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JOCJIIKEHHS BIOTEXHOJIOI' T AMIJIOJIITUYHOI AKTUBHOCTI
KYJbTYPAJIBHOI PIJIMHA MEDUSOMYCES GISEVII
Anapomyk /I.P., Macaairina H.1O.

Hauyionanvnuii mexniunuil ynigepcumem
«XapKiecbKuil nOAIMEeXHIYHUI ITHCIUMYN),

M. Xapkie

B naHuii yac akTyalbHUM € TOIIYK HaWOLIbII MEPCIEKTUBHUX CIOCOOIB
OTpUMaHHs (PEepMEHTIB, OCKUJIBKM BUPOOHHUIITBO IIperapaTiB Ha iX OCHOBI 3aiiMae
OJHE 3 MPOBIIHUX MICHb y Cy4acHii Oi10TeXHOJOrii. 3acTOCyBaHHS aMijia3d B
MPOMHUCIIOBOCTI TOB'I3aHO 3 iX TMOIIMPEHHSM B TMPUPOJI Ta 13 OCOOIMBOIO
cnenu@igHICTIO PepMEHTY IO BIAHOIICHHIO 10 CyOCTpary. K MpiopuTeTHI JKepelia
aminas BUKOPUCTOBYIOTECS Mikpooprauizmu. [l  oTpumaHHS MPOMUCTIOBHX
IpernapariB aMijia3d BUKOPUCTOBYIOTh TPUOHU, edKl Oaruiy, MCeBJOMOHAIN Ta Pi3H1
BUIU cTpernTomiueTiB [1]. SIk mpoayueHT aminasu A JOCTIIKEeHHs, OyB oOpaHUi
npuponnuii cumOionT Medusomyces gisevil (uaitHuii Tpub), SKUU TpEACTaBIsIE
co00I0 CKIIQAHY MIiKpoOHY acoriarito. Bumoswii ckitan Medusomyces gisevii mgyxe
PI3BHOMaHITHUM 1 3aJIeKUTh BiJ YMOB, MICIsl 1 4acy KyJbTUBYBaHHS. CKIIaJI0BUMHU
yacThHaMu cumOionty Medusomyces gisevii €. KyIbTypalbHa piJMHA, 300rJes,
Me3ories Ta ocan [2]. KynpTypaibHa piMHa CKIAAA€ThCA 3 MOXKUBHUX CyOCTpAaTiB,
HpOI[yKTlB KUTTEIISTBHOCTI  MIKPOOpPTraHi3MiB Ta  OKPEMHUX 6aKTCpH/I AK1
NEPEMIILYIOTbCSI B CEPEJOBUILI 3a paxyHOK nu¢ysii. KynprypanbHa piauHa — 11€
KOHIIGHTpAT d4aiiHoro rpuba, skiii mictute crmpt (1 — 3 %), mykop, OITOBY,
IJIFOKOHOBY, JUMOHHY, ILABJIEBY 1 MIPOBUHOTPAHY KUCIOTH, (epMeHTH, BiTamiHu C,
P, Bi1, xodein, nyOuiapHI pedoBUHH. BiKMBaHHS SK HAMOI KyJIbTYpaJbHOI PIIUHU
yaifHoro rpuba Hajae aHTHOAKTEpiabHY, NE31HTOKCHKAIIMHY, MPOTU3AMAIbHY IO
ta iH. [3]. TIpoBemeHO AOCHIIKEHHS aMUIOTITHYHOI AaKTUBHOCTI KYJIbTYPaJIbHOI
pimuan Medusomyces gisevii Ha pi3HHX eTamax KyJbTHBYBaHHs. Ky/bTHBYBaHHS
MIPOBOAMIIOCH TIPH KIMHATHIN TeMImepaTypl Ha MOXXHUBHIA PIAMHI, 1O CKJIagangacs 3
ouniieHoi Boau, caxapo3u (10 %) Ta ekcTpakTy 3eyeHoro 4aro. [l BUBUEHHS
aMUJTOJIITUYHOI aKTUBHOCT1 KYJbTYpPaldbHOI PIAMHU OYB BUKOPHUCTAHUM METOJ, IO
0a3yeThCsl Ha T1APOdi3l KPOXMalo (epMEHTAaMU aMUIONITUYHOTO KOMIUIEKCY [0
JEKCTPUHIB PI3HOI MOJEKYJISIpHOI Macu [4]. Pe3ynbTratu NOCHIIKEHHS CBIAYATh, 110
KyJbTypaJlbHa pIiJMHA YalHOTO Trpuda MPOSBISIE aMUIOMITHYHY aKTHBHICTh, $Ka
3pocrae 3 mepmy mo 30-ty mo0y KymbTuByBaHHSA. lle mo3Bomsie po3risgaTv
KyJIbTypaJbHy pIAUHY SIK TEPCIEeKTHBHY OI10TEXHOJIOTIYHY CHPOBUHY JDKepena
amijasu.
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