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Evaluation of antimould effect of lactobacillus plantarum from
different production stages of lighvan cheese on penicillium
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The objective of this experiment was to investighate antimould effect of 1Bactobacillus plantarum
strains isolated from different production stagéslLighvan cheese (3, 8 and 8 strains from raw milk
curd and fresh cheese stages, respectively) aitraali raw milk cheese, onPenicillium expansum
(PTCC 89046) as an indicator in fruit juice spgéaTlhis antimould spectrum was determined by agar

spot and well diffusion method, followed by detemation the influence of different technological or
physico-chemical factors including temperature’@€or 1 h, 100°C for 10 min, 100°C for 30 min and
121° C for 15 min) and pH( 2 to 7) and differentution (Titre test) . Serial twofold dilutions were
conducted to the CFE in order to assess of CFEe Egrainst mould indicator. Findings revealed that
Lactobacillus plantarum strain C28 has the highest antimould propertiesathn antimicrobial methods
(Agar Spot and Well Diffussion Assay) and antimowdffect showed decreasing trend with pH
increasing. In 121 ° C for 15 min, no antimouldeeffwas observed. Thectobacillus plantarum strain
C28 showed the highest titre factor of 160 (Atdl) . Finally, we can assume that these strainstwh
isolated from different production stages of Lighweheese or their Cell Free Extract (CFE) can leel us
as biopreservative in food systems.
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