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Table 1 Nucleotide sequence of primers used in this study
Primer name Nucleotide sequences
Forward Primer GAG AGT TTG ATC CTG GCT CAG
Reverse Primer GAA AGG AGG TGA TCC AGC CG
Table 2 Specifications of PCR reaction components
Components of the reaction Volume used (micro liters)
Master Mix 11/25
DNA template 3
Forward Primer 2/25
Reverse Primer 2/25
double distilled water 11/25
Total 30
Table 3 Thermocycler program used for PCR
Program Step Temperature (°C) Time
1 Initial denaturation 95 5 min
Denaturing 94 30s
2 Annealing 54 30s 33 cycles
Extending 72 2s
3 Final extending 72 10 min
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Table 4 Lactic isolates identified from pickled garlic

Well !Isolation identification code Identified species similar Race Percentage of similarity
3 PGNM1 Lactobacillus brevis FJ006 97
4 PGNM2 Lactobacillus plantarum CSCwL 98
5 PGNM3 Pediococcus ethanolidurans BGM6 86
6 PGNM4 Lactobacillus plantarum S3 97
7 PGNM5 Lactobacillus plantarum CS17 97
8 PGNM6 Pediococcus ethanolidurans IMAU80061 97
9 PGNM7 Lactobacillus plantarum ex28 92
10 PGNM8 Lactobacillus plantarum KLDS 97

1.PG, N and M are derived from the names Pickled Garlic, Nikfarjam and Mahdian, respectively
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Table 5 Resistance of the LAB to simulated gastric condition

LAB isolate Time (h) Pepsin at pH 3 Pepsin at pH2.5  Pepsin at pH 2 Pepsin at pH 1.5
0.5 + + + +
L. plantarum 1 + + + +
PGNM2 15 + + + +
2 + + + +
0.5 + + + +
L. plantarum 1 + + + +
PGNM8 15 + + + +
2 + + + +
0.5 + + + +
. 1 + + + +
L. brevis PGNM1 15 + + + +
2 + + + -
0.5 + + + +
P.ethanolidurans 1 + + + +
PGNM6 15 + + + +
2 + + + -

+,Isolation survival ability, - Isolation survival inability

Table 6 Changes in the population of isolates in acidic conditions with pH 2.5

LAB isolates

L. plantarum PGNM2

L. plantarum PGNM8
L. brevis PGNM1
P. ethanolidurans PGNM6

Ph 2/5
log cfu mL™ (0 h) log cfu mL™ (2 h)
7/2+0/68 6/3 + 0/46
7/9+0/49 6/5+0/38
7/4+0/11 5/3+0/47
8/2+0/13 4/7+0/37
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Table 7 Isolation resistance of bile salts (0.3%)
LAB isolates Absorption at 600 nm
Bile salt 0.3% Control
log cfu mL™ log cfu mL*
L. plantarum PGNM2 1/34+0/08 1/27+0/11
L. plantarum PGNM8 1/41+0/1 1/44+0/33
L. brevis PGNM1 1/26+0/09 1/31+0/06
P.ethanolidurans PGNM6 1/11+0/08 1/2140/31
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Table 8 Ability of isolates to grow at high concentrations of bile salt (weight / volume)

LAB isolate 1% 2% 3% 4% 5% 6%

L. plantarum PGNM2 + + ¥ n ¥ 7
L. plantarum PGNM8 + + + + + _
L. brevis PGNM1 + + + + + _

P. ethanolidurans PGNM6 + + + - - _

+,Isolation survival ability, - Isolation survival inability.
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Table 9 The sensitivity of the LAB isolates to different antibiotics

LAB

lates L. plantarum L. plantarum L. brevis  P. ethanolidurans
PGNM2 PGNMS8 PGNM1 PGNM6
Antibiotics

K ++ ++ ++ ++
GM + + + +
AM + + + +

E + + + +
TE + + + +

S ++ + ++ ++

P + + + +

C + + + +

V +++ +++ +++ +++

+ Sensitive, ++ Semi-sensitive, +++ Resistant
(k)kanamycin, (GM)gentamycin, (AM) ampicillin, (E) erythromycin, (TE) tetracycline, (S)
streptomycin, (P) penicillin, (C) chloramphenicol, (V) vancomycin
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The aim of this study was to identify the lactic acid of the dominant bacteria in
pickled garlic, using initial biochemical tests and PCR technique and to
investigate their potential probiotic potential. For this purpose, to determine
the probiotic potential of these isolates, some confirmatory tests including
resistance to acid, resistance to simulated gastric conditions, resistance to bile
salts, activity against pathogenic bacteria, susceptibility to some common
antibiotics and hemolytic activity of isolates were performed. Based on
BLAST results, five isolates of Lactobacillus plantarum, two isolates as
Pediococcus ethanolidurans and one isolate as Lactobacillus brevis were
identified. The lactic acid bacteria isolated in this study had the ability to
survive at pH 2.5, grow in medium containing 0.3% bile salt, were sensitive to
antibiotics and lacked hemolytic activity and therefore have probiotic
properties. Supernatant of isolates of this study in high concentrations had the
ability to inhibit growth of pathogenic bacteria and the lethal activity against
them. Finally, the isolates of this study can be added to other products in the
future as a strain with probiotic potential.
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