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Table 1 The mean number of lactic acid bacteria and pHesbf yogurt drink samples analyzed in this
study
Yogurt drink samples
S1 S2 S3 S4 S5 S6 S7 S8 S9
pH 414 407 5.25 4.48 4.30 4.86 4.09 3.65 4.22
(g"offg) 7426013 8.05+0.22 6.82+0.32 7.02+0.260 6.88+0.15 6.12+0.36 7.01+0.1f 7.00+0.12 6.12+0.08
(Tslfg) 4.83+0.17 4.56:0.26 4.29+0.08 3.12:+0.22 4.1320.25 4.05:0.16 3.99:0.28 4.12+0.42 3.15:0.26
S=Sample

Data within each row with the same lower case ledpresent no significant differenqe<(.05).
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3. Enterococcus

2 S (gl e gn 5 e SV (e p 5 (sla S S
/0 CA_.BJ.&«jﬂJ_fJ:}LM a=;080 9 Vv glales o aijy

S by s ey S Sl s Olse 4 Loy S Ao

V] was

Table 2The results of biochemical tests

Group number 18 2 3 4 5

Number of isolates 41 12 8 15 11

Growth at 10 °C + + + + +
Growth at 45 °C - + - — +
Growth at pH=4.4 + - + - +
Growth at pH=9.6 + + - - +
Growth at 6.5%

NacCl * B * - f

CO, from glucose - + + - -
Hydro_ly_sns of B . : . .

arginine

\a

4The numbers of groups that isolates belonged them
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4. Lactobacillus crustorum
5.Kullen

6. Savadogo

7.Burkina Faso
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Table 3.Diameter of inhibition zone against indicator bacte

Indicator Bacteria

Isolate number LAB SapQﬁlg:Jc;ccus Bacillus cereus Escherichia coli
ATOG 22023 ATTC 14579 ATCC 25922
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acidophilus
AB21 Lactobacillus 8.28:0.18 9.10:0.25 6.24:0.17
acidophilus
AD45 E”;em?occus 7.20:0.42 8.20:0.24 7.88:0.37
aecium
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The aim of this study was to identify and then,leate the probiotic potential of the strains ttsiated
from local yogurt drink (Doogh) in Torghabeh, MaallhNine local Doogh samples were collected and
morphological and biochemical tests including Grstaining, catalase test, growth at 10 and 45 °C,
Carbon Dioxide gas production from glucose, groatlitoncentrations of 6.5% NaCl, growth at pH 4.4
and 9.6 and hydrolysis of arginine to identify iengs level was performed. With using carbohydrate
fermentation profiles, isolates were classified aeduencing of 16S rRNA gene was performed on
selected isolates. These 87 strains were belorggkdctobacillus (plantarum, acidophilus, delbrueckii
subsp bulgaricus and casel subsp casel), Lactococcus lactis (subsp.lactis and subsp.cremoris),
Enterococcus (faecium and durans) and Leuconostoc (mesenteroides) respectively. To evaluate the
probiotic characteristics of strains, resistanceho(2.5 and 3.5), bile salt (concentration of Q/08.25
and 0/5 %), and the antibacterial property of #wdates were performed. Finally, from these 25aisd,
Lactaobacillus (plantarum andacidophilus) andEnterococcus faecium showed good probiotic properties,
although the most probiotic potential belonged_&otobacillus plantarm (AL35). The results of this
study showed that isolates have high antibacte#ivity. Therefore, considering the side effects o
antimicrobial compounds and chemical industriegséh microorganisms can be used as natural
preservatives in various food products

Keywords: 16S rRNA gene, Lactic Acid Bacteria, Probiotic Rrdfes, Antibacterial Activity
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