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Introduction. Fermented by lactic acid bacteria products belong to one of the most spread functional
food-stuffsgroups.

Choosing of Lactobacillusasthe starter culturesfor the fermented products preparing isregular, because
itiscaused by thelactobacilli immunomodul ative properties. Asapart of the normal microbiota, lactobacilli
colonizethe organism’s cavities, not causing the pathol ogical processes, and interfering with reproduction of
opportunistic microorganismsby thelactate production [5].

For today, mushrooms, asthe substratefor biologica canning hasnot been adequately investigated. Pleurotus
ostreatus occupies particular place among the edible mushrooms—less strict and ecological ly benefit for grow-
ing mushrooms. The Pleurotus ostreatus nutritious propertiesin associ ation with lactobacilli immunomodul ative
propertiesarethe potential directioninthe new kindsof functional productsdesign.

Themushroomsbiological canning or bioprocessing with the using of sourdough representsthe optimal
method of their preservation. The bacteria of genus Lactobacillus biomass are usually used as a part of the
sourdough. In cultivation period mushroomsundergo by the semination of competitive microorganisms—micro-
scopic mouldsand bacteria. Thelactic acid extracted by lactic acid fermentationisthe natural preserving agent
inhibited the growth of the spoilage agent asapart of the mushrooms microbiota[2].

Aim. Theaim of our investigation wasthe researching of lactobacilli strainsantagonistic propertiesre-
garding to some Pleurotus ostreatus microbiotarepresentatives.

Materialsand Methods. The material of investigation was five lactobacilli strainsisolated from the
different ecologica niches(microbiotaof fermented mushroomsand healthwomen vagina secret): L. plantarum
FM1, L. plantarum FM2, L. plantarum FM3, L. acidophilus VAG1 and L. acidophilus VAG2 and Pleurotus
ostreatus microbiotarepresentatives: Bacilluslicheniformis, B. subtilis, Pimelobacter jensenii, Saphyloco-
ccus cohnii subsp.1. , S. warneri.

L actobacilli pure culturesisol ation was carried out on the solid selective MRS medium for next identifica
tion. Themicroorganisms? pure culturesfrom residential Pleurotus ostreatus microbiotawereisolated by 0,1
ml of homogenized in sterile physiological solution and filtered mushrooms suspension sowing out to the solid
sl ectiveand differential-diagnostic mediums. Themicroorganismsinvestigated strainswereidentified by Bergey's
manual of systematic bacteriology [4].

Thelactobacilli antagonistic activity regarding to some Pleurotus ostreatus microbi otarepresentatives
wasresearched by agar blocks standard method using [1].

Results. By theinvestigation of isolated strains morphological, biochemical, physiological and cultural
properties, it was determined that mushrooms microbiotaconsider such microorganismsas Bacilluslicheniformis,
B. subtilis, Pimelobacter jensenii, Staphylococcus cohnii subsp., S. warneri.

All of the studied lactobacilli strains showed antagonistic activity regarding to Saphylococcus cohnii
subsp.1., S warneri and Pimelobacter jensenii. The growth inhibition zone was 20ii and 23ii for L.
plantarumFM2. Lactobacilli strainsL. acidophilus VAG1 and L. acidophilus VAG2, L. plantarumFM1 and
L. plantarum FM3 inhibited the B. subtilisgrowth with azone of a18 and 20ii growth inhibition, accordingly.
Bacilluslicheniformisstrain, isolated from mushroom suspension, istolerant in relation to lactobacilli investi-
gated strains.

Conclusion. Itisestablished, that lactobacilli strainsinhibited the growth of indigenous, including condi-

149



tional -pathogeni c microorgani sms, which are Pleurotus ostreatus microbiotarepresentatives?. Practically all
investigated lactobacilli have shown ahigh antagonistic activity L. plantarum FM2 strain has shown the maxi-
mal antagonistic activity.

Lactobacilli, used as a starter cultures for a various substrates? fermentation, shouldn? suppress the
growth of lactobacilli — representatives of human intestines? normal microbiota[3].

Antagonistic action of isolated lactobacilli strainson lactobacilli of fecal and vaginad originsiscertain. It has
been noted reliably (6 70,05)], that any of iinvestigated lactobacilli strains, isolated from natural sourcesdid not
oppressthe growth of Lactobacillusgenusstrains, i solated from anonpregnant women vaginaand adultsand
children gastroenteric path.

So that, L. plantarum FM1, L. plantarum FM2, L. plantarum FM3, L. acidophilus VAG1 and L.
acidophilus VAG2 can be recommended to using as a starter culturesfor Pleurotus ostreatus fermentation.
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