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specified in encoded features for computer processing in Langual. Pro-
gramme. Langual is a multilingual thesaural system, the only generally
recognized method in common use for describing. capturing and retriev-
ing data about food. adapted to computerized national and international
food composition and consumption databanks.

Results. The concept of the traditional food in Ukraine has been de-
veloped within the project «BaSeFood». The Ukrainian documented
traditional food file had been formed. Traditional dishes (total 33)
were described and classified. They belong to the following groups:
vegetables or vegetable based foods (19 dishes). cereal or cercal based
foods (8), fermented products (8), fruits or fruit based foods (7), herbs
and spices (6), oilseeds or oilseed based food (4). The database in-

cludes traditionality, composition, consumption, recipes. content of

biological active compounds (macro- . micronutrients, vitaming, min-
erals, etc.) and detail description of every dish. The list of prioritized
products is formed; health claim properties are under reviewing and
current investigation.

Conclusion. BaSeFood will contribute at studying of Black Sea Arca
traditional foods in order to put health claims in a favourable context
to be further exploited by processing stakeholders.

351. Mucous microflora as possible indicator of human non-
infection gastrointestinal disorders
Petrov V.0., Sirchak E.S., Koval' H.M., Boyko N.V.
Uzhhorod National University, Ukraine,
e-mail: petrovviktor.uzh@gmail.com

Aim of the investigation is complex clinical examination of hospital
patients for identifying of the cause-effect relationship between mani-
festation and intensity of the defined pathologies, diet, immune status
of the host, and state of the microflora.

Material and methods. For this study two groups of volunteers had
been formed. The first (control) group is objectively healthy people
without symptoms which corresponds to a normal healthy person bio-
cenosis appropriate to the age: the second group was presented by pa-
tients with different gastroenterological disorders with the diagnosis
was revealed as distinct syndrome of diarrhea. The routine bacterio-
logical examination of facces has been performed. Bacterial isolates
were identified by using of APl and VITEK-2 test systems.

Results. Five of the ten patients are suffering from chronic liver dis-
ease accompanied by violation of bile formation and deposit of liver

fat dystrophy of hepatocytes and foci sclerosis with a consequence of

disturbed digestion of lipids in the small intestine. In such patients bi-
fido- and lactobacilli titles decreased to 103-105 CFU/g correspond-
ingly when the total amount of opportunistic pathogens are increased
up to 109 CFU/g. E. coli in a number of 103 CFU/g possessed low
enzymatic activity and pathogenicity. Patients with malabsorption had
the increased titres of K. pneumoniae (up to 10° CEU/g). In patients
with cystic fibrosis, chronic pancreatitis and symptoms of protein
starvation a complete lack. of normal intestinal microbial representa-
tives has been shown. Streptococcus spp. (107 CFU/e). Citrobacter
braakii, K. pneumoniae, E. coli (lactose-negative) with strong hacmo-
lytic activity has been isolated and dominate.

Conclusion. The key-microorganisms in relevance to chosen humian
non-infection gastrointestinal disorders have been detected. The de-
velopment of various biopreparations is high efficacy strategy for the
prevention and/or treatment of the targeted human diseases.
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352. Hypolipidemic effect of probiotics and plant inulin

complexes

Semjonovs P., Vina L.

Institute of Microbiology and Biotechnology. Liniversity
of Latvia. Riga, Latvia, e-mail: psem@latnet
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