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MICROBIOLOGICAL CHARACTERICTIC OF PROBIOTIC SOUR 

MILK FEED SUPPLEMENT FROM CULTURE ASSOCIATION 
LACTOMYCES TIBETICUS AND ITS INFLUENCE ON INTESTINAL 

MICRO-BIOCENOSIS OF PIGLETS 
 

The research provides the microbiological investigation findings of sour milk 
feed supplement from natural association of microorganisms “Lactomyces tibeticus” 
influence on the growth of opportunistic microflora in laboratory conditions and on 
the intestinal tract of piglets. It has been found that all test-cultures of opportunistic 
microorganisms (Es herichia coli, Staphyloco cus aureus, Bacillus mesentericus,  
Mycobacterium luteum,  Proteus vulgaris, Aspergillus niger)were susceptible (growth 
retardation zone of test-culture from 21 to 25 mm) and highly susceptible (growth 
retardation zone over 25 mm) to probiotic bacteria of lactic acid feed supplement. 
Investigation for the influence of varied NaCl concentrations and bilis on acid-
forming activity of culture “Lactomyces tibeticus” demonstrated that active acid-
forming occurred at 4% NaCl concentration in cultivation media (boiled milk) and at 
20% of bilis. At NaCl concentrations in 6% medium no acid-forming occurred. This 
proves that microbial association can withstand unfavourable conditions of 
gastrointestinal tract and develop in it. It has been found that no pathogenic bacteria 
and pathogenic fungi were detected in the intestine of test piglets during the feed of 
sour milk supplement within 30 days .The main microflora is represented by lacto- 
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and bifido-bacteria (108 - 109 ), their quantity content is twofold higher than in 
control group piglets thus having a positive effect on digestion processes. 

Key words: sour milk supplement, Lactomyces tibeticus, probiotic 
microorganisms, opportunistic-pathogenic microflora, NaCl, bilis, intestinal 
microbiocenosis. 
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