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Fig 1 Agarose gel electrophoresis analysis of 16S rRNA gene of lactic acid bacteria isolated from ewe’s yogurts.

bl: L. bulgaricus (H1), b4: L. bulgaricus (H2),b5: L. bulgaricus (H3), b9: L. bulgaricus (H7), bl1: L. bulgaricus

(H9),b12: L. bulgaricus (H10), i1: S. thermophilus (Reference), c11: S. thermophilus (D10), al: S. thermophilus
(H1), a3: S. thermophilus (H2).M: marker 1000bp.
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Fig 3 pH changes by Lactobacillus isolates during 24
H. M: Mashhad, H: Hamedan, D: Dezful.

Ye b s PH mm (2alS s SV sl slags SL U1
Sl 2y ol (6 s SV pams A5 g ) Dol
el Dol slagg st ) 5l cwilas oDl 15 550
S Ul [TWasd s 5 et S e OV STSS
SES O e SV pame el s el gSY sl
bl hin S cle g5) » [VA] adlas Lu g NS
sele Sl apH 2l Gl Ol s eld Cob L)
3 S S sl slalir bag cele Y51 s ApH
—aldr L as (8 IS sl Ol shin S Canle (lak s
ety GUIgApH=/8U 3D9 3> w0 Jsi3s cle sl
wele U5l ae pH 2alS o i eSS 04050
plod 5 Oltes coole H2 HL o855 2l ol
D3 osane Jsiss Cele eSSl slaalar
53 bl LUl Lol LSS 55 Lo 5 Jes 35D
p Sk o andenl Sl PH 2S5 sl W5
Al Sl e csle s b2 e js SV
ool sSY Gl s oS sl Oliisuls prisees
H55 HI sballr = 4 Oles cole glaalas pled

23 SFm et bl J5s 5 dele lacle 4 Lo

\WVo

%o Species

100.00
80.00
60.00
40.00
20.00

0.00

Mashhad Hamedan Dezful

W Streptococcus salivarus subsp. thermoplulus
W Lactobacillus delbrueckii subsp. bulgaricus

Fig 2 Distribution of lactic acid bacteria from ewe’s
yogurts
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Fig 5 pH changes byof Lactic acid bacteria isolates
from 3 different regionsfor 3 hours.
Columns having common letters are not significantly
different (P <0.05), capital letter for Lactobacillus
and small letter for Streptococcus.
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Fig 4 pH changes by Streptococcus isolates during
24 H. M: Mashhad, H: Hamedan, D: Dezful.
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Diacetyl production score
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Fig 6 diacetyl production score of Lactic acid
bacteria isolates from 3 different regions. Columns
having common letters are not significantly different

(P<0.05).
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Table 1 yogurts produced by selected isolates. H: Hamedan

Yogurt code Streptococcus thermophilus Lactobacillus bulgaricus
A S. thermophilus (H1) L. bulgaricus (H1)
B S. thermophilus (H2) L. bulgaricus (H1)
C S. thermophilus (H1) L. bulgaricus (H2)
D S. thermophilus (H2) L. bulgaricus (H2)
E S. thermophilus (H1) L. bulgaricus (H3)
F S. thermophilus (H2) L. bulgaricus (H3)
G S. thermophilus (H1) L. bulgaricus (HT)
H S. thermophilus (H2) L. bulgaricus (HT)
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ABSTRACT

ARTICLE INFO

Eve’ yogurt is one of the nutritive dairy products in Iran. The aim of this
study was molecular identification of lactic acid bacteria isolated of ewe
yogurts from 3 different regions of Iran (Mashhad, Dezful, and
Hamedan)and assessment of their technological properties. A total of 47
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isolates were molecularly identified by PCR of 16S rDNA gene and
sequencing. Isolates were evaluated for technological properties including
Lactic acid and diacetyl production, lipolytic, urease, and proteolytic
activities. The statistical analysis of data using SPSS software indicated that
diacetyl production and pH changes by bacterial isolates for 24 hours were
significantly (P<0.05) different among yogurts from Dezful, Hamedan and
Mashhad. The technological properties of isolates demonstrated
thatStreptococcussalivariussubsp. thermophilus (HI, H2) and Lactobacillus
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delbrueckiisubsp. bulgaricus (H1, H2, H3, H7, H9, H10) of ewe’s yogurt
from Hamedan have high technological properties. Also, based on the
analysisresults of the organoleptic properties and texture stiffness of yogurts
produced by selected isolates,S.salivarius(H2)andL. delbrueckii(H3)
suggested as a suitable starter culture.
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