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WHHOBAIIMOHHBIN IIUKJI CO3JAHUA HOBEUIIINX CUHBUOTHUKOB
JJI51 BOCCTAHOBJIEHUA MUKPOBHUOTBI XO35UHA

00O «/uHOBanoHHas KoMnanus «Jxoouocy, Opendypr, Poccus

L]env. PazpaboTka MHHOBAIIMOHHOTO IIMKJIA MIPOU3BOJICTBA HOBEUIIIMX MPOIYKTOB — CHH-
OMOTHKOB C YJIYYIICHHBIM Kaue€CTBOM M YBEITMYEHHBIM CPOKOM T'OITHOCTH.

Mamepuanvt u memoovi. OOBEKTOM HCCICIOBAHUMA CIYKUJIU JIAKTOOaKTepuu mramma L.
helveticus NK-1 u 6udpunodakrepun mramma B. longum B 379M.

Pesyromameir. B xome npoBeNeHHs WCCIICAOBAaHHWN YCTAHOBJICHO, YTO NpPU J00aBICHHU
JIOTIOJTHUTEIBHBIX KOMIOHEHTOB — MHYJIHWHA M TIIOKO3bI B MHUTATEIBHYIO CPEdy, HaOII0Nanoch
yBeIM4eHUE (DYHKIIMOHAILHOTO TOTEHIMANAa MPOOMOTUYECKHX MHKPOPTaHWU3MOB, YIy4YIICHHUE
CTaOMIIBHOCTH BOJIOPOJHOTO MOTEHIIHAIIA, POCTA, KUCIOTHOCTH 10 TepHepy U BKYCOBBIX KaueCTB
Ha MMPOTSHKEHUH BCETO CPOKA TOJHOCTH MPOAYKIIUH B TeueHHH 60 CYTOK.

3axntouenue. T1omydeHbI TONOKUTEIBHBIE PE3YIBTATHI MO MOA00PY ONTHMAJIBHBIX yCIIO-
BUH M KOMIIOHCHTHOTO COCTaBa IMHTATEIBHOW CPEIbl ISl KYIBTHBHPOBAHUS MPOOUOTHUECKUX
MHUKPOOPTaHU3MOB C IIETIBI0 YBEIMYCHHS CPOKA TOAHOCTH CHHOMOTHYECKOM MTPOIYKIIHH.

Knrouegvie cnosa: MUKpoOMOTa, MHHOBAIIMOHHBIN UK, TUAPOIN3AT COEBOU CPEMbI, IPO-
OMOTUKH, TPeONOTHKH, CHHOMOTUKH, BA/I.
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AN INNOVATIVE CYCLE FOR THE CREATION OF NEW SYNBIOTICS FOR
THE RESTORATION OF THE HOST MICROBIOTA

Innovation Company «Ecobios» LLC, Orendurg, Russia

Aim. To develop an innovative cycle for the production of new products - synbiotics with
improved quality and extended shelf life.

Materials and methods. The object of research was lactobacilli of the L. helveticus NK-1
strain and bifidobacteria of the B. longum B 379M strain.

Results. In the course of the research, it was found that when additional components
were added - inulin and glucose - to the nutrient medium, an increase in the functional potential
of probiotic microorganisms, an improvement in the stability of the hydrogen potential, growth,
acidity according to Turner and taste qualities throughout the entire shelf life of the product
within 60 days.

Conclusion. Positive results of studies on the selection of optimal conditions and compo-
nent composition of the nutrient medium for the cultivation of probiotic microorganisms in order
to increase the shelf life of synbiotic products have been obtained.
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