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The aim of this work was identified lactic floraastraditional fermented food and then evaluates
antimicrobial activities of some strains. A totélldl0 Gram-positive and catalase-negative isolaere
subjected to grouping by physiological and biocteaintests and carbohydrates fermentation. Based on
the resultsthese 140 isolateswere dividedinto @gsoTwo or three isolated were selected from each
group and 16S rRNA was amplified using universanprs. Diversity of lactic acid bacteria in horreh
was as followingd:actobacillus fermentum (30.00%)l.actobacillus plantarum (28.57%),Lactobacillus
brevis (15.00%), Weissellacibaria(8.57%)Enterococcus (faecium andfaecalis) (7.14 %), Leuconostoc
(citreumand mesenteroides subspMesenteroides) (6.42%) and Pediococcus pentosaceus (4.28%).
Antagonistic activity of 20 isolates (strains) afctic acid bacteriaobtained fromhorreh was evatuate
against food- borne bacteria. Sixteen isolates garAspot method and 14 isolates in well diffusion
assayshowed antibacterial activity against at least of these indicators. Eight isolates incluckm:
faecium (1), Ent. faecalis (1), P. pentosaceus(l) and Lb. plantarum (2) exhibited the highest
antagonistic activity towartisteria innocoa. Antagonistic activity of cell free supernatant=&) from

Lb. plantarum showed the highest thermal stability. Also, twolases belonging t&nt. faecium, Ent.
Faecalis presented antibacterial activity at pH=7. Only, thepernatant of.b. plantarum was not
influenced by proteinase K.The results showedttimsupernatant of some isolatestestedcan be ased a
bio preservative in food products.

Keywords: Ash kardeh, Lactic acid bacteria, 16s rRNA, Antagtic activity, Bacteriocin,
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