coctaBigeT 85 % oT Bcex nmoceBoB B Mupe: Kanana — 8,4 muH. ra; Uugusa — 7,3 miH. ra; Kurait —
6,6 miH. ra; EC — 5,6 muH. ra; Ascrpanus — 1,9 muH. ra.
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Summary. The development of the organic agriculture all over the world and in Belarus
has shown the importance of studying and introducing the biological methods of controlling plant
diseases during last 10-15 years. This work aims to study various microorganisms that can form the
basis of modern plant protection products without damaging the environment and human health.

40 strains of fungi were extracted from several soil types, the fruiting bodies of some fungi
and wood connected with agrosystem of Belarus. In general, the study showed that local species of
fungi Trichoderma can be defined for the later use as an alternative to pesticides in the local
agrosystem.

KiroueBble ¢JI0Ba. TpUOBI, IITAMMEI, IT0YBA, APEBECHHA, OOJIC3HU, U30JISATHI.

['pu6bI — 3TO 0OLIMpPHASA IpyIIa OPraHU3MOB, YHUCIIO BUJOB KOTOPBIX 10 XOYKCBOPIY MOKET
OOCTUTHYTh 1.5 Muirona. OHUM U3 Haubosee n3y4aeMblX TpHOOB B HACTOsIIEE BpEMs SBIISIETCS
pon Trichoderma. Buasr Trichoderma siBnsitorest mpoaynieHTaMu (epMEHTOB (IIEJUTIONIA3, XUTHHA3,
NEeKTUHA3, KCUJIaHa3, CEpUH3aBUCUMBIX MPOTEUHA3 U JIp.), UCTIONb3YEMBIX B 1IEJUIIOJI03HO-OyMaXKHON
U TUIIEBOM TMPOMBIIUIEHHOCTH, B TPOM3BOACTBE MOIOLIUX CPEACTB, B TMOJYYEHHM CIHPTAa,
peoOpa3oBaHUU OTXO0/I0B, COIEPIKAIIMX LIEUTI0I03Y B IIIOK03Y, HOTYYEHUH KOPMOBBIX J00aBOK U
TEKCTUJIbHOW NMpoMbIIIeHHOCTH. Ha ocHOBe aHTHMOMOTHKOB, TOKCHHOB, ()EPMEHTOB TPHOOB 3TOTO
polla MOJIyyaroT Mpemnaparbl Uil OMOJIOrMYecKOoro KOHTPOJs OoJie3HEM W CTUMYISALUM pocTa
pactenuii. Trichoderma taxxe ucnosb3yeTcst Uisi OMOJOTUYECKOW OYMCTKU MOYBBI U MOTYYEHUS
KomnocToB. M3BecTHbl Takxke M jApyrue cpoiictBa Trichoderma spp. Tak, BbISBIEHBI BHIBI
Trichoderma, mopaxartoliue BrIpalivBaeMble MPOMBILIUIEHHBIM CIIOCOOOM I'pUOBI U MTOBPEKJAIOIINE
CTPOUTENIbHBIE KOHCTPYKIMU. OHU MOTYT OBITh IPUUMHON AJIJIEPIUU U TITyOOKHX MUKO30B Y JtOAEH
CO CHIXEHHBIM UMMYyHHTETOM. [Ipencrasuteneit poaa Trichoderma M0o>kHO HalTH PAKTUYECKU BO
BceX MouyBax. MX cuMTaroT, MO KpallHe Mepe YacTMYHO, OTBETCTBEHHBIMH 3a 3(p(eKT
OMOJIOTMYECKOr0 KOHTPOJS (PUTOMATOreHOB B CYNPECCHUBHBIX IMOYBAaX, HA KOTOPHIX 3€PHOBBIE U
JIEpEBbsl HE MOABEPTaOTCS AEHCTBUIO IATOI€HA U BBIACIICHUIO B OKPYKAIOIILYIO CPEY MHUKOTOKCHHOB.
OGHapy>keHa crocobHoCcTh MeTabouToB Trichoderma mogaBisATh KU3HEACSITEIBHOCTh HACEKOMBIX.

B nacrosiiee Bpems nepe Mukosoramu, usydaroumu Trichoderma, cTouT psj Bonpocos:
[0 CHCTEMaTHYECKOMY IMOJIOXKEHHUIO BUJA, aJIeKBATHBIM METOJaM HACHTU(PHUKAIMH, OCTPOECHHUIO
€CTECTBEHHOTO (PMIIOI€HETHUYECKOTO IPEBa, reorpapuecKoil pacpocTpaHeHHOCTH, Pa3HOO0pa3nio
U BBISIBIICHHUIO CIIOCOOHOCTH K AHTarOHHUCTUYECKOM aKTUBHOCTH K (PUTOMATOTE€HaM CpeAHu BCEX
BUJIOB 3TOT0 POJa, HAINYHIO B MPUPOJIE HOBBIX BHJIOB, KOTOPBIE €Ile MOTYT OBITh Hal/IEHBI U T. [I.
(Anumona @., 2005).

Llenbto maHHON PabOTHI ABISIETCS U3YUUTh PACHPOCTPAHEHHOCTh TPHOOB poja Tpuxoaepma
B CEJIBCKOXO3SHCTBEHHBIX M TOPOZICKUX 3eMIIIX PAa3IMYHOTO MPOUCXOK/IEHUS, OTHICKATh NMOTEHIHAIbHbIE
MCTOYHUKH BBIJICJIEHUSI TPUXOJEPMbI U CO3/IaTh KOJUICKIUIO IITAMMOB TPHUXOAEPMBI Pa3IMYHOIO
MIPOUCXOMXKACHHUS.

JUis jocTHKeHHs TOCTABIEHHON 11eNTd HaMU ObUIO 3aIlJIJaHUPOBAHO PELICHHE psa 3a/1a4:
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1) oToOpaTh 00pa3ipl MOYB M MPOYNX MATEPHAIIOB VISl BBIICIICHUS TPUXOICPMBI,

2) MPOBECTH BBIJICIICHHE TPUOOB U3 OTOOPAHHBIX MAaTEPHATIOB M U30JIMPOBATh 00PasLibl TPHXOIEPMBL;

3) npoBecTr 0TOOP OTHOPOIHBIX MOP(OTUTIOB TPUXOAEPMBI IS CO3AHUS KOJUICKIIUH U30JISITOB;

4) U3y4YUTh U30JSTHI IO KOMIUIEKCY MOP(OIOTrHIeCKIX TPU3HAKOB.

Pa6ota npoBoamiiack B Teuenue 2019/2020 roma. st mpoBeaeHus: pabOThI UCIIOIH30BAJICS
pSA CTAaHAAPTHBIX MHUKPOOHMOJIOTHMYECKUX METOJOB: HM3O0JIALUS M KyJIbTHBUPOBAaHWUE TPUOOB Ha
pasIMUYHBIX cpedax, B TOM 4ucie celnekTuBHBIX (cpema Yamek, Cpema Yamek ¢ KMII),
MUKPOCKOITMPOBAHKE, MPOBEACHNE MOP(OIOTUIECKOT0 U3ydeHus rpuboB. Takxke Oblia mpoBeaeHa
OLIEHKa pOCTa MUILIENINS IPUOOB.

B pesynprare, U3 OTOOpaHHBIX MaTEpHAIOB HAMH OBUIM BBLICIEHBI OBICTPOPACTYIIHE
mraMMbl TpuboB poja Tpuxonepma, KOTOpble B MEPCIEKTHBE MOIVIM Obl HCHOJB30BAaThCSA B
MIPOU3BOJICTBEHHBIX YCIOBHSX.

Jlumepamypa

1. ®.K.AnumoBa, Cospemennas cucremaruka Trichoderma/Xypocrea? 2005 (https://
cyberleninka.ru/article/n/sovremennaya-sistema-trichoderma-hypocrea/viewer?fbclid=IwAR3TSpP
ifG9ouEChriPU0-Pjg343P0O7VaQ9%XHygebL9iTIsgpTOPh5M58).

INFLUENCES OF STORAGE CONDITIONS ON BEEF
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Summary. This study aimed to explore the influences of different storage conditions on
beef texture from both micro-perspective and macro-perspective. In this study, the postmortem beef
was stored under three storage conditions, i.e. (1) freezing point temperature + vacuum packaging
(Cv), (2) 0°C + vacuum packaging (2v), (3) 4°C + vacuum packaging (Fv). During the storage,
sulfhydryl group (-SH) content, myofiber diameter, sarcomere length (SL), myofibril fragmentation
index (MFI) and shear force (SF) were determined regularly. The result showed that: under above
three conditions, both -SH content and myofiber diameter gradually decreased while MFI
increased. With the treatment of Cv, Zv and Fv, myofiber diameter decreased by 46.67%, 52.27%
and 57.23% respectively on the 24th day. The SL was minimized at the 1st day with Zv and Fv
condition and at the 4th day with Cv condition. The SF of three types of samples behaved in the
similar pattern as increasing firstly and then decrease, however, the change of samples with Cv
condition was much slower than those with Zv and Fv condition. Therefore, we conclude that Cv
condition can effectively delay the rigor mortis and rigor-off processes of beef, and thus, enable the
beef maintain good quality for a long time, following by Zv condition and then Fv condition.

Beef has a large customer market and enjoys an increasing demand for its high protein, low
fat and delicious taste. The traditional cold storage technology can only maintain beef freshness for
a short period, which result in the imbalance between demand and supply and so brings some
economic and demand losses for merchants and customers. In addition, the freezing technology has
some disadvantages in maintaining the quality of beef such as flavor deteriorating quickly and
nutrients losing rapidly. The shelf life of fresh material can be prolonged by controlled freezing
point storage at non-freezing temperature-zone between the freezing point of water and that of an
individual material with good quality retention.
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