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Table3 Biochemical characteristics of isolated Lactobacillus spp.
Growth in Growth in

Growth at Growth at medium with  medium with Growth at 15 Growth at 45 Isolate
pH 9.6 pH 4.4 18% NaCl 6.5% NaCl °C °C number

- + - + + - M1

- + - + + - M13
- + - + + - M17
- + - + + - M19
- ¥ - + + - M54
- + - + + - M58
- + - + + - Mo66
- + - + + - M67
_ + - + + - M70
- + - + + - M76
- + - + + - M97
- + - + + - M99
- + - + + - M100
- + - + + - M101
- + - + + - M102
- + - + + - M120
- + - + + - M125
- + - + + - M128
- + - + 4 - M144
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<= 165 RNA u“ﬂ}"
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ggg 16s TRNA 05 Jis 5JUT slas )8 n 5 wee 31 S
250 S elS ma b oS el laalis (45 4 53) oLl
165 axU o) 2S5 5 s 4o ol 5IDNA gl
u,.a.:l.ﬁr; C"il‘F BE }PCR &S\J )l oalaial L: rRNA
)J@T dj S £ ‘,;lLG" J)""‘“ caJAT Cewd 4 ‘_;Lhujisl,_.ai
.Figl PCR product of 16s rRNA (1590 bp) frgm 5 Gl b 555 e sdalie )\ S5 s oS 5 shilen b 63

isolates that are reproduced using universal primers ) .
(27F and 1492R). Row M: DNA marker 1Kb, rows S Coman lids oS 4 S 13100 bp (VL el s w
1,2, 3, 4 and Srepresent Lactobacillus brevis M13, o .
Lactobacillus buchneri M125, Lactobacillus casei LYV ]aws s 0Lzs 1,168 IRNA >t

M358, Lactobacillus plantarum M19, Lactobacillus
plantarum M70.
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Table 4 Identities of pure isolates

Isolate Code Closest relative Identity (%)
M1 Lactobacillus brevis %99
M13 Lactobacillus brevis %99
M17 Lactobacillus brevis %100
M19 Lactobacillus plantarum %100
M54 Lactobacillus brevis %99
M58 Lactobacillus casei %100
M66 Lactobacillus brevis %100
M67 Lactobacillus plantarum %99
M70 Lactobacillus plantarum %100
M76 Lactobacillus brevis %99
M97 Lactobacillus brevis %100
M99 Lactobacillus brevis %100

M100 Lactobacillus brevis %99
M101 Lactobacillus brevis %99
M102 Lactobacillus brevis %100
M120 Lactobacillus brevis %100
M125 Lactobacillus buchneri %98
M128 Lactobacillus brevis %100
M144 Lactobacillus plantarum %100
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Lactic acid bacteria, a group of non-spore forming gram-positive microorganisms, in the form of
cocci or bacilli which produce lactic acid as a major product of the carbohydrate fermentation. These
bacteria produce several compounds such as bacteriocins that exhibit anti bacterial activity against
pathogenic and spoilage bacteria which lead to increase the safety and shelf life of food. Lactic acid
bacteria especially species of the genus Lactobacillus are an indispensable part of intestinal
microbiota in human and animals and were found in most probiotic products. The aim of this study
was to isolate and identify the lactobacillus strains from microbiota of six samples of traditional Motal
cheese. In order to achieve this objective, out of 180 strains of lactic acid bacteria from Motal cheese,
19 isolates using biochemical confirmed tests were selected as the genus of Lactobacillus, using PCR
amplification of 16s rRNA gene sequences methods. Finally,Lactobacillus brevis, Lactobacillus
plantarum, Lactobacillus casei and lactobacillus buchneri were found to be 13, 4, 1 and 1 isolates
respectively. Determination the potential technological and probiotic characteristics of all isolates in
order to introduce their appropriate application are underway.
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