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Background: Rapid global population growth is placing increasing pressure on animal food 
production systems. In the Republic of Moldova, poultry farming represents a key agricultural 
sector; however, birds raised under intensive conditions are frequently exposed to 
technological stress, which can negatively affect health, metabolic balance, and productivity. 
In this context, natural biologically active compounds are increasingly investigated as 
sustainable alternatives to support physiological functions and improve performance.
Aim of the study: Assessment of the effects of ZooBioR, a natural product derived from the 
cyanobacterium Arthrospira platensis, on muscle protein metabolism and body weight 
dynamics in quails.
Materials and methods: The experiment was conducted under poultry farm conditions on 
200 adult laying quails (Texas universal breed), randomly assigned to control (n = 100) and 
experimental (n = 100) groups. The experimental group received a basal diet supplemented 
with ZooBioR (15 mg/kg feed), while the control group received only the standard diet. 
Blood, muscle, and liver samples were collected from 5 birds per group at days 0, 35, and 71. 
Biochemical parameters (total proteins, albumin, AST, ALT, CK-NAK, and G-6-PDH) were 
measured spectrophotometrically, with p < 0.05 considered statistically significant.
Results: No adverse effects were observed during the experimental period. Total muscle 
protein content increased initially in both groups (control: +8.1%, p < 0.05; experimental: 
+13.6%, p < 0.001), then declined toward the end of the trial, reflecting physiological 
adaptation to growth and production stages. Albumin levels decreased slightly over time in 
both groups. AST and ALT activities decreased throughout the experiment, with more 
pronounced reductions in the experimental group at the final stage (AST: -27.7%; ALT: -
28.6%), indicating improved liver function. CK-NAK activity decreased initially in both 
groups, followed by a moderate increase in the experimental group (+17.5%) at the end of the 
trial. G-6-PDH activity remained consistently higher in the experimental group (p < 0.05), 
suggesting enhanced cellular antioxidant defense and increased resistance to oxidative stress.
Conclusions: The study demonstrates that ZooBioR supplementation improves metabolic 
efficiency, optimizes protein turnover, and enhances oxidative balance and adaptation to 
intensive rearing conditions.

Keywords: Arthrospira platensis, quail, ZooBioR, protein metabolism, muscle tissue, body 
weight.

Acknowledgments: This work was supported by research subprogram 020101 funded by the 
Ministry of Education and Research of the Republic of Moldova.

127 
 

INCORPORATING PROBIOTICS IN FERMENTED LOW ALCOHOLIC 
BEVERAGES: BENEFITS, CHALLENGES AND TECHNOLOGICAL 

PERSPECTIVES 
 

Silvia RUBȚOV , Rodica STURZA , Eleonora MÎRZAC , Alexandra ARSENI*  
Department of Oenology and Chemistry, Technical University of Moldova, Chisinau, 
Republic of Moldova 
*Corresponding author: alexandra.arseni@enl.utm.md 

https://doi.org/10.52757/bsd26.60 
 
Background: Incorporating probiotics into food is associated with multiple health benefits, 
including boosting the immune system, preventing gastrointestinal diseases, reducing 
cholesterol, and balancing the gut microbiota. They can also increase the nutritional value of 
food by improving nutrient absorption. Although the consumption of alcoholic beverages 
should not be encouraged at the population level, functional fermented beverages with 
minimal alcohol content can become vehicles for the delivery of probiotics, although the 
challenges related to their survival in the alcoholic environment remain significant.  
Aim of the study: The present research focuses on the production and stabilization of 
probiotic beverages based on local and traditional materials (wheat bran, sour borscht) with 
the addition of red grape pomace extracts and sea buckthorn. 
Materials and methods: Microscopic method was used for microbial identification and 
analysis of the morphology of microorganisms. Indigenous (autochthonous) microorganisms 
and those added during the production of probiotic drinks were inoculated on Sabureaud, 
IGC, MRS, BRODTH and other nutrient media by the "exhausted plate" method. 
Results: The fermentation capacity and quality indices of beverages obtained on the basis of 
endogenous and exogenous microorganisms were tested. The identified microorganisms are 
yeasts, lactic acid bacteria, acetic bacteria, micrococci, streptococci. In the fermentation 
processes, they are activated in mutual symbiotic relationships, which is demonstrated by the 
formation of films on the surface of the beverages and associations on the bottom of the 
vessel, as well as dissemination on solid nutrient media. To monitor the fermentation process 
of apple beverages, the growth rate of the number of NTG-producing microorganisms was 
determined. The latent phase of adaptation is relatively short, the accelerated phase is fast (3-4 
days). The fermentation process of beverages can be completed in 6-10 days. The 
technological scheme of production was developed, the physicochemical and sensory 
properties of low-alcohol beverages of the “Cider” type were analyzed, obtained on the basis 
of apple pulp with the addition of extracts from red grape pomace and sea buckthorn.   
Conclusions: The manufactured low-alcohol probiotic beverages have high sensory and tonic 
properties, ensured by the natural chemical composition of organic acids, vitamins, enzymes. 
Native and added microorganisms, yeasts, lactic acid bacteria transform fermented solutions 
into acid-sugar beverages with an original taste. 
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