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SCIENTIFIC AND PRACTICAL ASPECTS OF IDENTIFICATION OF 

INHIBITORY SUBSTANCES IN RAW MILK 
 
Antibiotics activity in relation to industrial strains of Lactococcus lactis ssp., 

Lactobacillus casei, Lactobacillus acidophilus and Streptococcus thermophilus from 
the collection of IFR biotechnology department was investigated in vitro. Their 
natural origin was established, because none of them showed antibiotic resistance on 
a level of strain acquired resistance - the value of the minimum inhibitory 
concentration (MIC) was in the range 0.01-5.0 mg/kg. It was shown that the most of 
sensitive strains belong to the species S. thermophilus. It was proposed for analysis of 
chemical inhibitors effect on lactic acid bacteria to determine MIC50 -  the  
concentration of inhibitor at which 50% of the cells die. MIC50  indicator allows to 
estimate the effectiveness of use of test cultures to determine the presence of 
inhibitors in raw milk at concentrations less than the minimum inhibitory 
concentration. 

Directed selection of strains by the marker of sensitivity to inhibitory 
substances was conducted and 5 indicator cultures S. thermophilus were selected. 
The sensitivity limits of the selected test cultures were established depending on the 
inhibitory factor type. A microbiological method for determining of inhibitors in raw 
milk using new test cultures was developed. Test results of selected test cultures in 
industrial conditions set their effectiveness during the monitoring of raw milk for the 
presence of chemical inhibitors. 

Keywords: inhibiting substances, minimum inhibitory concentration, selection, 
marker, indicator culture, sensitivity limit. 
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 0,10-0,50 0,01-0,50 0,02-0,20 0,01-0,02 
 0,10-1,00 0,01-0,50 0,02-0,50 0,02-0,50 

 0,10-0,15 0,05-0,10 0,10-0,50 0,05-0,10 
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 1,0-4,5 0,5-1,0 0,10-1,00 0,5-1,0 
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