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AKTIVNOST PROBIOTSKIH BAKTERIJA U RAZLICITIM VRSTAMA SIRNE
SURUTKE

Maja Vukasinovi¢- Sekuli¢', Ljiljana Molowc Marica Rakin®, Maja Bulatovié®,
Zaklina Tasié?
Tehnolosko-metalurdki fakultet, Univerzitet u Beogradu, Beograd, Srbija
*Tehicki fakultet, Univerzitet u Beogradu, Bor, Srbija

Poslednjih nekoliko godina sve veéa potroSnja razli¢itih vrsta sireva dovela je do
stvaranja velikih koli¢ina surutke, koja se i pored znatne nutritivne vrednosti, jo§ uvek
nedovoljno koristi u svakodnevnoj ljudskoj ishrani. Kako se hemijski sastav surutke
menja u zavisnosti od kvaliteta i vrste mleka, vrste surutke (slatka ili kisela) i
tehnologije proizvodnje sira, cilj ovog rada bio je da se ispita aktivhost deset
probiotskih bakterija u razliitim vrstama sirne surutke. Uzorci su fermentisani 24h na
42 °C i u njima je nakon 6 i 24h odredivan pH i titracijska kiselost (OSH). Nakon 6h
inkubacije svi ispitivani izolati pokazali su bolju aktivhost u te€noj kozjoj surutki, nego u
drugim vrstama surutke koriS¢enim u ovom radu. Znatna razlika u aktivnosti uocena je
u uzorcima zasejanim sa vrstama Lactobacillus reuteri, Lactobacillus johnsonii,
Bifidobacterium bifidum i Propionibacterium freudenreichii ssp. shermanii, $to ukazuje
da je sastav kozje surutke posebno pogodan za rast ovih vrsta probiotskih bakterija.
Uglavhom moze se zakljuditi da sve ispitivane surutke podrzavaju rast probiotskih
bakterija, $to daje moguénost za proizvodnju funkcionalnih fermentisanih napitaka.

THE ACTIVITY OF PROBIOTIC BACTERIA IN DIFFERENT TYPES OF
CHEESE WHEYS
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In recent years, the increasing demand for various types of cheese has resulted in
making a large amount of whey which is, despite a significant nutritional value, still
insufficiently applied in the daily human diet. As the chemical composition of whey can
vary depending on the quality and type of milk, the type of whey (acid or sweet) and
the cheese processing, the aim of this study was to evaluate the activity of ten probiotic
bacteria in different types of cheese Wheys Inoculated samples were fermented at
42°C for 24h and pH and titratable acidity ( SH) were evaluated after 6 and 24h. After
6h of incubation all tested isolates showed a better activity in the liquid goat whey than
in other types of wheys used in this study. A considerable difference in the activity was
noticed in samples inoculated with species Lactobacillus reuteri, Lactobacillus
johnsonii, Bifidobacterium bifidum and Propionibacterium freudenreichii ssp. shermanii,
which indicates that the composition of the goat whey is particularly suitable for the
growth of these species of probiotic bacteria. Generally, it can be concluded that all
types of wheys have the potential to support the growth of probiotic bacteria which
gives the possibility for producing functional fermented beverages.
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