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'i'iie sugar and ascorbic acid added in the production ox ne«.t 
Products and the lactic acid formed during neat ageing, storage 
and orocessing can be used as suostrates by specnic iicio-lna.

fhe sugar applied in the manufacture of neat products in the 
amount of 0,1 to 0,pg, and in brine cure in the amount of up to 
1,0%, serves as a medium for the growth of microorganisms, inclu

ding enterococci.
The process of anaerobic enzymatic destruction of glucose 

(glycolysis) beginning with phosphorylation ana the formation oi 
glueoso-6-phosenate, then, as a result of a number of consecutive 
reactions, forming ATP, 2-phosphoglyceric and pyruvic acids, has 
a great biological significance for the growth ci microorganises. 
As a result of the destruction of carbohydrates, nigh-energy pnoo 
Phorus compounds and substances are formed, wnich are utilised o 
Microorganisms for oiosynthesis, and are also basic substrates in 

°-<idative processes (1,2).
The process of carbohydrate transformation during meat ageing 

unlike the process taking place in living muscles,
Slyregen, by means of a number of intermediate reactions, i 
formed into lactic acid that accumulates in meat in the amour.
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:eiits considerable interest. The oxidation ana regeneration 
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The studies were carried out by use of a suspension of a 
culture of Str. faecalis var. licuefaciens strain 755. The hi 
was separated from the liquid medium (5) by centrifugation an 
double washing with physiological solution (6).

The breathing activity of the c p I l r u s t i c -' a
lis V/as determined usin co m a v ra ra tu i
amount of oxygen consumed, in the following conditi
rature of 23+0,1°C
amount susnerm

'C; gas phase, air; total volume , 7 O ^ 5 - ml ; p» i,
don in the. system, 0,8-1 ,,0 mg by the carbon.
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bon dioxide was consumed by 0,2 ml of 20% KCH solution nlaced
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xer 1 mg of
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the central vessel. The

in rnrP of Op used in 1 hour per 1 mg of cellular caroon
In the study of the oxidative capacity of S t r .  faecalis, sub

strates were utilized which upon dilution in V /arburg 's vessel col 
responded to the following concentrations: glucose, 0,1% ( c o r re s  
ponding to its content in meat products) and 1,0% (in brine curd' 
lactic acid, 0,5%; and ascorbic acid, 0,02%.

The model solution represented a combination of the substrate- 
studied in the same concentrations, and substances with inhibitor) 
action in ratios and amounts contained in meat products: liah07 , 
0,025%; ITalJOp, 0,0125%; ITaCl, 1,3%; and ha^PpO^.10 HpO, 0,5%.

RESULTS ADD DISCU3SIG17
Data from the investigations carried out of the breathing a°" 

tivity of Str. faecalis using glucose, lactic acid, ascorbic a d u
and mode 1 solution as sues o_ a uo o are shown Xn drap'h 1.

The result s obtained indic ate that a diXXeren f. 
. u oxidati 0yiI j. rat ©

of parti cular substrates iS 00 serv ed. The G.~r -• Ui. MaCIS.ti CXI rate Po J . -.IP «K*

est with. the glucose subst rat e , fo11owed by -U v~-. ̂J.J.'US 0 V/_L uü Xac og r> C-ci'-'"'

and. the model solution. A line ar relationship Xg ’-J iZJtab 11 shed be-

tween the amount of axygen consure d and the 4~0in e ci* OX idatXon -i X*—- 5
respective of the substrate used.

Ascorbic acid proves a weak substrate in the exogenous bred 
ing of Str. faecalis. Its action can rather be accented to 1

11 b r e a t v

t o b e  s t - -

mutating its endogenous breathing. These resuJ-' U£
to as some that ascorbic acid is practically preserved in the 
genous breathing of Str. faecalis what ensures its action of 
lour stabilizer in meat products.
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The lactic acid formed serves as a subsrate in the breathing 
of Str. faecalis and may take part in the creation of favourable 
conditions for its growth.

In the model solution, the presence of inhibiting substances 
-educes nearly twice the oxidative capacity of Str, faecalis with 
the same substrates, which proves their preservative action in 
seat products.

The results revealing the good utilisation of glucose and lac
tic acid, in amounts contained in meat products, as substrates in 
the exogenous breathing of Str. faecalis prove their favourable 
role for the growth of enterococci and other specific microflora
m it products, which is essential in the production an•■nd v -  g

nic evaluation of the latter. The data on the insignificant utiii 
2ation in the exogenous breathing of S t r .  faecalis oi ascoroic
a c i u  m  oiic ;ities arm lied in me* -•ocessing prove that entero

cocci do not decompose it, its quantity in the product is preser
ved, so its action of a colour stabilizer of meat products is not 
diminished. These results are also of a great theoretical and prac

tical importance for production.
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6. A linear relationship has also been demonstrated betv:sen 
he amount; of oxygen consumed and oxidation time with all the si
urates a m l i e d  and the model solution.4-
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