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st XxpaHeHHusT APOXOIKEBBIX TpuOOB B bemopycckoi
KOJIJIEKLIMHM HEIIATOT€HHBIX MUKPOOPTaHU3MOB HCTIONB3YIOT-
Cs1 METOJIBI JTHO(HIN3aHK, KpUOKOHCEPBUPOBAHUS U CY0-
KyJBTUBHPOBAHMUS Ha arapu30BaHHBIX cpelax IMOJ CI0eM
Ba3EIMHOBOTO MacJa.

W3BecTHO, 4TO MUKPOOPTaHU3MbI HanOoJIee yCTOHINBBI
K 3aMOPaXMBAHHIO U BHICYIIMBAHUIO B CTAIIMOHAPHOH (aze
pocTa, OIHAKO, MO JTUTEPATyPHBIM JaHHBIM, KPYITHOKJIE-
TOYHBIE POXKHU pojia Saccharomyces TIIOXO MEPEHOCIT
JMO(UITN3ALINIO, TOITOMY CYOIMMAIMOHHOE BBICYIIIUBAHHE
JPOXOKEBBIX KYIBTYp Saccharomyces cereviciae BUM Y-56,
BUM Y-177, BUM Y-178 u BUM Y-182 npoBoauiu Kak B
CTaIMOHAapHOI (a3ze pocTa, Tak ¥ Ha CTaJUH CIIOPOOOpa3o-
BaHus1. KiieTku B cTaiimonapHo# ¢aze pocTa Mmorydyaity mociie
3-X CyTOK KyJIbTUBUPOBAHMSI Ha cycio-arape. s momyue-
HUS CHOPYJIUPYIOIIEH KyJIBTYpbI IEPBOHAYAIBHO IITAMMBI
CaxapOMHIICTOB BBHIPALMBAIN B TEUEHHE 2-X CYTOK IpHU
temrieparype 25-26°C Ha cpefie CIeyIomero cocTasa, I/J:
rmoko3a — 10,0; nenton — 5,0; apoxokeBoi skcTpakT — 3,0;
arap — 20,0 u cycno (15% cyxux BemiectB) — 1 1. Bepocmue
2-X CyTOYHBIE KYJIBTYPHI APOAOKEH IepeceBain Ha KOCIKH
CO CpEJI0ii, UCIIONIb3YEeMOU i UHIYKIIMU aCKOCIOPO00-
pasoBanus (cpena ['oponxosoit), r/m: rmoko3a — 1,0; men-
toH — 10,0; NaCl—5,0; arap — 20,0; Boga — 1 1. 3atem caxapo-
MHIIETHI BhIpanuBaiy pu temmneparype 25°C B reuenne 38
CYTOK JI0 aKTHBHOTO 00pa3oBaHus ackocmop. Habmronanock
obpasosanue criop y 60—80% xireTok. JInohuin3anuro Kyiib-
Typ IPOU3BOAMIIH Ha CyOIMMannoHHOH ycTtaHoBke “MO-
DULYO-4K” anrmmiickoit ¢pupmbel Edwards. Ilepuunas
CyILIKa IIPpOXouIa Ipy temreparype —55°C n ryOuHe Baky-
yma 6x102 mbar B TeueHue 4-x 4acoB; AOCYIIHBAHHUE HA
rpeOeHKe ammapara BTOPUYHON CYIIKH MPH KOMHATHOM
TeMmeparype moja Bakyymom 8x102 mbar — 18 gacos. B
KaueCTBE MPOTEKTOPA HCIONB30BAIH CaXap0o30->KEeJIaTHHO-
Byto cpeny (10%-i pactBop caxapossl ¢ 1,5% >xenaTuHsl 1
0,1% arap-arapa). KonmndecTBo >KMBBIX KIETOK APOXIKEH
OTIpENIeNISII METO/IOM TIPECTbHBIX pa3BeAeHuil B 1 mi
CYCIIEH3UH IIepeJi U Tociie IO UIM3aLUH, a TaKXKe Yepes 1
u 2 roja, 5 v 8 et XpaHeHUs KyJIbTyp.

'YCTaHOBIIEHO, YTO KOJTMYECTBO JKU3HECIIOCOOHBIX KIIETOK
y BCeX IITAMMOB CaXxapOMHIIETOB, IMOQHIN3NPOBAHHBIX HA
CTaJ1H CIIOPOOOPa30BaHus, ObIIIO 3HAYUTEIBHO BHIIIE TI0
CPaBHEHUIO C KYJIBTypaMH, HAXOIUBIIUMHCS B CTAIIMOHAP-
HOH (haze pocTa, HE3aBUCHMO OT CPOKOB XPAHEHHsI KaK de-
pe3 CYTKH 1ocie CyOIMMaIMOHHOTO BBICYIIMBAHNUS, TaK U
nocie 8 JeT XpaHeHH .

[ony4eHHble TaHHBIE CBUAETENLCTBYIOT O IIEIEC000-
Pa3sHOCTH JIMODUIH3ALUY IPOOKeH pona Saccharomyces B
cTaguu criopoodpaszoBanusi. KoHcepBHpOBaHUE HX B TAKOM
COCTOSTHIM 00€CTIeYNBAaET BBICOKYIO CTETICHb BEDKHBAEMOC-
TH ¥ HE U3MEHSET (PU3HOJIOTUUECKUE U OMOXUMHUYECKHE
CBOICTBA KYJIBTYD.
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The methods of freeze-drying, cryopreservation and
subculturing on agarised media under paraffin oil layer are
used to store the yeast fungi in Collection of non-pathoge-
nic microorganisms of Belarus.

Microorganisms are known to be the most resistant to
freezing and drying in a stationary growth phase, but as
reported, the magnocellular Saccharomyces yeast endure
poorly the freeze-drying, therefore a freeze-drying of
Saccharomyces cereviciae BIMY-56, BIM Y-177, BIM Y-
178 and BIM Y-182 yeast cultures was carried-out both in a
stationary growth and spore formation phases. Cells under
stationary growth phase were derived after 3 days of cultu-
ring on wort agar. To obtain a sporulating culture the Saccha-
romyces strains were initially cultured within 2 days at 25—
26°C with medium of following composition, g/1: 10.0
glucose; 5.0 peptone; 3.0 yeast extract; 20.0 agar and 1 1
wort (15% dry substances). The grown 2 days’ yeast cultures
were re-cultured to slopes with the medium, used for
ascospore formation induction (Gorodkova’s medium), g/1:
1.0 glucose; 10.0 peptone; 5.0 NaCl; 20.0 agar; 11 water.
Afterwards the Saccharomyces were cultured at 25°C for 38
days up to an active formation of ascospores. Spore
formation was observed in 60-80% cells. Cultures were fro-
zen-dried with “MODULY O-4K” sublimation device (Ed-
wards, Great Britain). Primary drying was realised at—55°C
and 6x1072 mbar vacuum depth for 4 hrs; final drying was
done with secon-dary drying device rack at room tempera-
ture under 8%10-2 mbar vacuum for 18 hrs. Sucrose-gelatine
medium (10% sucrose solution with 1.5% gelatine and 0.1%
agar-agar) was used as a protectant. Number of viable yeast
cells was determined using the method of limiting dilutions
in 1 ml suspension prior to and after freeze-drying, as well
as 1 and 2, 5 and 8 years after culture storage.

The number of viable cells in whole Saccharomyces
strains, frozen-dried at the spore formation stage, was establi-
shed as significantly higher than in the cultures, being under
stationary growth phase, independently on storage terms
both following 1 day of freeze-drying and after 8 years’
storage.

The data obtained testified to the expediency of Saccha-
romyces yeast freeze-drying at the spore formation stage.
Their preservation under this state provides a high survival
degree and does not change physiological and biochemical
properties of cultures.
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