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these strains ware also Pounde.fne the mosT

important &#ifference is that the giraift C.Celscompared
with the ViC.II showed less ability of acidification

of the medium regardless its conpos ition and temperatu-
re of breeding
These are typical examples of strain variances
within one species whiech must geriously be taken in-
to account in the biological process of meat curing.
The phases of growth rresented on diagram IL as=
to the strain F,, of the Flavobacferiun gpecies,are
typical for the phy siological changes octuring under

t}he influence of only insignificant variances in the

composition of the medium,
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Diagram IV shous the phases of growth of the Flavo-
bvacterium a2d achrepobacter species’ ,Among then, too,are
individual differenges in growth but smaller than amid
the strains of the Vibria specics,

Cr the whole it must be stated that strains of the
Flavobacteriun and Achromphaoter species on the brine
medium show a stronger inorease /growth/ than strains
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est gell conceniration by 10 billions whergas strain
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Ihe behaviour of the invectigated strains in rela-

n

kion to the decomposiltion of glusose,lactose and saccha-

\




LI . e 5 s T e 2 Y < e
<0G 1S = .,...L.; ol S = UL L Ca L o > S SLioWUS
18

LG = AN

Lhe obtaindd results allow the follpowinz conclusions:

5
{n

e ALl strains of the Vibrio species/symbols SL,S0,V.C I,

and VoC.11/ regardless the medium,decomposed wi

Stpong acid formation=glucose and sagccharose,,lledia

fluence an alecalisatvion process except strain marksd

VoG oIl which gecidified the medium alse in the presence

w
-
U
ol
[\
IA
1
£
g
o

+=j
}—‘
£
S,
©

o
~L

e
!
Cu
&
5

J
i
o
( 3
£
)

three used sugars,.They had on the other hgnd the abi-

ity of a strong alcalisation of the

ding was found.Proportionally to the rise of the bem=-

f)

¢

perature hoth these processes became mnore distinet,

+ oy o vy o I N
LGJL,‘BZ‘J cure oL O=o Ve

L 7 s PR e S - ey e U ]
they were weakest at a
In summing up the results presented in this paper,

Ll but are only a Iraction of the current investigae

'

evaluation of sirains as To thelr suitability for nm
vhelr physiologlcal and biochenical characte:

) y ¥ oald +hat S R T et e e T e e o e
D8 1t must be esaid,that the post important factor fon

ci‘c“'




rnaud of the

e O-"-l

D

i

(=Y

R e s S by SN
LOIe=nalv1ione!

S

i,

~ 7
OL

1
2]

\ 5 .

/ Ivl‘i

r 5.4

tive

o
v

¥

guan




Pk

Literature citsd:

- S 0 i -2 G 87 &

~

1eBisset K.d, =Tho cytolegy and life history of bacteria
Livingstonre,&dinburgh /1950/
Report from a visit to France.

a

;.L‘:“‘)llu _.. 'i‘JL e u.b.“d .l.‘“.&..; lu.‘ ‘ (—97—/1951/

4Duczin Fele«llikrobiologija a2 304 /19557
Se.burbianka II,Pliszka Altllikrobiologiczne badaania produk-

téw Zywrodciowyeh,PlWL,varszava /1957/

G6eDUrri~ Zbl.Bakter.IIl, =8 ,321 /1910/

S ' . - - 0 v

7eButtiaux Re=Technique simple & examen b
de saunures ds ;a“ o et secs
2nd Intern.Sympeon Food IIic

137/1957
SeDByatt PoHe,dann G,He = JeRacty 87/1948/

Sall AoJf . :
9s Charlton C, - JeBacte 70 _ 56 /1955/

10+ Dokbtor Welle,Couch JiRe= ArchsBioc! enedsBlophys.21

11+ Eddy EBePe~ The cffects of sall concentration and tems
perature on Qlk;lu@ production.end Inter,
Sympeon Food Liicro lol Cambridse /10)//

12.¢ yurnaud J.et al., Btude Lbacterioclogique des saumures
de jahon de Parisdliise au \alhu de mllleux X
;olcctlfs.:rlnci baux ue:rec de bactéries ren=
contrbes.V-8:¢ Reunion des Insbituss de Re-
chertles sur les Viandes,Paris,7=12 Sepltemb,

15.Gibbons lleEe=The effect of salt on the metabolism of
halophilic bacteria.

end Intern.S ynposeon TFood lLiicrobiol

~

L,".i"-"‘“‘ld /19)7/
14 Jlardley Pe- JeIuf,Dis.sQ . 129 71937/

15, Lqr-om LeGs, = TeDairy Sei, 38 1189/1955/

R o e il e
LCLBOIL M eaue




- 13 -

1§ 1 ; :
Q'*"-e‘:;;fﬁy 11, ,Goret Fo,=our une bacterie hauterment deni-
Joukert L. trificante des sauvmures des vaindss,
znd Intern.Sympson Food ILiicrobiol.
Carbridge,10,% /1957

19 . :

‘ollonry 11,,Goret Po -Deseription et caractéres biélo=-
- ¥ e s 3 g o8 - -
youbert L. giques d une espece bactcerienne noh

) X3 : b - 3
encore décrite,isolée des saumures
en "fermentation active Son role
= P . -
dans 1%évolution des sgunuresC.i.

L S0C 4 D101, 048 900 /1954/

S G et gre g - . i
vlornsey I.0,+ Deef curing brines.l.Dacterial an
. T chemiecal changes occ*“lw" in rapid-
"‘\».;O..’S u -~ 5 -y <] L)

1y developing short life brines.Je
Sci  Fde a9~10.1d 573% /1y)w/

Ingtruction from Lille rf:pexvltlng received with
strglrs n 1960

<0 : o : 14 e
ugiska We - "Goopodarka lligsng" 7 6,¢a /4959/

wWakuboweka J.-Zeszyty Problemowe Postgpdw lauk Dol=-

niezych 18 4< /1960/
<, I, e ' =
WKaz low 4.00,-llikrobiologia micsna WPLS Warszawa/1955/

K3
“WRunjelki-Golafinger Wi.~icta Ilicrobiol, 3 ,199/1954/
3
‘$'Lai:tner 1.~ Bakterielle Vorginge bei der Pokelung
von Fleisch,I.Der Keimgehalt von Poke 1=
lgken,Die Tleischwirtschaft 2 /17)9/
stner L.-Dakterielle Vorginge bei der }
vor Fleischl,IlI.Clnstige Beeinfluss SUNg
von Farleg,Aroma und Konservierung d<s
Pole 1fleicches durch Mikvoorgar 1ismen,
Die Tleischwirbschaft &,/1958/

! QD'L\. is

L1
1 SR
ge 1w 18

SQ : ob o
-Lelst;er L.~-Die Anwendung von Iadfkulturen_f 17 PO=

k611;:en.uoqde“%ruch aus #Archiv flr

Lebersmittelhygliene® 2 ,/1950/

B
| { ¥ 5 = -~ K- :
‘{K‘.‘.C}-_OM‘ a-a.’hJLau_.c.a.\.l JU. uv\j :A:;.’]a .ldi .‘O-ﬂIOWOr‘iq'..iulo-
logig i bioc enig ezczepu =G50 ctosova~-
, reco do g»emloua.uu mi 'uq./J;;, printe d/
RE
“wakhimowskaja He-MikrobioXogija. §,116 /1939/
RQ .
‘ '\ 3
‘““Uinivaara FeP.~Uber den <influss von Dakterienrein-
\ culturen auf die Reifung und Unrdtung

CL 55 .sob'l"rf_t...uuc 18 l,bv.r.u--t.L‘.-O"“ .‘.1.&

145 / 09)7/




-(IL’+-

30elTiinivaara TePesDurchmen 0.=Rolw!
Vatiovaar ) FO !

ut‘u‘o

T/ .

_)1 .....l. ’V&ul‘& & .E.-L L e
¥ S i o @ Rt 4 e D &,

teilung. 1Die V./.?u.'-.lef'_... &

ia] :’l e uhlrend derp

ey Lo WwWalLlelhu ek

BheUnteledorsch ¢ 104,417 -“rc—a-/19)u/

&L .u.u).

e !

in Hea® Zr \/Cv-w
Crw”1“‘|a,1//19/d

nd Reid icrc 31 v IoGRAG-IIILL Eook Co.

X b6, London /19587

e

a

0Z ¢ 4 .‘...Io-h‘ »

i g e S i

5GeRaceta Je=dcta Vetorinaria,Vo.VII1

A A . - s s . .
{.-.AJ.,‘,- LG O Rt R o ._/."I,ALJ_AL‘..\..uv el C
N £ by \ e :
P WD LT o et
D 342 L0l UWOUGV WLl

u!

36 JR0gers Lede= JeBactels 321 /19286/

e 2 om oy Lo gnr O o o 1 . & | ) -
) ,..¥.‘_L vV O _Ll'.y;.&.&kl-;lLa-l«*"

39 ¢Trawidski A= liigiena i prz
snava,370=307 /1957




