTAHOBJICHHIO MUKPO(IIOPHI KMIIICYHUKA
1 3pajIMKaliy NaTOTeHHBIX MHKPOOPTaHU3MOB IIPH IKC-
MIEpUMEHTAIBHOM XHMHOTEPANeBTUIECKOM IUCOM03e.
[TpobroTnueckne MUKPOOPTaHN3MBI JIOJKHBI HMETh TEXHO-
JIOTMYECKHE XapaKTePHUCTHKH, B YaCTHOCTH 3TO (hepMEHTAIIHS
1 aCCUMIISIIIUS Pa3JInYHBIX YIJIEBOJOB, KUCIOTOOOPa30-
BaHMe. JlaHHbIC XapaKTEpUCTHUKH NMMOOMIN30BaHHBIX Ha
3HTEpOCOpPOEHTAaX MPOOUOTHUKOB paHee HE U3ydalIu.

[enbto nuccneoBanus SBISUIOCH U3yUEHHE CIIEKTpa U
MHTEHCUBHOCTH ()epPMEHTALINH 1 ACCUMUIISLIUH YIIIEBOLOB
KOMILJIEKCAMHU «HOCHTEIb-KIIETKH» MOCJIe XPAaHCHUS NpU
temmneparypax —20, —80, —196°C. O0bekTaMu UCCIIETOBAHNS
Obinu npoxxu Saccharomyces boulardii, 6akTepun
Bifidobacterium bifidum JIBA-3 u Lactobacillus bulgari-
cus 1203501, nMMoOMIN30BaHHBIE HA SHTEPOCOPOCHTAX
«Copbexc» n «CYMC-1». NU3yuanu dhepMeHTaTHBHBIC
CBOWCTBA N30JIMPOBAHHBIX KOMIUIEKCOB «HOCHTENb-KIETKI,
TIOJTyYEHHBIX 110 pa3paboTaHHOMY HaMH paHee MeTory. Dep-
MCHTATUBHEIC CBOWCTBA OakTepuid B. bifidum v L. bulgaricus
OTIpeNIeIsUIN C TIOMOIIBbI0 KoMMepueckux Habopos API 50
CHL («bioMerieux», [Tonbuia), a S. boulardii — API-ZYM
(«bioMerieux»). Kucimoroobpasyroryto akTHBHOCTh OaK-
Tepuit ucciienoBay o merony TepHepa.

BbL10 ycTaHOBIICHO, YTO MOCIIE XPaHEHHUS ITPU YKa3aHHBIX
TeMIepaTypax B TeUeHHE 6 MecseB (CpOK HaOMOneHN)
CTIEKTPBI (pepMEHTAINH 1 ACCUMUJISLINN YIIICBOJIOB HE H3Me-
Hsuuck. [ocne xpanenus npu —80 1 —196°C nokasareny uH-
TEHCUBHOCTH KHCJIOTOOOpa30BaHMsl, pepPMEHTAINHN U aCCH-
MWISILIUH YIJIEBOZOB HE OTIIMYAINCH OT HCXOIHBIX TTOKa3a-
Tenei, a nocne xpaneHus npu —20°C HeTOCTOBEPHO CHIKA-
JINCb.
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Prophylaxis and complex treatment of intestinal dysbio-
ses usually involves variety of probiotics, the most effective
among which are synbiotics. Of a great interest is the deve-
lopment of synbiotics using immobilization of microorga-
nisms on/in different carriers. Recently we have shown that
probiotics immobilized on carbon enterosorbents contribute
to more rapid and effective recovery of intestinal microflora
and eradication of pathogenic microorganisms at experimen-
tal chemotherapeutic dysbiosis. Probiotic microorganisms
should possess technological characteristics, in particular
fermentation and assimilation of various carbohydrates and
acid production. These characteristics of probiotics immo-
bilized on enterosorbents have not been studied yet.

The research aim was to analyze the spectrum and
intensity of fermentation and assimilation of carbohydrates
by carrier-cells complexes after storage at—20,—80,—196°C.
Research objects were Saccharomyces boulardii yeast,
Bifidobacterium bifidum LVA-3 bacteria and Lactobacillus
bulgaricus 1703501 immobilized on enterosorbents Sorbex
and SUMS-1. We studied enzymatic properties of isolated
carrier-cells complexes derived by developed method.
Enzymatic properties of B. bifidum and L. bulgaricus
bacteria were determined with commercial kits API 50 CHL
(bioMerieux, Poland), and S. boulardii were assessed with
API-ZYM (bioMerieux). Acid-productive activity of bacteria
was studied by Turner’s method.

We have found that storage under the mentioned tempe-
ratures during 6 months (observation term) did not changed
the spectra of fermentation and assimilation of carbo-
hydrates. Storage at —80 and —196°C the intensities of acid
production, fermentation and assimilation of carbohydrates
were not changed if compared to the initial indices, and
after storage at —20°C were insignificantly decreased.
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