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The scientific and practical aspects to create bacterial starters for the production of a wide range of ferment-
ed dairy products are outlined. The data on microbiological composition of the Republican collection of industrial 
strains of starter cultures and their bacteriophages are given, a brief description of the strains used and methods of 
application of starters are given. 

Keywords: lactic acid microorganisms, collection of cultures, stages of technology, use of bacterial starters.  
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,   . 1  
   : 

1.   
  : Lactococcus 

lactis subsp. lactis (  ), Lactococcus 
lactis subsp. cremoris (  ), 
Lactococcus lactis subsp. diacetilactis (  

).  
     

    
( , ,      

,    , ). 
    

 25-30 ° ,  – 8 ° , 
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:  L c. lactis – 42-43 ° , L c. 
diacetilactis – 40-41° , L c. cremoris – 38-39 ° .  

 ,     
    

   7  (     7 
      

 ): L c. Lactis – 110-130 ° , 
L c. Diacetilactis – 70-125 ° , L c. Cremoris – 100-115 ° .  

2.   
 Leuconostoc  9 .   

   2 : 
Leuconostoc lactis  Leuconostoc mesenteroides, 

  3 : dextranicum, cremoris, 
mesenteroides.     
      

 , ,    
   . 

    
  ,   

,     .  -
      

    (  -
  22 ).    

   -
 ,  ,    

   ,    
    7 ° .  

    . 
    ,  

   –  40  80 ° , 
   – 25-30 ° , 
 – 8 ° ,  – 40 ° . 

3.   
    

     , 
      

 ,     
   , 

    .   
 ,   
 – 80-180 ° .    

– 30-32 ° ,  – 10 ° ,  – 45 ° . 
Lactobacillus casei subsp. casei (  

)     

,      . 
Lactobacillus casei   Lactobacillus 
plantarum      

.    – 30-32° , 
 – 10 ° ,  – 45 ° . 

Lactobacillus plantarum    
     
  ,   

    
. 

,  Lactobacillus plantarum  
    
  ,  

  .    
      

      (  
,  ).  

4. Streptococcus salivarius subsp. thermophilus 
(   ) 

  -
.   Streptococcus thermophilus. 

    
 ,    

 – 40-46 ° ,  – 53-55 ° , 
 – 15 ° .  

   -
   110-120 ° . 

    
    ,  

 .      
   ,   

    .   
,       

    
.  

5.    – 
Lactobacillus helveticus (  ),  
L. delbrueckii subsp. bulgaricum (  ), 
L. acidophilus (  ), L. delbrueckii 
subsp. lactis (  ).  

  , 
    3-4 ,  

  200-350 ° .   
, ,  , . Lactobacillus 

lactis –    22-45 ° ,  
  – 40 ° .    

   4 %-  .  
 – 300 ° . 

L. delbrueckii subsp. ulgaricus   
 ,  

  200-350 ° ,  
  – 40-45 ° ,  – 20-22 ° , 

 – 45-50 ° .  
    

      
   .    

    
    -

   ,   
« », «  ».  

 1.    
 

Lactobacillus Bifidobacterium 

L. helveticus 
L. acidophilus 
L. casei 
L. paracasei 
L. fermentum 
L. plantarum 
L. gasseri 
L. rhamnosus 
L. delbrueckii subsp. bul-
garicus
L. delbrueckii subsp. lactis  

B. adolescentis 
B. bifidum 
B. lactis 
B. longum 
B. pseudocatenulatum 
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,   ,  
  (  )  

.,    -
    . 

Lactobacillus acidophilus 
      

  .  
  37-40 ° ,  – 20  

 55 ° .    
– 300 ° .  

    
,     

     
 .    

,     
       

    
 ( , , 

,   .)  
    

  –   
.     – 

,    , 
     

 . 
6.  
 1900       

 ,      
    
 .   
     (bifidus  

    ).  
   Bifidobacterium   

 20 – «  
   ». 

   
   .  

  ,   
 – 37-40 ° ,  – 18-20 ° , 

 – 45-50 ° .    
,      

     24    
  (5%  ).    

   (  , 
 ,  ) 
    

.  
 Bifidobacterium    24 .  

    5 
 : B.bifidum, . adolescentis, . 

infantis, . reve, . longum. 
   

   ,  
  ,  ,   

 .   
  ,  
    

  , ,  ,  
«  ». 

7.  ( )  
 1878       

.     
 22-30 ° ,  – 15 ° , 

 – 40 ° .    6,8-7,2.  
    

     5-7 .   
  ,  

   160-170 ° .  
   

  12     
.      

 .   
    

      
     
     , 

      
,      
     2  

     
  ( ),  

 .  
 . 2    

    
  ,     

 . 

 2.   
  -

   
     

 

  
 

  
    

 3,0 %-  
,  

Lactococcus lactis subsp. lactis, 
Lactococcus lactis subsp. diacety-
lactis 

5 – 5,75 

Lactococcus lactis subsp. diacety-
lactis 24 – 36 

Leuconostoc 24 
Lactobacillus plantarum 
Lactobacillus asei
Lactobacillus rhamnosus 

24 

Lactobacillus helveticus 
Lactobacillus acidophilus 4 – 6 

Lactobacillus delbrueckii 
subsp.bulgaricus
Lactobacillus delbrueckii subsp. 
lactis 

3 – 4,5 

Streptococcus thermophilus 2,5 – 4 
Propionibacteriu  freudenreichii, P. 
shermanii 152 – 168 

Bifidobacterium longum, B. lactis,  
B. adolescentis 24 Ре
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  ( . 4). 

 
. 2.   

 3.   
« » 

    
 

 « »-1 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus aci-
dophilus, Lactobacillus casei 

 « »-2 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus aci-
dophilus, Bifidobacterium ssp. 

 « »-3 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus aci-
dophilus, Bifidobacterium ssp., 
Lactobacillus casei 

 « »-4 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus hel-
veticus, Lactobacillus casei  

 « »-5 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus hel-
veticus, Bifidobacterium ssp.  

 « »-6 
Streptococcus salivarius subsp. 
thermophilus, Lactobacillus hel-
veticus, Bifidobacterium ssp., Lac-
tobacillus casei  

 « »-7 Lactobacillus helveticus 
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