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V ¢om vidite uplatnenie
vysledkov projektu:

Vytvorila sa zbierka originalnych kyslomlie€nych kultir vhodna pre aplikaciu pri
spracovani ovCieho a kravského mlieka, ktoré sa vyuziju ako doplnkové protektivne
kultary, &im sa zabezpedi kvalita a originalita vyrabanych mlie€nych vyrobkov (najma
syrov a kyslomlie€nych napojov).
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Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:

Projekt rieSil problematiku vyuzitia antimikrobialneho potencialu kyslomlie€nych baktérii s cielom
zabezpedit zdravotnu bezchybnost, kvalitu a originalitu slovenskych syrov. PocCas rieSenia boli novo
izolované kmene laktobacilov a laktokokov zo surového ov€ieho a kravského mlieka, z hrudkovych syrov
vyrobenych zo surového ov€ieho mlieka a z bryndze. BMK boli identifikované technikami: APIl, PCR a
MALDI TOF a prvy vyber sa uskutoCnil podla tvorby koagulatu a schopnosti prekysavat’ v mlieku. Difuznou
metddou bola posudena ich antibakterialna aktivita proti patogénnym baktériam (B. cereus, B. subtilis, E.
coli, L. monocytogenes, P. aeruginosa, S. aureus) a antifungalna aktivita (voci plesniam A. alternata,
A. flavus, M. rouxii, P. chrysogenum, R. oryzae). U vybranych kmerov boli testované technologické
vlastnosti ako rast v MRS bujéne pri réznych koncentraciach NaCl (2 %, 4 %, 6,5%), pri roznom pH (5,7; pH
6 a 9) a kultivacnej teplote (15, 30, 37 a 45 °C). Schopnost kmefiov produkovat’ kyselinu mlieénu, kyselinu
fenylmlieCnu, kyselinu octovu a etanol bola preukazana HPLC RID analyzou. Bola preverena produkcia
biogénnych aminov a rezistencia na antibiotika. Nevhodné kmene boli vylu€ené. V dalSom bola Studovana
uloha vybraného kmena Lactobacillus rhamnosus 123, ako doplnkovej laktobacilovej kultury ku Startovace;j
laktokokovej kulture pri acidifikacii, proteolytickych zmenach a jej vplyv na senzorické vlastnosti polotvrdych
syrov v priebehu ich zrenia. Tiez bola determinovana schopnost a spolahlivost vybranych kyslomlie€nych
Startovacich kultur, s/alebo bez pridavku doplnkovej laktobacilovej kultury (kmen Lactobacillus
rhamnosus123) na efekt inhibicie rastu Staphylococcus aureus v mlieku a v modelovych vyrobach syrov.
Vytvorila sa zbierka originalnych kyslomlie€nych kultar vhodna pre aplikaciu pri spracovani ovcieho
a kravského mlieka, ktoré sa vyuZiju ako doplnkové protektivne kultary, &im sa zabezpeci kvalita
a originalita vyrabanych mlie€nych vyrobkov (najma syrov a kyslomlie€nych napojov).

Suhrn vysledkov rieSenia projektu a naplnenia cielfov projektu (max. 20 riadkov) - anglicky:

This project studied the antimicrobial potential of lactic acid bacteria, thereby ensuring harmlessness, quality
and originality of Slovak cheeses. During a solve were newly isolated strains of lactobacilli and lactococci
from sheep 's raw milk and cow's milk, sheep's milk cheeses and traditional Slovak sheep's milk cheese
.bryndza“. Lactic acid bacteria were identified using methods: API, PCR and MALDI TOF. The first strain
selection was chosen according to the coagulation and acidification of milk. Antimicrobial activity against
pathogenic bacteria (B. cereus, B. subtilis, E. coli, L. monocytogenes, P. aeruginosa, S. aureus) and
antifungal activity was reviewed by diffusion method. Technological properties of chosen strains such as the
growth in MRS broth at different concentrations of NaCl (2 %, 4 %, 6,5%), at different pH value (5,7; pH 6 a
9) and at different temperatures of cultivation (15, 30, 37 a 45 °C) were tested. Ability to produce lactic acid,
phenyllactic acid, acetic acid and ethanol was determined by HPLC RID method. The production of biogenic
amines and antibiotic resistance were observed. Inadequate strains of LAB were excluded.

In the next task was studied the strain Lactobacillus rhamnosus 123 as adjunct culture in combination with
lactococcal starter cultures in acidification, proteolytic changes and its effect on ripening of semi- hard
cheeses. Also was determined the ability and reliability of chosen lactic acid starter cultures with / or without
the addition of adjunct cultures (Lactobacillus rhamnosus 123 strain) on inhibition of growth of
Staphylococcus aureus in milk and in model conditions of cheese production. Unique lactic acid culture
collection, which is suitable for the application in the processing of sheep's and cow's milk, was maked. This
cultures will be used as adjunct protective cultures thereby ensuring quality and originality of manufactured
dairy products (especially cheeses and lactic acid drinks).
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