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RESEARCH ANTIBACTERIAL ACTIVITY
OF MICROFLORA SHUBAT

Abstract. Research the antagonistic activity of the microflora shubat against bacterial pathogens of human
nature. The results showed that the antibacterial activity of isolates studied, at a temperature above 30 °C cultivation.
The largest spectrum of antibacterial activity has a culture of Leuconostoc sp., bacterial growth inhibition zone
constitute 12-17 mm.
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N3YUEHHUE AHTUBAKTEPUAJIBHON AKTUBHOCTHU
MHUKPO®JOPHI HIYBATA

AnHoTtamusi. M3yueHa aHTarOHHCTHYECKAs] aKTHBHOCTh MHUKPOQIOPH! mydaTa B OTHOIICHHH BO30YyIWTEICH
3200/ICBAHAH YCTIOBEKA OAKTCPHANGHOH Tpupoabl. [ToNMyUCHHBIC PE3yBTATHI MOKA3AIH, YTO AHTHOAKTCPHATBHAS
AKTHBHOCTH, MCCIICIYEMBIX M30JLITOB BhINIC MPH TeMmreparype Kyaprupuposanusd 30 °C. HambonpImmMm CrieKTpoM
AHTHOAKTEPHATLHOW aKTUBHOCTH O0JAJACT KyIbTypa Leuconostocsp., 30HbI MOJABJICHUSI POCTA OAKTEpHil COCTaB-
LoT 12-17 MM.

KmoueBnie caoBa: myoar, MEKPO(IOpa, MOTOYHOKHCIBIC MHKPOOPTAHH3MBL, AHTHOAKTCPHATIGHAA AKTHB-
HOCTb, aHTATOHH3M.

Beeaenne. M3naBHa M3BECTHO, YTO MOTPEONCHUE BEPOMIOKBETO MOJIOKA OJArOTBOPHO BAHSCT HA
opranusM uenoseka. CTUMyIHpyIOLIEEe ACHCTBHE JAHHOTO BHIA MOJIOKA, & TAKKC HAIUTKA KHUCIOMO-
JOYHOro OPOXKECHHUS HA €r0 OCHOBE - INy0ara, VIYUIIAIT MePeBapHBACMOCTh H BCACHIBAHHUE MMHIICBBIX
BCILECTB, CTUMYJHMPYIOT OOMECH BEIIECTB H NHUTAaHHE OpraHm3Ma. BepOmroxkbe MOTOKO MPUMEHSIOT AJIS
JICUCHUS OPTaHOB MHUIICBAPCHUS, 4 TAKKE AUCOAKTEPHO3a, TaK KAK MHKPOOPTAHU3MBI, BXOJSAIIKEC B €r0
cocTaB, 00NaJAIT AaHTArOHHUCTUYCCKUMH CBOHCTBAMH, MOAABIS POCT THHUIOCTHBIX Oakrtepuit [1, 2]. B
MPOLIECCe MPOM3BOACTBA INy0ara MNPOUCXOTUT COPKHUBAHUC MOJIOKA B PE3YJbTATe JCATCIBHOCTH
MOJIOYHOKHCITBIX MUKPOOPTaHU3MOB, 00pa3yIoTCs aHTHOMOTHYCCKHC BEIECTBA, 00JIaJar0IHe [MHPOKHM
CHCKTPOM aHTHOAKTEPHUATPHON aKTUBHOCTH K TPAMITOIOXKHUTCIBHBIM H TPAMOTPHLATCIBHBIM OaKTCPHAM,
B KOJHYCCTBAX JOCTATOYHBIX ISl MPOSBICHUSA HAa VPOBHE BCero opranm3Ma [3-3]. DTo mo3eomser
WCTIONB30BATh JAHHBIM HAMUTOK B MHUCTOTCPAIHMH, COMPOBOXKIAIOIICHCI HeAocTtarkoM mmTanus [6]. B
CBA3H C OTHM, HCCICIOBAHUC AHTATOHUCTHYCCKOW AKTUBHOCTH MOJIOYHOKHCIBIX MHKPOOPTaHH3MOB
BXOASAIOHUX B COCTAB IIy0ara sSBISCTCS BECEMA AKTYaTbHBIM.
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Martepuanst 1 Metoabl. Hactosmas paGora mocBfIEHA W3YUCHHIO AHTArOHUCTHYCCKOH aKTHB-
HOCTH MOJIOYHOKHCTIBIX MHKPOOPTaHHU3MOB, BBIACICHHEIX B TaOOPATOPHBEIX YCIOBHAX H3 miybara, mpo-
H3BOIUMOro B mocenke Axkmu AnMmarnHCkod obOmactu. [l H3roTOBICHHS HAIMTKA HCIONb30BATH
MOJIOKO BEPOTIOI0B MOPOIbI Ka3aXCKUH OakTpHaH.

BrigeneHne MONTOYHOKHCIBIX OaKTCPUHNPOBEACHO METOAOM BBHICEBA W3 PAa3BCACHHH M Paccesa
ucTomaromuM mtpuxoM Ha cpeay MRS (deMan, Rogosa&Sharpe), a nakTo30cOpaskuBarOIUX APOKKCH
Ha cpeny Punmep c¢ makrtozoit. Ilocess makyOupoBamu npu 30 u 40 °C. MoIOYHOKHCIBIE MHKPOOpra-
HH3MBI OTOHPANIH U3 PA3ITUYHEIX MOP(GOIOTHUECKHX THIIOB KOMOHHUN. OTceBamy No 3 U307ATa U3 KAXKIOTO
MOP(OTOTHIECCKOTO THNA KOJOHHH, MPEABAPUTCIBHO PACCEBas MHKPOOPTAHU3MBI OO OTACIBHBIX KOJIO-
HHH ¥ MOTYyYCHUS YUCTHIX KYJIbTYpP. B pesymeTare uccnenoBaHuii yCTAaHOBICHO, YTO CPEIHN MOJIOYHOKHUC-
JbIX OakTepuil BCTPEYANOTCS MPEACTABUTEIH POAOB. LEnferococcusfaecium, Lactobacillussp., Leuco-
nostocsp., Lactococcuslactis, a Taxke TakT030COPKUBAOIIUC APONKU Saccharomyceslactis.

AHTaroHUCTUYECKYIO aKTHBHOCTh MOJOYHOKHCIBIX MHKPOOPTaHHU3MOB ONPEACTSIH METOAOM Tu-
¢y3un B arap U3TyHOK. bakTepuun ApONOKH KyIbTHBUPOBAIN HA KOPOBBEM MoJoke ¢ 1,5% xupHocTH B
teucHue 24 u mpu 30 u 40 °C. Ha murarensnyro cpexy MITA (Msco-nenToHHbIHarap) pacceBaiu TECT-
KYJIBTYPBI, 3aTCM JACTaNH JTYHKH ¢ TIOMOLIBIO OJIOKOpe3a AuaMeTpoM 8 MM. 3aKBAIICHHOE MOIOKO BHO-
cumi B TyHKH B Komuuectse 0,3 v Konrpons — monoko ¢ 1,5% skuproctu. Kynsrueuposamu npu 30° B
TeucHHE 2 cyTok. O CTENCHN aHTArOHUCTHYECKONW AKTHBHOCTH HMCHBITYEMBIX MOJIOYHOKHCIBIX MHKPO-
OPTaHU3MOB CYIIIH MO BETHYHHE 30HB HHTHOUPOBAHUS POCTA TECT-KYJIBTYPBI BOKPYT TYHKH.

B kauectBe TeCcT-KyIBTYP B pabOTECHUCHIONB30BATUCH VCIOBHO-NATOICHHBIC M MATOICHHBIE MHKPO-
opranusmsel. M3 OakTepuanbHEIX TECT-KYIbTYpP ObUTH Hcnonb3oBaHbl: Sarcina flava, Salmonella dublin
(1), Staphilococcus aureus, 1 Baxuuna Llenkosckoro, I.coli (V), Mycobacterium rubrum, Mycobacterium
citreum W3 KoOIUTeKIuM nadboparopud (usnonornn u Ouoxumuu mukpoopranuzmos PITI «MucTHTYT
Mukpobuonorun u Bupycoiornm» KH MOH PK.

CrarucTiueckyio 00paboTKy pe3yIbTaToOB UCCICAOBAHUN MPOBOAWIN MO CTAHAAPTHON METOIMKE C
ucnonb3osanneM kputepus CTeroAcHTa 11 YPOBHA 3HaunMocth p<0,05.

Pe3ynbTaTel HecaeqoBaHuil U MX 00cy:kaeHHe. B pe3ynprate mpoBEICHHBIX MCCICAOBAHUN YCTA-
HOBJICHO, YTO MOJIOYHOKHC/IBIC MHKPOOPraHU3MBbI, BXOISIINE B COCTAB MUKPOQIIOpH! mybaTta 001a1ar0T
AHTHOAKTCPHATBHOH AKTHBHOCTBIO B OTHOLICHHM OaKTCPHANBHBIX TECT-KYIBTYDP. 3OHBI MOJABICHHS
pocra obmmupuee mpu 30°CkynbpruBupoBanus (tabmuua 1).

TaGmuiia 1 — AnTHOCaKTepUATbHAS aKTUBHOCTh MOJIOYHOKHCIIBIX MUKPOOPTraHU3MOB, MM, 30°C

Tecr-KynbTypHI
Bapuantel Esche- Sarcina | Salmonella Staphi- 1 BakrHa Myco- Myco-
richiacoli (V) flava dublin (T) lococcus IenxoB- bacterium bacterium
aureus CKOTO rubrum citreum
Enterococcusfaecium 14+1 0 1242 12+1 1542 1742 16+1
Lactobacillussp. 162 0 12+1 13+1 14+1 13+1 14+1
Leuconostocsp. 17+2 1241 13£1 13+£1 16+1 1541 1741
Lactococcuslactis 17+1 0 12+2 15+2 15+1 0 0
Saccharomyceslactis 20«1 0 13£1 14+£1 14£2 0 0
K 0 0 0 0 0 0 0

Kax mokazaju pe3ynbTaThl HCCICAOBAHNM, AHTATOHUCTUYCCKON aKTHBHOCTBIO K L. coli (V), S.dublin
(T), 1 Bakimne Llenkosckoro, Staphilococcus aureus odnanaaIn BCE UCCICIYCMbIC U30JIATH MOJIOYHOKHC-
JBIX MHKPOOPTaHU3MOB, pocT S. flava noxasman Tonsko Leuconostoc sp.; pocm Mycobacterium rubrum,
Mycobacterium citreummonasnsanu Tpu uzonara:kntferococcusfaecium, Lactobacillus sp., Leuconostoc sp.

30HB TOAABICHUA POCTa OAKTCPHANBHBIX TECT-KVIBTYP JAKTO30COPAKUBAOLMIMMH APOXKIKAMHU
coctaBminu 13-20 MM, MonouHokucneiMu Oaktepusmu — 12-20 mv. HauOonbmuM cniektpom aHTHOAK-
TepHATBHON aKTUBHOCTHOOIAIAT U30AT Leuconostocsp., IOAABMSS POCT BCEX UCCIACAYEMBIX 7 TECT-KYJIb-
Typ, a Takke Lactobacillussp., Enferococcusfaecium noaaBmsiay pocT 6 MTaMMOB U3 7 HCCICAYEMBIX.

[Tpu 40°C kyIbTHBHPOBAHHS AHTATOHUCTUYCCKAS AKTHBHOCTh CHIDKACTCA (Tabmuna 2).
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TaGmmria 2 — AHTHOaKTepUAIbHAS aKTUBHOCTh MOJIOYHOKHCIIBIX MUKPOOPraHU3MOB, MM, 40°C

Tect-KynbTypbI
Bapuars! Escheri- Sarcina | Salmonella lStap hi- [ Baagra My co- My co-
cRicicols (5 Fhavi dublin (T) ococcus IleHxoB- bacterium ba.ctermm
aureus CKOTO rubrum citreum
Enterococcusfaecium 1241 0 11+£2 11+£1 13+£2 14+2 14+£1
Lactobacillussp. 1312 0 11+1 12+1 12+1 12+1 11+1
Leuconostocsp. 13+2 10+£1 1241 11+£1 1441 1441 14+£1
Lactococcuslactis 14+1 0 11+£2 12+£2 1241 0 0
Saccharomyceslactis 16£1 0 11£1 1241 11£2 0 0
K 0 0 0 0 0 0 0

30HHI MOJABICHUS POCTA OAKTEPHAITBHBIX TECT-KYIBTYP JTAKTO30COPAKUBAIOIIMUMHI APOACGKAMH H MO-
J0o4HOKHCTBIME GakTepusmu npH 40 °C kympTHBUpOBaHUH CHH3WIHCE HA 5-20% 1 coctamsinm 11-16 mm.

BeiBogp1. Takum oOpazom, HCCACIOBAHA AHTHOAKTCPUATIbHAS AKTHUBHOCTh MHUKPOdIOps! myOara.
[TomyueHHBIE PE3ynbTATHl MOKA3AIH, YTO AHTHOAKTCPHAIBbHAS AKTUBHOCTb, HCCICAYEMBIX H30JITOB,
BhIIIE Tipu Temmeparype kyapTusuposanus 30 °C. HauGoapinnm CneKTpoM aHTHOAKTCPHUATBHON AKTHB-
HOCTH 00namacT KynbTypa Leuconostocsp., 30HbI MOJABICHUS PocTa OakTepuil cocTaBmsoT 12-17 mm.
Wzomatel, BeaeneHHble U3 mydata OVAYT NPUMEHATHCS B JambHEHIIEH pabore nmpu cozaaHuu (GyHKIHO-
HAJTBHBIX TTPOIYKTOB [UTAHHS.
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IMYBAT MUKPO®JIOPACBIHBIH AHTUBAKTEPUAJIAbI BEJICEHALIITTH 3EPTTEY

Annoramus. [1Iydar Mukpo(I0packHBIH a1aM TaOMFATHIHBIH OAKTCPHAIABL ayPy KO3ABIPFRIITAPBIHA KATHIC-
THI AHTOTOHUCTIK OCIICCHILMITI 3ePTTCAl. AJBIHFAH HOTH/KCIICP 3CPTTCIII OTHIPFAH H30ATTAPABIH AHTHOAKTCPHIT-
1s1 Oenceniniri 30 °C TemmepaTypacsIHAA KOFAPBLTAHN TYCETIHIH KepceTTi. EH KOFapFbl aHTHOAKTE PSB! OCJICCH-
Itk Leuconostoc sp. Ky IbTypachiHIa OalKanapl, OAKTEPUSHBIH 6CYIH TEXETin 30Ha 12-17 MM Kypamsl.

Tyiiin cesaep: nrydbar, MUKpO(IOPa, CYTKBIIKIIIB MHKPOOPTAHI3MICP, AaHTHOAKTEPHSLIABI OCICCHILTIK, aH-
TarOHH3M.
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