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2. Lactococcus lactis subsplactis
3. Lactobacillus helveticus

4. Sreptococcus salivarius subspthermophilus
5. Lactobacillus casei subsp. casei
6. Lactobacillus plantarum

7. Lactococcus raffinolactis

8. Lactobacillus animalis

9. Lactobacillus brevis

10. Lactobacillus divergens

11 Lactobacillus rhamnosus

12. Lactobacillus gasseri

13. Lactobacillus paracasei

14. Lactobacillus fermentum

15. Lactococcus alimentarium

16. Enterococcus faecalis

17. Enterococcus faecium

18. Enterococcus durans
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Studies have shown that camel milk and its ferntepteducts have therapeutic properties and high
nutritional value. Lactic acid bacteria play im@ort role in Fermented dairy products. The aim i th
study is to determine thiactobacillus community of camel milkA total of 9 Lactobacillus were
isolated from camel milk of Golestan province imnr The logy CFU of Lactobacillus per ml

on MRS medium under anaerobic condition at 20,r87485C included 8.792+ 0.14, 8.301+0.67d
7.301+0.03respectively. Isolates were identified on the basfisBiochemical and Phenotypic
Characteristics akactobacillus paraplantarum, Lactobacillus ferintoshensis, Lactobacillus brevis,
Lactobacillus pantheris, Lactobacillus johnsonii, Lactobacillus mali. Presence of Lactic acid bacteria
was confirmed by band formation of PCR product BOQ bp (amplificationl6S rRNA gene
using B27FU1492R universal bacterial primer)Evaluation of their technological properties of
isolates showed that isolatédctobacillus from camelmilk have lipoliticy, Proteolytic activity and
high acidifying activity (except folLb. mali and Lb. johnsonii). Also, all isolates, exceptLb.

Johnsonii, have autolytic activity in fair level. Based orclheological properties osolates Lb.

paraplantarum, Lb. Brevis and Lb. pantheris are suggested as good candidates for camels milk
processing or other fermentation process.
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