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Study of antimicrobial activity of lactic acid bacteria isolated from
traditional Kurdish cheesein comparison to reference strains
against some pathogens
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In this study, antimicrobial activity of lactacid bacteria isolated from traditional Kurdish ebe was
evaluated. At first, cell free culture supernataas prepared, and then divided into three groupstial,
treated by heat and treated by NaOH). Antimicrohiaivity of supernatant treated or no treated was
investigated utilizing Agar diffusion, Disk diffush and Minimum Inhibition Concentration. In additjo
coaggregation of lactic acid bacteria against pghe was determined. Results showed native lagitic a
bacteria were suitable antimicrobial activity imggarison to commercial lactic acid bacteria. Hepbh
supernatant hadn't effect on antimicrobial activityhile treating by NaOH didn’'t show antimicrobial
activity. In addition, native lactic acid bactedan’t show significant difference in minimum inliion
concentration with commercial lactic acid bactefiative lactic acid bacteria also have a suitable
coaggregation with pathogens. Results of this ststiywed native lactic acid bacteria isolated from
traditional Kurdish cheese can be used as natatmhiarobial agents.

Keywords: Lactic acid bacteria, Traditional Kurdish cheesatimicrobial activity, Pathogen
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