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The data obtained in this work can be summarized in the following points:

1. Different fermented dairy product and mother milk were collected from different
regions in Egypt. The isolation LAB was done using MRS agar medium.

2. The isolated strains were purified, and characterized morphologically to select
nineteen isolates

3. The nineteen selected isolates were examined for their antimicrobial activity against
the pathogenic microorganisms. The cell free supernatant of this bacterium
inhibited the growth of Candida albicans, Staphylococcus aureus and pseudomonas
aeruginosa but it can't inhibit Eshericia coli.

4. The antagonistic ability of the seven isolates were tested and resulted in a clear
inhibition zones obtained due to producer LAB strains isolated from mother milk
and cottage cheese (kariesh cheese) that isolated from El-bahera, Egypt against
another sensitive LAB isolated from cottage cheese (kariesh cheese)that isolated

from Alexandria, Egypt.
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Characterization and dete
to tolerate the GIT conditions, different tests were applied such as resistance oo

pH, NaCl, bile salt, phenol, and pancreatine tolerance, only two of the Sevew
selected isolates showed tolerance to acidic pH (3.0), bile salt (3%), Na(y %)

Pancreatine (0.5%), and phenol (0.2%), each property tested gt iffere,

concentrations.
One of the most important probiotic characteristic is the hemolytic activity, Ty,
- The

two tested isolates showed ¥-haemolytic result, were considered a non-hemolyy;,

result.
The most potent two isolates were identified genotypic methods. The molecylay

identification, based on 168 rRNA gene was performed and 16S DNA sequencing
was applied, to be identified as L.acidophilus LA-G80-11 and L.plantarum T™MW
1.1623 with the accession number CP054559 and CP017383 respectively.

The results of susceptibility studies of the L. acidophilus isolate tested against
different types of antibiotics showed that it was susceptible to Ampicillin, Pencillin
of the P-lactam group of antibiotics, Erythromycin of the macrolide group,
Ciprofloxacin of quinolones and the Tetracycline. In addition, the isolate were also
resistant to a large number of antibiotics which include Vancomycin and Cefoxitin,
while L. plantarum isolate showed a resistance results to all tested antibiotics.

The autoaggregation ability showed a result of 52.3, 65.32% for L. acidophilus and
L. plantarum respectively. The ability was necessary for the adhesion to intestinal
epithelial cells, while the ability to coaggregate with other bacteria such as

pathogens may form a barrier that prevents colonization by pathogenic

81




ibited a highly significan Tesults
exhib!
ms

LX)

; ’ 8'~78% for o,
respectively against §. au

lantarum
dLP

alsg exhibjt 78.54,
t Candlda alblcans

the affinity of microorganism, toa Solvent o
1 }

: 'ty 1S

oblcl

eus,
Jus &1 pilus and L. plantarum TeSpectively againg
idoph
L act

°C.
. cubation at 37
in

loroform, xylene solvents, and the isolat
hlor
te, ©

» And it yaq tested
€S
o
+h ethyl acetate 88.1 and 82.8% With 1, aci
ysin8 pobicity wit

showeq higher
idophilys and [,
Also showed high results witp, chlorofory,
vely. .
hYdrOP ,.especttve Z’ nd L. plantarum respectively,
. 1ophilus

ith L. acidophilus and L. plantqyym,
6% with £

78.57 and 80%
and xylepe solvent showed
respectively,

' tarum is a potenti] Probiotic bacteri,
81 and 73 dy also revealed that L. plan
: study

resent

d protease enzyme where the Amylolactic g¢iq bacteria
an

amylase

duced

d pro

an

he development of cereal baseq foods, fermented foods
-

ded mm

ommen

be £eC

d non-alcoholic beverage productiop. The combination
ings an
dumpling
bread:
as
such

Of

d the ability to produce high concentration of lipase
. ShOWe
dophllus
L~ acl
The
13

yme, the
¢!

Ty i 1 harmaceuticals, esters
indust biocatalytlc resolution Ofp

flavour 1mx >

detel’ge

.v i eS,

icati microbial lipases in the
industrial applications of microbia] D
5 1
is various
re 1S

and 2min®

i mery

: indicate that the L.
e tively indicate
f the present investigation collec‘ o human dai fod,
; sults o o ins occurring in B
In conclusion, the re which are probiotic strains a potential and promising
idophilus and L. plantarum the human mother milk, haV: ing L. acidophilus and L.
icido) » in o using L.
. lity o £
nd also naturally occurr gf re can indicate the possibility al and biological sources o
iviti 0 atur . duce
mierobial activities, there ic fields as m bility to pro
atimicrobial ac . hylactic _—
nd prop also . 5 ent
plantarum in therapeutic a idophilus and L. plantarum tease. That enter in differ
ci rotease.
atimicrobial substances, L. a amylase, lipase , and p
es as
different extracellular enzym
ndustrial fields.

v teria as
biotic bac

icability of probIotic s

gress on the spplicsd yt pathogenic infection
in pro . ins
ies are now in pr n agai
Sty ey sflien s tment for and protectio
: . ic treal
a alternative biotherapeutic

/
SNS~——

82



