[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

\Y‘\Oji_?n“‘ 69> oY o‘)Lq..i' L}T"U& GL«-A}(‘}L&MLM

Ahideo Jo1 30 29 1L pvpbewliaiTY S 410D (S5 WS i (o 3
Sld a3l (198 & P guilnn ] P gubisseit SuS 33 O gid g W g
TIRETY

o v, - ¥ . . \ -
wﬁ@fmc@auw}_}ebwc Q@‘A&Lﬂ)u\wcéﬁ‘w

At 333 oK1 (e mlis 5 p ke 05,8 LB ) b IS st sl (1l -
dgon o35 o231 (g3, 5LaS auSLiils (1S gle s el s 8 bkl =Y
%:,.,wﬁ;ambwﬂusbmuuwcuw,bwﬁ;mw-v
Lpdn g 935 o8NS cp sl 0dSLSls (b 0 S slslinl -4

QYN o pds Gool SYP/N e 22l s o)

s S

e A et s 5l als V) Osa) e o 5 il e 1S m s 3 sl S i V4SS A S ) R nl ) s
Ao i s g g ol 6ol (S sld el Olge 4 (PTCC 89048 ool p bty SIS 2 (OAS 636 iy 51l A 5 aals S
L e ploard iS5 SlaspSU b (S5 pSS ol s sk 4 eslizal Sl L3 35k by, 5 NS Ak by 5l e O (SS
Lyl 5) aids 10 e a0 3L, K0l a5 WYY wlds T 5 aida Ve e w ol Kl et csle ) e w4 ol Ksle s A slales el
oale S (g5 gk BB UL o 25 U5 abte 4 oUss b (g5le <3, i eslinad il gla 235 5V B Y LPH (DS 51
033 Saly 3 35i 5 6,108 ahl by 55 a3 (SS Ao Cool 0 L 6Ll C28 g g oD o sliosl 55V oS 313 0L s asdly A ol
W.xn;ﬁcuuﬁéjgt:aﬁ@n@;\o Sde 3l S mle a0 gl ja il el S as JIPH s3I L aS sk 4wl
Olgid iy Mg Cilies by 51 ol L (gls 655 &S i€ Ol o ama 33 390 LSS A 25 o5V ) Ve (AU/MI) | 6 L C28 il

B w13 e 3 el sy Sl w Ol e e 0T Il 236 o jlae b

o geal il gty ( SS Ab o)l el 55V 08515 aS

edalatian@um.ac.euis. Jin

ov


https://fsct.modares.ac.ir/article-7-8926-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-10 ]

0L 5 (6,0 1L

Oeee DA sl 2es) oS JsSsm pr L OLS 5 5 S50
Lk COp 5 final (63 STy O5a0den b s SU
[o-A]

TSRS R FNPTNNERS I TP SN
For g3y b 3 A ool s o S5 1T e
S s OF 5 Shas 550 L e il 2550 53 s 0
Sl Gosb b s SU lad Cab ol Cws 3 WS
S 38 B b sl Ol 4 L b 0T Ul o S
Al ol Sl b, s 4 0Ll Ysans
Sl il Tyl d o s OF 6 5l 3 m s 4 b ol L
P Lpd o WS SO a e s s e
SALIN Jolr Gla o SL 5 50 53 0l e Dliies
Gl OF Conle &8 ol ol sins 0Lz S el gla
4 Bl iy sy als e SU Sl (S 4 ST
[a] sl wwsls 68 pwss o cncl

@ 550 b (2B A el at b DLS 5 5l el
S kel s 5l reuterin (MW148):w o1y
hydroxylated fatty acids (MW 1885 [\ ,\:]
s DY MILAB 14 .0 lnl bl 51 3- 244)

4-hydroxy- , phenyllactic acid (MW 166)

paslidt sbl s 51 phenyllactic acid (MW 182)
benzoic acid (MW 122.1) , ¢ 1r21B
mevalonolactone, methylhydantoin (MW 114)
VTTE-78076 40,3t oo sbsl s 51 (MW 130.1)
was (MW 244-262) il azy o3 cptir 5 [VE]
el sty eSSk sla 655 Ak
Pl sl sSY ¢ 5055 o sl sV (ST
38 el Ve
Sl ol s e s e oy ege DA
ol o Sl ol Gl ey Sl ey onl s ele s
e ol Al a4k 4 ail e ki S
553 e 3,5 el Do O (555 (0 gl 5l)

Gad e eslial ol Ly S jf)'LbT & S e !

2. Antimicrobial Peptides (AMPS)
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8. Supernatant
9. Cell Free Extract
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3. Lighvan Fresh
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6. Well Diffussion Assay
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1. Colony — associated antimicrobial compound
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Evaluation of antimould effect of lactobacillus plantarum from
different production stages of lighvan cheese on penicillium
expansum as an indicator in fruit juice spoilage
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The objective of this experiment was to investigate antimould effect of 1Bactobacillus plantarum
strains isolated from different production stagéslLdghvan cheese (3, 8 and 8 strains from raw milk
curd and fresh cheese stages, respectively) aioraali raw milk cheese, onPenicillium expansum
(PTCC 89046) as an indicator in fruit juice spgéaTlhis antimould spectrum was determined by agar

spot and well diffusion method, followed by detemation the influence of different technological or
physico-chemical factors including temperature’@@r 1 h, 100°C for 10 min, 100°C for 30 min and
121° C for 15 min) and pH( 2 to 7) and differenlution (Titre test) . Serial twofold dilutions were
conducted to the CFE in order to assess of CFEe Hgainst mould indicator. Findings revealed that
Lactaobacillus plantarum strain C28 has the highest antimould propertiesatn antimicrobial methods
(Agar Spot and Well Diffussion Assay) and antimowdffect showed decreasing trend with pH
increasing. In 121 ° C for 15 min, no antimouldeeffwas observed. Thectobacillus plantarum strain
C28 showed the highest titre factor of 160 (Atdl) . Finally, we can assume that these strainstwh
isolated from different production stages of Lighw@heese or their Cell Free Extract (CFE) can legl us
as biopreservative in food systems.

Keywords: Lactobacillus plantarum, Antimould, Penicillium expansum, Fruit juice
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