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CHANGE IN THE KINETIC PARAMETERS OF BIOMASS ACCUMULATION 

LACTOBACILLUS ACIDOPHILUS AND BIFIDOBACTERIUM BIFIDUM 
DURING ITS CULTIVATION ON THE SELENIUM CONTAINING MEDIUMS 

The article presents data on the positive impact of essential microelement selenium 
on the human body. The reasons which lets to deficite consumption of selenium 
microelement by human body has been described. It was characterized the ability to 
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accumulate inorganic forms of selenium (selenites, selenates) by probiotic 
microorganisms and turning its into organic forms. The results which describes impact of 
different concentrations sodium selenite into the biomass growth of Lactobacillus 
acidophilus (MRS broth) and Bifidobacterium bifidum (on the medium with addition soya 
extract) has been obtained. During experimental work the values of optical density 
biomass cultures of Lactobacillus acidophilus and Bifidobacterium bifidum during the 
cultivation on the mediums with addition of various concentrations of selenite sodium 
were obtained. The obtained data defined specific growth rate and the duration of 
generation of Lactobacillus acidophilus culture and Bifidobacterium bifidum culture. The 
optimum concentrations of sodium selenite for cultivation microorganisms and 
concentrations of sodium selenite which causes inhibition of biomass growth were 
defined.  

Key words: sodium selenite, essential microelement, Lactobacillus acidophilus, 
Bifidobacterium bifidum, duration of generation, specific growth rate, biomass, probiotic 
cultures, inoculation 
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.  

 
 Lactobacillus acidophilus  

Bifidobacterium bifidum  
 Na2SeO3.  1  2.  
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 Lactobacillus acidophilus  MRS 
 
 

, 
 

,  
0–5  0–10  0–5  0–10  

, -1  

0 0,35 0,20 1,98 3,5 
1 0,35 0,20 1,98 3,5 
2 0,36 0,20 1,92 3,5 
3 0,36 0,21 1,92 3,3 
5 0,35 0,18 1,98 3,85 
8 0,34 0,18 2,03 3,85 
10 0,33 0,17 2,1 4,0 
12 0,32 0,17 2,15 4,0 
14 0,32 0,16 2,15 4,3 
16 0,31 0,16 2,2 4,3 
18 0,31 0,16 2,2 4,3 

         20 0,31 0,16 2,2 4,3 
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8 0,23 0,138 3,0 5,0 
10 0,23 0,138 3,0 5,1 
12 0,23 0,135 3,0 5,1 
14 0,23 0,13 3,0 5,1 
16 0,23 0,13 3,0 5,1 
18 0,22 0,125 3,1 5,5 
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