E Universitatea Tehnica a Moldovei

Izolarea si caracterizarea speciilor potential
implicate in producerea otetului din produse

vitivinicole

Student:
Natibulina Maria

Conducator:

Dr.conf.univ. Chirsanova Aurica

Chisinau 2019



AHHOTALMA

HccnenoBanue MOCBSIIEHO BOMPOCY BBIACIEHUS YKCYCHOKHCIBIX Oaktepuil. Llenmpio paboThl
OBUIO HM30JMPOBATh YKCYCHOKHCIBIE OAaKTEpUH, IMPOBECTH BCEBO3MOXKHBIE HCCIIEIOBAHUS KacaTeIbHO
NHUTATEIBHBIX CPEJ Ul MX KYJIbTHBHPOBAHHS, aHAIN3UPOBATH UX CHOCOOHOCTH OKUCIISATH CyOCTpATHl,
COZIepIKaIlle AJIKOTOJIb, 10 YKCYCHOH KHCIIOTBI, a TaKKe MPUBECTH J0Ka3aTeIbCTBA MPUHAIICKHOCTH
BBIJICJICHHBIX MHUKPOOPTaHM3MOB K YKCYCHOKHCIBIM Oaktepusim. I[IpoaHann3upoBaHbl BO3MOXKHBIC
UCTOYHHKH YKCYCHOKHUCIIBIX OaKTEpHid, JIUIIMMH M3 KOTOPBIX MPU3HAHBI OKUCIICHHOE Oelloe BUHO U
YKCYC TIPOM3BE/ICHHBI B J1Ta0OpaTOpHBIX YCIOBUSX. B pesynmpTare M30IMpPOBAaHHS IOIYYEHBI TPU
IITaMMa YHUCTBIX YKCYCHOKHCIBIX Oaktepuii. [lo urory anammsa 3QeKTHBHOCTH NMUTATENBHBIX Cpel
HanOonee o¢ddexruBHbiMu mnpu3HaHbl cpeabl RAE u GYC. Ilpm nNpoxXoXACHWH TECTOB Ha
uneHTU(UKAIMI0 OaKTepwii, J0Ka3aHa NPHHAIICKHOCTh IBYX H30JMPOBAHHBIX IITAMMOB K POIY
Acetobacter.

REZUMAT

Studiul este dedicat selectiei bacteriilor acetice. Scopul lucrarii a fost de a izola bacteriile
acetice, de a efectua tot felul de studii privind mediile de culturd pentru cultivarea lor, de a analiza
capacitatea lor de oxidare a substraturilor care contin alcool la acid acetic si de a furniza dovezi ale
apartenentei microorganismelor selectate la bacterii acetice. Sunt analizate posibilele surse de bacterii
acetice, dintre care cele mai bune sunt vinul alb oxidat si otetul produs in conditii de laborator. Ca
urmare a izolarii, au fost obtinute trei tulpini pure de bacterii acetice. Conform rezultatelor analizei
eficientei mediilor nutritive, RAE si GYC sunt recunoscute ca fiind cele mai eficiente. La trecerea
testelor pentru identificarea bacteriilor, se dovedeste apartenenta a doua tulpini izolate la genul

Acetobacter.

SUMMARY

The study is dedicated to the selection of acetic acid bacteria. The aim of the work was to
isolate acetic acid bacteria, to conduct all kinds of studies regarding culture media for its cultivation, to
analyze its ability to oxidize substrates containing alcohol to acetic acid, and also provide evidence of
the belonging of the selected microorganisms to acetic acid bacteria. Possible sources of acetic acid
bacteria are analyzed, the best of which are oxidized white wine and vinegar produced in laboratory
conditions. As a result of isolation, three strains of pure acetic acid bacteria were obtained. According
to the results of the analysis of the efficiency of nutrient media, RAE and GYC are recognized as the



most effective. When passing tests for identification of bacteria, the affiliation of two isolated strains to

the genus Acetobacter is proven.
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