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UDC 579.672 
Danylenk  S. 

Institute of Food Resourses of NAAS, Kyiv, Ukraine  
SELECTION OF LACTIC ACID BACTERIA OF NON-COMMERCIAL 

MEAT PRODUCTS 
 

Isolated 7 biologically active strainsof lactic acid bacteria that belong to the 
species of L. casei, L. rhamnosus, L. plantarum and L. brevis of jerked basturma non-
industrial production. Investigated their ability to grow in the range of temperatures, 
NaCl content and the level of acidity of the medium, which is characteristic for the 
meat raw materials and ready fermented meat products. 

Key words: basturma starter culture, lactic acid bacteria, meat products, 
fermentation, strain 
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