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Zusammenfassung

Es wurden 67 Hefestamme von Rohwursten isoliert, von welchen
zwei Stamme - K1 und K;, mit hohen Aktivitaten der Nitratreduk—
tase, der Katalase, der Peroxydase und anderer Enzyme ausge-
wahlt wurden.

Die untersuchten Stamme zeigen eine gute Entwicklung in festen
und flussigen Nahrboden und in einer Fleisvh-Pepton-Bouillon
mit einer Zugabe von 5% Natriumchloride Man beobachtet dabei
eine gute Zuckerfermentation, ohne Gasbildung, und eine Assimi-
lation verschiedener Kohlenhydrat- und Stickstoffquellene.

Die besser ausgepragte Nitrat-Reduktase-Aktivitat des Stammes
K12, die von einem hohen Niveau der Katalase- und Peroxydase-
aktivitat in der exporentiellen und stationaren Entwicklungs-
phase begleitet ist, stellt einen Nachweis fur ihre Rolle bei
der Bildung und Erhaltung der Farbe bei Dauerwursten wahrend
ihrer Reifung dare

Diese biochemischen Eigenschaften und Verhalten des Stammes K12
beweisen seine aussichtsreiche Anwendung als Starterkultur bei
der Herstellung von rohgetrockneten Fleischproduktene
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Summary
From raw dry sausages were isolated 67 yeasts strains. From them
are selected two strains - K1 and K12, which exibit high nitrate-
reductase, catalase, peroxydase and other enzymatic activities.

The investigated strains grow well on hard and liquid media and in
MPB + 5 % sodium chloride. They ferment sugars without gas forma-
tion and utilize different carbohydrate and nitrogen sources.

The better exibited nitrate-reductase activity of strain K12 along
with a high level of catalase and peroxydase activity in the expo-
nential and stationary phase of growth, prove its role in the for-
mation and colour keeping of raw dried sausages during their ripe-
ning.

These biochemical properties and behaviour of strain K12 make it
perspective for use as a strater culture in the production of raw
dried meat products.
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MOPGOJIOTVYECKVE W BHOXUMMYECKYE MCCIEZOEAHUAA HEKO
TIPOXXE /i, BHIEJEHHBX U3 MACHHX IPOLVKTOB

M.CroitueB, M.Pauesa, I'.lmemesa, Ji.TuHKGBE
Hacruryr uscHo#f npounmzensostn - Cogua
AsHOTEUMA

M8 cHpoBANEHHX KOJNO8C BHZEJEHH 67 WTaMM0B APOE

s 3Hh
0TOCpaHH ZBa WLTAMME - Hl | K12 C BHCOKOH HMTpaTPE»yKT”

NB3HOH, MOpPOKCHABBHOH ¥ AD. SHIUMHHMM 8KTUBHOCTAMH.

Wceneo BaHHNHE WTEMMH XOpPONO pacryr u pa3BuBalT
¥ EMIKMX MATS8TENBHHX CpefeX ¥ Ha MIB + 5% Nacl . %€P
Xapa, Ge8 00p830BGHMA '538 W yCBEUWBANT DA3NAUHHE yra
HHE WUCTOYHMKH.

Bonee BHpaxeHHAf HMTDATPEAYKT&3H&A gKTUBHACTE U
BHCOKMY# ypOBeHD €r0 K3TalasHO! ¥ mepoxcuzasHoi aKTHb
HeHIMENPHON ¥ CTaUMOHApHOK (Gasax pasBUTUR 7noKa3uB8 BT
TEJNBHYD DONB NpH (OPMUPOBEHMU M COXpsHeHum usera CHP
0aC BO BpEMS MX CO3peBaHUA /CYUKM/.

9T¥ CMOXMMuYe CKUe CBOMCTBA mTamma K 2 A0Ka8HBaN
THBHOCTH ANA WCNOJBS0BEHUA B KeuecTse craprepHoft K7
W3BOACTBE CHPOBAJGHHX MPOAYKTOB.
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Strain Exponential phas phase
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K, 0,67 + 0,015 0,842 53 + 0,
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Peroxydase activity

Ky 83,5 8,2 374,2 15,6 103,4 + 7,4 460,3 + 12,8

K12 69,1 + 5,7 263,5 + 9,0 81,0 % 6,5 346,7 + 10,3
The value expressed on table 5, show that both strains have a high
level of catalase and peroxydase activity. The catalase and pero-
xydase activity of strain K1 is higher from the on of strain F‘;=
The enzymatic activity of both strains depends on the age of
and is significally higher in the stationary phase of development.
It is proved that the catalase and peroxydase activity of the mi-
crobial cells of strains K1 and K12 are significantly higher than
the one of the cultural liquid.

Discussion

The characteristics of both strains prove their high biochemical
activity which determines their role in the ripening of the pro-
ducts.

The better expressed nitrate-reductase activity of strain K12 and
its higher level of catalase and peroxydase activity in both pha-
ses of exponential growth, probe its positive role in the forma-
tion and colour-keeping of raw-dried sausages during their ripe-
ning. These indices, compared with the same from certain investi-
gated micrococeci and lactic acid bacteria used, as starter culture
res, are manyfold higher. This shows their perspectivity as star-
ter cultures in the production and ripening of meat products.
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