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Mapuiickuii 2ocydapcmeeHHbIl yHusepcumem, 2. Mlowkap-Ona

Mcnonb30BAHUE NOACHLIPHOW MOJIOYHOM CbIBOPOTKMU
AnA KYnbTUBUPOBAHUA KE®UPHOIO TrPUBKA

B cratke npuBeseHbI Pe3yIbTaThl IPOBEICHHBIX OMBITOB MO KyJIbTUBHPOBAHUIO KE(QUPHBIX TPHOKOB
B IOJICEIPHON MOJIOUHOH CBIBOPOTKE C IIENIBIO PALIOHATBHOTO HCHOJIB30BAHUSI BTOPHYHOIO MOJOYHOTO
CBIpb M TONydeHHs OHomacchl kedupHOro rpubka Ui JaJbHEHIIEro ero HCIOIb30BaHUS
B JKHBOTHOBOACTBe. [loiydeHne MOACHIPHOW CHIBOPOTKM M KyJIbTHBHpOBaHHE KedupHOro rpmoxa
MPOBOJMIIM B JTaOopaTopuu Kadeapbl TEXHOJOTHH MSACHBIX U MOJIOUHBIX mpoaykroB ®I'EOY BIIO
«Mapuiickuif TocygapcTBEeHHbII YyHUBEpCUTET». [1oiTydeHbl 0I0KUTEIbHBIE PE3yIbTaThl 10 3 BUIaM
TIOJICBIPHON MOJIOUHOH CBHIBOPOTKH (HaTypasibHasi, 00e3KUpeHHas1, 00e3KUpeHHas! coieHast), HabJIIoaIoCch
CTPEMUTENBHOE HapacTaHue OMoMacchl KeupHOro rproka. CEIBOPOTKY BCEX BHIOB MOYKHO HCIIOJIB30BaTh
B KauecTBE CPeIbl Ul KyIbTHBUPOBAHHS OMOMAcChl Ke(PMPHOTO IprudKa, KOTOPHIH MOJKET MPHMEHATHCS
JUTS IPOM3BOJICTBA 3aMEHHTeENEH IIETFHOTO MOJIOKA JUIS IPYTHX KOPMOBBIX CPEACTB B )KUBOTHOBOJICTBE.

Kntouesvie cnosa: epupHble TPUOKH, TOACHIPHAS CBHIBOPOTKA, BTOPHYHOE MOJIOYHOE CHIPBE,
KYJIbTUBHUPOBAHUEC, 6HOMacca Ke(l)I/IpHOFO FpI/I6Ka, Ccpe€aa Ui KyJIbTUBUPOBaHUS.

The article presents the results of experiments on the cultivation of kefir grains in cheese whey with the purpose
of rational use of secondary raw milk and biomass production of kefir fungus for its further use in animal
husbandry.

Getting whey and culturing kefir fungus were performed in the laboratory of the Department of technology of
meat and dairy products FGBOU VPO «Mari state University».

Positive results were obtained on 3 kinds of cheese whey (natural, defatted, whether salty), there has been a rapid
increase

in biomass kefir fungus. The serum of all kinds can be used as a medium for the cultivation of biomass kefir
fungus, which can be used for the production of milk replacers for other forage resources in livestock production.
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