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Fig (2)- The percentage of inhibition and the co-aggregation ability of the predominant yeast isolated from
sprouted soybeans sourdough against some foodborne bacteria. Different lowercase and uppercase letters
respectively indicate a significant difference at p<0.05 among the co-aggregation and antibacterial activities of

the yeast isolate.
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Table (1) - Comparison among sensitivity of yeast isolated from sprouted soybean sourdough towards the studied
antimycotic compounds. Different letters indicate significant differences at p<0.05. The diameter of the inhibitory
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zone less than 10, between 10-14, and more than 20 mm respectively indicates the resistance, semi sensitivity and

sensitivity of the yeast to the studied compounds.

Antifungal compounds Inhibition diameter zone (mm) Sensitivity
(concentration)
Fluconazole (150 mg) 21.67 £0.74* Sensitive
Natamycin (50 mg) 14.75 £ 0.43° Semi sensitive
Resistant
Ketoconazole (200 mg) 0°
Resistant
Calcium propionate (60 mg) 0°
Resistant
Potassium sorbate (60 mg) 0°
Itraconazole (100 mg) 0° Resistant
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Fig (3)- Antifungal activity of R. mucilaginosa isolate against A. flavus using overlay assay (a) compared to the

control sample (b).
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simulated conditions of the gastrointestinal tract was 49.61%.
Moreover, its antibacterial and co-aggregation activity against
Escherichia coli was significantly (p<0.05) higher than other
studied foodborne bacteria, and in general, yeast isolate showed
more inhibitory activity against Gram-negative bacteria than
Gram-positive bacteria. The yeast isolate has no hemolytic
activity and its auto-aggregation ability was 85.43%, and its
hydrophobicity against xylene and hexane was equal to 93.69
and 56.32%, respectively. In addition, the yeast isolate showed
sensitivity and relative sensitivity to fluconazole and natamycin,
respectively, and it was resistant towards other antifungal
compounds and antibiotics studied. Also, the yeast isolate
prevented the growth and discoloration of Aspergillus flavus.
Based on the mentioned findings, the predominant yeast
isolated from the sprouted soybean sourdough has a suitable
ability to be used as a protective probiotic culture in the food
industry.
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