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concentrating on centrifuges at a frequency of 2000 rpm for 15-20 minutes. Samples of liquids were taken
in sterile vessels [6, 13].

Wort agar was used as nutrient media; Sabur agar (glucose-peptone media), mycelium formation was
investigated on com-glucose agar medium. These media are used to fully account for and isolate most
types of yeast. The most widely used full-fledged medium for growing yeast is also malt wort. It consists
of glucose, fructose, sucrose, maltose, maltotriose and maltotetraose, as well as a small amount of
pentoses - arabinose, xylose and ribose. Nitrogen components make up 6-7% dry matter (DM), among
them ammonium nitrogen is 2.18-2.44 mg per 100 ml. In the wort there are amino acids, all the main B
vitamins and minerals, the content of which depends on the water used. The wort is obtained from
breweries. It is diluted with tap water to a concentration of 6-8% of DM.Wort agar can be made from dry
malt extract. 20 g of the powder is dissolved in 400 ml of hot distilled water containing 12 g of agar, and
sterilized at 121 °C for 15 minutes. After sowing, the plates are incubated 24 hours in the usual position so
that the agar adsorbs the liquid, and then the Petri dishes are inverted to avoid dropping condensate from
the lid to the surface [14-19].

Incubating yeast on dense media from the suspension being studied is made with a pipette, with
0.5 ml or one drop of the measured volume in each dish. A drop of the test suspension containing yeast
cells is applied to the surface of the agarized solidified medium in a Petri dish. After that, a sterile glass
spatula evenly distribute the drop to the surface. With the same spatula, you can still sow 2-3 dishes in
case the first one is very dense growth of colonies [6, 9, 12].

The process of isolating a pure culture ends with the transfer from a separate, grown in isolation
colony into a test tube. The isolated cultures were examined for cell homogeneity under a microscope, as
well as the uniformity of the colonies on the plate during subsequent incubation [10-13].

Thus, the requirements that must be fulfilled in the research on determining the type of yeast are as
follows: before determining each culture should be carefully checked for purity by microscopy and
incubated on solid nutrient media; from each source culture, they prepare a so-called control culture by
transferring it into a test tube with wort agar and retain its entire work period by definition. When
describing morphological traits, standard media and cultivation methods are used, since these traits can
vary significantly depending on the medium composition and growing conditions [12, 13].

Research results. Microorganisms isolated from various plant substrates were mostly separate
budding cells, and yeasts were also found, forming pseudomycelium and individual species with a true
well-formed mycelium. Among the studied representatives of the yeast were typical representatives of
Oosporidium, also met Rhodoturola, capable of forming primitive pscudomycelium, colonies have a
pronounced rather bright red or orange color; individual grown colonies in many respects belonged to
Candida cells.

The results of the selection of pure cultures of Saccharomyces yeast are presented in table 1.

Of the 180 different types of isolated yeast, most belong to Saccharomyces 159 and only 21 cultures
to Dipodascaceae, 71 pure cultures were isolated.

Table 1 — The results of the selection of pure cultures of yeast saccharomycetes

Research raw The number of analyzed colonies on the dishes Isolated pure
materials Total Estimated Giving spores cultures
Saccharomyces Yeast
Pomegranate 31 24 16 16
Cherry 18 15 15 9
Grape 65 33 24 24
Watermelon 11 8 8 5
Beet 12 8 7 6
Sugar Cargo 43 32 21 11

Since the main goal of these studies is the development of a fermented drink, yeast capable of
transforming sugars into biologically active substances useful for the body was selected from all yeast.
Among the selected cultures, preference was given to representatives of the culture Saccharomycets, the
family of Saccharomycetaceae. The sizes of the studied single cultures varied in width on average from
4.5 um to 9 um and in length up to 10 um. Form predominantly rounded, oval, clongated.
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The development of fermented beverages based on the juice of fruit and berry raw materials will
allow to replenish the range of products for therapeutic and preventive purposes by enriching the final
product with a number of functional ingredients, and as a result will give an overall improvement in the
health of the population [19-20].

Table 2 — Chemical indicators and tasting evaluation of mixed fruit juices, fermented by experienced yeast

Fruit Juice Kind of Yeast Volume Mass Mass Mass Tasting
fraction concentration concentration concentration evaluation
of ethyl of sugars, of titratable acids, | of volatile acids,

alcohol,% g/dm® o/dm® o/dm®
Watermelon Saccharomyces 1,5 42 5,01 0,45 6
juice cerevisiae Al-06
Saccharomyces 2.3 3.1 5,64 0,51 7
cerevisiae G1-8
Saccharomyces 1,6 3.9 521 0,54 8
cerevisiae Az- 12
Pomegranate Saccharomyces 2,6 5.8 6,93 0,72 8
juice cerevisiae Al-06
Saccharomyces 3,7 4.1 7,82 0,75 8
cerevisiae G1-8
Saccharomyces 2.8 5,3 6,15 0,78 9
cerevisiae—Az- 12
Mixed juice Saccharomyces 2.3 49 5,92 0,55 8
(watermelon- cerevisiae Al-06
pomegranate) Saccharomyces 3.1 2,7 8,43 0,59 9
cerevisiae G1-8
Saccharomyces 1,8 4.5 5,15 0,64 10
cerevisiae—Az- 12

Thus, performed analyzes show the possibility of using plant materials not only as freshly squeezed
juice of pomegranate, cherry, grapes, watermelon juice, sugar sargo juice, but also as sources of active
yeast. Of the yeast isolated from plant substrates, the most acceptable from a technological point of view,
as well as those with pronounced antagonistic abilities in relation pathogens are Saccharomyces cerevisiae
Az- 12 u Saccharomyces cerevisiae G1-8
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Conclusion. As a result of the selecting work, Saccharomyces cerevisiae strains isolated from grapes,
sugar sargo juice and pomegranate juice were chosen and obtained by multiple passages of individual
yeast colonies on solid nutrient media and identified as Saccharomyces cerevisiae Al-06, Saccharomyces
cerevisiae Gl -8 u Saccharomyces cerevisiae Az- 12.

The most promising were Saccharomyces cerevisiae Gul-8 and Saccharomyces cerevisiae Az-12 with
the ability to ferment fruit juices relatively quickly, and the leading factor was high product quality:
organoleptic characteristics, natural fruit odor, no turbidity, and a pleasant slightly sweet, slightly sour
taste.
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CEJIEKIIUA AKTUBHBIX IITAMMOB JIPOXKKEM
JJA ®PEPMEHTATHPOBAHHBIX HAITIUTKOB U3 PACTHUTEJIBHOI'O ChIPbA

AHHOTAINA., AHATH3 COCTOSHHUS 3T0POBbs HAaceHeHUs B Ka3axcTaHe moka3bIBaCT, YTO MPOOIEMBI CO 3I0POBhEM
B TOH WJIM HHOW MEPE MMCIOT MHOTHC YKHTEITH CTPAHBI, KOTOPbIC 3aBUCSIT OT MHOTHUX (DAKTOPOB, BKIIFOUAS U YCIIOBHS
uX mposkuBaHus. OPyKTHI H OBOIIH, 00Ia1as BHICOKHM COACPKAHHEM BHTAMHHOB, MHHCPAJIOB, KICTYATKH H T.J., HC
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TOIIBKO OJIATOMPHATHO BO3ACHCTBYIOT HA OPTAHH3M B IIETIOM, HO M CIIOCOOHBI BHIBOJUTH TOKCHHBI H PA3IHIHbIC BHIBI
MOJUIFOTAHTOB W3 OpraHm3Ma. MpPyKTHI, COACPKAIUC PA3IWYHbIC OPTaHMYCCKWE KHCJIOTHL, caxap M ApYyTrHe
HCTOYHHKH ITHTAHKS TPOOKEH, MPEUMYIIECTBCHHO HACCIICHBI APOGKAMH.

B kauecTBe HCTOYHHKOB PO IKEBBIX KYJIBTYP HCIOJB30BAIH CBEXKHE COKH, IOIYUCHHbIC B CTEPHIBHBIX
VCIIOBHSX, B TOM YHCJIE COK TPAHATA, BUIIHH, YCPCIIHH, KPACHOTO BUHOTPAAa, apOy3HbIA COK, COK CTOJIOBOH CBEKIIBI,
COK CAaxapHOTO Capro, a TAK)KE CMBIBBI C MOBEPXHOCTH COKOCOICP)KAIIMX ATOJ, MPOM3PACTAOMNX B Ty PKECTAHCKOH
obmactu. Tak Kak OCHOBHOW IIENBI0 JAHHOW padoTsl OBLIO pPa3padoTka (PEpPMEHTHPOBAHHOTO HANHMTKA, W3
BBIJICIICHHBIX KYJIBTYP MHKPOOPTAHU3MOB CEICKTHBHO OTOMPAIH JPOKKH, CIOCOOHbIC TPaHC(HOPMHPOBATh caxapa B
OHMOJIOTHYCCKY AKTHBHBIC BEIIECTBA, MTOJIC3HbIC IS OPTaHU3MA.

Cpenu BBIACTCHHBIX KyJBTYP MPEAINOYTCHUE OTAABANM IPEICTABHTCIIM KYJIBTYPHI KIACCa CAXapOMHIETOB
ceMeHcTBa Saccharomycetaceae. Pa3Mepsl HCCIIEAyEMBIX OAUHOYHBIX KYIBTYP BAPHHPOBAIH 10 IMIHPHUHE B CPETHEM
oT 4,5 MkM 70 9 MKM H 1o JyimHe A0 10 MxM. DOPMBI MPEHMY IMECTBEHHO OKPYTJBIC, OBAJBHBIC, YATHHCHHBIE. H3
180 BBIOCIICHHBIX BHIOB APOOKCH OOMBIIHHCTBO OTHOCHTCA K Saccharomyces — 159, kak HAMOOICC THITHIHBIC [T
JAHHOTO PCTHOHA W MpHEMJICMBIC M1 (pepMCHTAUWH BhIACieHA 71 wumcras Kyjaerypa. [locmeayromee w3ydcHHC
MOP(OIOTHYECKUX OCOOCHHOCTEH KIICTOK, (PH3HONOTHUECKUX M OHOXHMHYECCKUX CBOHCTB, MPOSICHECHHSI AHTATOHHUC-
THYCCKOH AKTUBHOCTH, YCTOWYHBOCTH K AaHTHOMOTHKAM JAIH BO3MOXKHOCTD IS TAJNbHEHIICH CEICKIUH IITAMMOB.
HamGonee BBHICOKOAKTHBHBIC W COOTBCTCTBYHOIIMC IO TCXHOJOTHUCCKHM TApaMeTpaM OBUTH  OTOOpAHBI
Saccharomyces cerevisiae Al-06 (w3 BHHOTpama), Saccharomyces cerevisiae Gl-8 (M3 COka CaxapHOTO Capro) u
Saccharomyces cerevisiae—Az-12 (M3 TpaHATOBOTO COKA).

Takum 00pazoM, IPOBEACHHBIC AHAJM3bI IMOKA3ATH BO3MOXKHOCTbH HCIOJB30BAHHS PACTHTEIHHOTO CHIPbS HE
TOIIBKO B KA4YECTBE CBE/KE BBDKATHIX COKOB TPAHATA, BHIIHHU, BHHOTPAIA, apOy3HOTO COKA, COKA CAXapHOTO Capro, HO
1 B KAYECTBE UCTOYHHKOB AKTHBHBIX APOMOKEH.

[MonyuyeHne (hepMECHTHPOBAHHBIX HAMUTKOB HA OCHOBE COKOB IJIOJIOBO-ATOJHOTO CBHIPBS IO3BOJIICT MOMOTHUTH
ACCOPTHMEHT NPOAYKTOB JCUCOHO-MPO(PHIAKTHICCKOTO HAZHAYCHUSI 332 CUET OOOTAICHWS KOHEYHOTO MpPOIYKTa
psanoM (YHKIIMOHATHbHBIX HHIPEIUCHTOB, M KAK CICACTBHE JACT O0IIEE YIIyUICHHE 300POBbS Y HACCTICHIL.

KimoueBsbie ciioBa: 1posxoxu, Saccharomyces cerevisiae, TpaHar, PpyKThlL, Aroabl, PEPMEHTHPOBAHHBIH COK.
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OCIMAIK HIUKIBATBIHAH ®EPMEHTTEJTI'EH CYCBIHFA APHAJIFAH
AIIBITKBIHBIH BEJCEHAI INITAMM CEJEKHHAACHI

Annoranns. Ka3akcTaHIarsl XaTbIKTHIH ACHCAYJIBIK JKaFJANBIH TAIAAy ACHCAYJIBIK MOCEICICP KaHAaH 1a Oip
JOPCKEIC CATIH KONTCICH TYPFRIHAAPBIHAA KC3ACCCTIHIH KOPCeTeAi opi Oy OmapaslH eMip CYPY KargaiblH Koca
anFaHaa, KemTercH (Qakroprnapra OalmaHbIcThl JKemicTep MEH KOKOHICTEP BHTAMHHICPAIH, MUHCPAJIIAPAbIH,
KJIICTYATKAIAPABIH >KOFAPHI KYPaMbIHA HE 00Ja OTHIPHII, XKAJITbI aF3aFa JKAFBIMIbI 9CEP €TIll KaHA KOWMAaH, COHBIMEH
KATap YBIT IIEH TYPJ HMOJUIFOTAHTTAPAbI aF33JaH MIbIFapyFa KaoineTTi. KypaMbIHAa TYPI OPraHUKAJIBIK KBIIIKBLIIAD,
KAHT K9HE alIbITKbI KOPEKTCHAIPY AIH 0acKa Aa K631 KE3JCCETiH KeMICTEp HETI31HCH aIlbITKBIIIAPMEH OPHAIACKAH.

ATIBITKB JAKBLITAPBIHBIH K631 PeTIHAC CTCPHIIBII KAFIAHAA ATBIHFAH YKAHA MIBIPHIH, COHBIH IIIIHAC aHAP IOHC,
TOTTI IMHMC, KBI3BLT JKy3iM, KapOBI3, aCXaHA KBI3BUIMACH, KAHT COPTOCHIHBIH INBIPBIHBEL, COHpai-ak TypkicraH
OOJBICBIHAA 6CETIH KYPAaMbIHIA INBIPHIHBI Oap XUACKTEP OCTIHCH MIAHBIHABLIAP MaHmanaHeLAbl. OCBI KYMBICTHIH
HETI3rl MaKcaThl (PEPMEHTTENTCH CYCHIHABI J3IPJICHTIHAIKTCH, MUKPOOPTaHM3MICPAIH OOJIHIeH JAKbLIIAPBIHAH
KAHTThI OMOJIOTHSUIBIK OCIICEH I 3aTTapFa aFr3ara Maliaa el TYPIACHAIPYTE KAOLTETTi alIbITKBI iPIKTEIIIIT AJIBIH/IBL.

BemHreH mAaKpUTIAP apachlHAA CAXapOMHMICT KIACBIHBIH OKiiaepine, Saccharomycetaceae TyKIMIachIHA
apTHIKIMBUIBIK Oepinai. 3epTTeneTiH Oip AaKplI Meaniepi eHi OoibHmma oprama 4,5 MKM-IeH 9 MKM-TE JCHiH JKOHE
Y3BIHABIFBI OofbIHImA 10 MKM-re AcHiH e3repim OThpanbl. HBICAHBI HETI3IHEH JOHICICK, CONAK, Y3aPTHUIFAH.
180 OesiHreH ambITKBI TYPiHIH Kemmimri Saccharomyces-159-ra »xaramel, OoChl aWMaK VINIH C€H THITIK >KOHE
(epMeHTANHA YImiH Komainel 71 ta3a makeut Oeminai. KnerkamapasH MOP(OIOTHAIBIK SPCKIICTIKTCPiH, (PH3HOI0-
THSUIBIK KOHE OMOXMMILIIBIK KACHETTECPIH, AaHTATOHHUCTIK OCICEHAINIKTI, aHTHOMOTHKTEPTE TO3IMILTIKTI KEHIHHECH
3ePTTCY MTAMMIAPABI OJAH Opi CCMCKIMMAMIAYFAa MYMKIHDIK Oepai. EH »xorapsl OCJICCHII JKOHC TCXHOJOTHIBIK
mapameTpiep OobIHIIA colikec KeneTiH: Saccharomyces cerevisiae Al-06 (xy3imHEH), Saccharomyces cerevisiae
GI-8 (kaHT capro MIBIPBIHBIHAH) skoHE Saccharomyces cerevisiac—az - 12 (aHap MIBIPHIHBIHAH) iPIKTEIT ATTBIH/IBL.
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