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INVESTIGATION OF LACTIC ACID INFLUENCE ON THE 

PROCESS OF YEAST’S IODINATION    
The article presents the published data relating to the problem of iodine 

deficiency. Shows a solution to this problem by using as constituents of diets 
physiologically functional ingredients. As bakery products are the most common food, 
the increase in their content of iodine will prevent diseases caused by its deficiency in 
all groups. Currently, promising is the use of substances able to enhance the degree 
of accumulation of selenium yeast cell without increasing in the culture medium. To 
study used the yeast Saccharomyces cerevisiae, strain LK 14 of museum cultures 
Kharkov yeast plant in the form of yeast milk injected with potassium iodide (GOST 
4232-74) and lactic acid (GOST 490-2006) in an amount of up to 2-6% of dry matter 
of yeast. Simultaneously introduced into yeast milk iodine and hydrogen peroxide 
(GOST 177-88).  

The aim was to study the effect of lactic acidn on the utilization degree of iodine 
yeast cells from the medium compared to the influence of hidrogen peroxide. Assesses 
the need for glucoze to activate yeast. Conclusions about the possibility of using 
lactic acid in the production of iodized baker’s yeast.  

Key words: iodine deficiency, minerals, thyroid, baker’s yeast, lactic acid, 
hydrogen peroxide, potassium iodide, activation of glucoze, thyroid hormones. 
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