[ Downloaded from fsct.modares.ac.ir on 2024-06-02 ]

[ DOR: 20.1001.1.20088787.1401.19.125.15.4 ]

[ DOI: 10.22034/FSCT.19.125.1 ]

ARXA _,«- N4 093 AYo o)La.\i »Q\jﬁ\ JU& C_L“é_}f)l&ﬂdam

ol 2l SIS @l g pols aboxo

www.fsct.modares.ac.ir :dows Culu

Ll 53 e sSsle sl sSY ) Jolm S 0l 5 (g e (29 Snded S (e

&‘Jﬁ Jde K) uﬁb‘g)b

Y . N #\ . -
Jﬁ:)d.ﬂa:uﬁy)éc wh;\e.\w.kcm

Ol b L ol (g3, LiS 0 aSLiils ¢ lie Rlo odige 5 pske 05 S Ll )

S LR S VO B Y QN PO S P PR R V2 o ige 5 pole 055 Lkl -

o.\& Jle OleMb!
R 4.“.2.66‘.@@)\3

ASfSli.j“.}-"l’w‘A-.Jl?.JJJl—“M;ﬁ’JJS?‘uH‘ (=228 cpl 3
o Sy 2l esbe ,;ﬁjfti.:iu;i Lyl ph 3 b e sSKple o phousl 535 Voo AT 3 b
3 S d sl SY h g ) ol S el Tl s oy 2351 VENNITY i dy 06

s i 5 (435 10 Do 4y e pedn (54531 00) Gl Sles S OF 5 25w
_ (IS Slds

Lo Sl &A}&%j},}‘oé&bﬂ\e;dﬁ,‘ﬁ a‘,.ab‘-;,u;;.;'-c,;d}é
o o e oS pls o sl s5Y
3 LS s i L0 Miped s Jald 5 )lmam (55 93 ade 3 OF (09 S e

Q .z 2 . e o e

S A S a8 B ) 3500 sl S S s le] e
s 5 ol abe ol YE b 55 WAS O s e sKisle o slel 55 e ul
(S

S Kol g5 o dus &yl s s Oyl B clreadl aS sls OLES s
S5 5 2 Al 0z Sl 5 (o 212 g5 slaeddly 5 0l 0L 35 5551

&ﬂ:.w‘xd‘)w;|d"f@.ﬂAyba-u&a-g\gb'«-w)Lyb‘j‘SJw

Sy gl bl 3 cpl gl (P < 0/00) S (5 48 sl e (b 53 e sS s sbS k] DOR: 20.1001.1.20088787.1401.19.125.15.4
ARl satite 0 OF CiS 0l g e sSsle wslnl s 5Y (5 5SL 51 015 0 0kl
uw_..,tu,.us@w,aﬁ@,,s_ﬂeu&&aipq,dwdu.x,wﬁ S Jp”

>33 hashemi@fasau.ac.ir



http://dx.doi.org/10.22034/FSCT.19.125.1
https://dorl.net/dor/20.1001.1.20088787.1401.19.125.15.4
https://fsct.modares.ac.ir/article-7-58613-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-06-02 ]

[ DOR: 20.1001.1.20088787.1401.19.125.15.4 ]

[ DOI: 10.22034/FSCT.19.125.1 ]

el s Jhe e o5 Seds Sl )

oRART P03 5 il Bldese Ao

Sy 5 e iy A ooy Sl 0 (il 5en)
S Wlosls 0L saaze Slllas [V] 5505 5,505 Ukl s
CiS el o L SO el o S s 5 )8
50U LS b S (e w53 1) llaal (slas SU o
(Y1 8) olLslen s Kareem L[4 5 A] as o jlge s
ool sloil 55 (6 58U S ol SKIssl ol
Lo B Ll de 1y pRa bl Ll 5 55,
S Anlys 5 s S ) (8T Mgl 5 p st g g0
5 e 08 Slaendl 1y Sn il a5 ool a8 L
S s Sl e de g [V ]S Sl | e p S
S ey b ae o S sl s
Ol gl o A5 Ly 13 15l 1355 lany Sl oS5 So
Bl 53 b sl o s S ailind 5 st S T pelisn 53 g
DNVT sl ot 2018 (5 050 o0 5 (5 0503

i 4 e Prunus avium L s o5 L S
AL s (Rosaceae) o\ 03 o5 5 (Prunus) oLl )
LS ol slas 35S 53 Vgmama 53 slsn 5 T 53 0 0
S DS S e iy L Sl s 5 L)
Olays 5 6,8y 3 5 035 Slgdlls DS 5 5 OS] i
Sl lre e ssdms 5l S edls Ll ke 080
o=l 5l s SaS sl o Ologs 4 L5 o0 aS Gl 8 50
DT el 55 00,00 50 Ake 9505 e S Olge 4 55
Syn el O3 ot 4 ol s sle slags SL o il S
ol Cle oas 4 (Wi e anale Sl 3N Cdle 5l
33 0hs dn e gladsed 5o LOT i, J 28 cgr el
g W i P P I N 'S RGOV I | PSR VLRI o5
Sl s g3 Shas oly 5 s S s oI
SIS Ol A5 e A 3lsn 53 sl sY
Sl Sl Son slgn 5 sbite an glos 2 S sba s
ol 3l oy cpl SEIYT L5, L8 a4 sl Lele 5 155 skes
AL i S el s S ds w5l e
Lol Mgl Glanis SL ads 5 oo Kisls sl s5Y
S bl 53 5351 sl o sSSpliled 5 (G 3 40
255 (S D) e 500 53 5 8L nl (2 Soe

23S B s

dodls —\
w0 glalis G e 4 OBUS G pme Ll sl J> s
el il g e (o5l B 2eS 5 eSS sl se sk
e 3 5 OB G me glaazal = xtli o5l ke @
Sheslaal 3550 53 G ¢ pldS slpe sl 31 Oliebl -
oSS sl ol sate 4 b s Koo s US 5
sladle 5o s (b 5l 035 1y Coanl o e
ax s soles 6“@:&@)‘};&:‘ 2 S s Sl Caglie
Cdl L Kl SlaS 5 gm0 ) eds anil
Al S S Ol l 53 V] ol 63,8 L 05 Seds
Al 5 les s el 5l La0T slacd sl 5 SSY
3 5V0E oo o8 lag L oSS dd slags S
5Lt dn 5 S L5 oS dien Uy el b 5 e SlenS]
1S e SSY el w0 Bes | IS0 K sla S
S S A DS 5 A8 G b Sl b SL el Y]
S e ol S Sole 5 18 gl ol (el e
o SIY Al Glags U VTN 5o e s slen slags 5L
s 53 o 5 G et e ol Sl > ab 5
Ol il e 5 ails 552y LOLSI 5 DUl 25158
L, Ll 4 O 5 e S o slaes sl s Skl s
il LS 5 s s 4 SN dd glag SL LK ]
SIS sl G, 1, oSSl Al sl Al e
Csl s uil e S8V el W5 4 by e b SL
Sobm s g Gk ol 5l s e pH ials
bvgodsady LS s K3 s,S o) baendlEls S
3 oA el (83 O3sded Sy (Stal doul Jold a0
G5 5 Bad 53 age sl (5 45 Ll o W g S
Sy s amr g B assS fo] uo s edge o GME sl
o L SU Sl s (ol o8 ) SN il glas SL
Al el ol 5 e s el SlapeslS ) Ol e
bl sSY V] A5, 5L 4 Lagladl plis 055 5o
saban 5 el SISV el eSS 6 S S e S sl
Ser e L b 5 5okl SO Ol e 4 (sles 1S
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1. de Man, Rogosa and Sharpe (MRS)
2. Nutrient Broth

3. Trypticase Soy Broth

4. Cell Free Culture Supernatant
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Fig 1 Antimicrobial properties of heat-treated and
non-heat treated cell free culture supernatant of
Lactobacillus helveticus by well method. The same
lowercase letters are not significantly different
between different treatments for each pathogenic
bacteria (P > 0.05). Values of the same treatment,
followed by the same uppercase letter, are not
statistically different (P > 0.05).
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Fig 2 Antimicrobial properties of heat-treated and
non-heat treated cell free culture supernatant of L.
helveticus by disk method. The same lowercase
letters are not significantly different between
different treatments for each pathogenic bacteria
(P> 0.05). Values of the same treatment, followed
by the same uppercase letter, are not statistically
different (P > 0.05).
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Fig 4 Changes in viable cell counts in fermented
cherry juice. Error bars indicate the standard
deviation of viable cell counts in cherry juice

fermented with L. helveticus during 24 h of
fermentation.
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1. Lactiplantibacillus plantarum
2. Lacticaseibacillus rhamnosus
3. Latilactobacillus sakei
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In this study, the antimicrobial properties of bacterial cell and cell free
culture supernatant of Lactobacillus helveticus was investigated both in
vitro and in vivo (food). For this purpose, at first, cell free culture
supernatant (CFS) was prepared from the mentioned Lactobacillus
strain and then divided into three groups (control, treated by heat (100
°C for 15 min) and neutralized by NaOH). Antimicrobial activity of
supernatant treated or no treated was investigated utilizing agar well
diffusion and Disk diffusion method against two pathogenic bacteria
including Salmonella enterica subsp. enterica and Staphylococcus
aureus. Moreover, the antimicrobial activity of L. helveticus in cherry
juice was evaluated during 24 h of incubation. The results showed that
unheated and heated CFS were able to inhibit both pathogenic bacteria,
but neutralized CFS had no antimicrobial activity. Inoculation of L.
helveticus in cherry juice effectively (P <0.05) prevented the growth of
Salmonella and Staphylococcus during the fermentation period.
Therefore, based on the results, L. helveticus and its CFS can be used as
an alternative to chemical preservative and as a natural antimicrobial
source in the food industry.
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