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Abstract

Currently, metabiotics are effectively used as medicines in a number of preparations. When metabiotics are present
in functional foods with probiotics and manufacturers use free rotation of starter cultures and strains, their health
benefits are more difficult to prove due to the specificity of metabiotic strains, in particular, the antibiotic properties
of culture metabolites. The aim of the work is to study the frequency-abundance index of metabiotic properties
among Lactobacillus acidophilus, to formulate the concept of metabiotics (metabiotic cultures) in fermented dairy
products on the basis of experimental data concerning the study of antibiotic activity of L. acidophilus cultures
and to clarify such terms as probiotic potential, probiotic and quasicapsulation on the basis of empirical data on
metabiotic cultures and to offer modified definitions of these terms to the scientific community.

Seven strains of Lactobacillus acidophilus obtained from biofactories in Moscow and Uglich (Russia), test cultures
and commercial preparations of antibiotics have been taken as the material for the research. The tests have been
carried out by diffusion into an agar medium inoculated with test cultures for determining antibiotic activity of L.
acidophilus.

Along with different types of lactobacilli and bifidobacteria, probiotic cultures of Lactobacillus acidophilus are
traditionally included in the group of dairy products with probiotics. Antibiotic activity against harmful microflora
is one of the action levels of these cultures. However, our research conducted in collaboration with Moscow State
University has shown that in some cases L. acidophilus manifests the same and even some stronger antibiotic
activity when lysed, compared to living cells. The present research suggests adding and specifying the definitions
to such terms as probiotic potential, probiotic (metabiotic, including) and quasicapsulation.

This work demonstrates the possibility of producing fermented dairy products, including cheeses, by rotating
special starter cultures in the biotechnology of functional foods, including metabiotic cultures (metabiotics),
which, according to research results, are not uncommon among lactobacilli.
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