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Fig 1 Clotting activityof various Bacillus species
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small letters indicate significant difference
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Fig 2 Clotting activityof various Bacillus species
at different temperature (Data represent means +
standard deviations from triplicate analysis. The
different small letters indicate significant diféerce
(p <0.05)
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Table 1. Proteolytic activity of various Bacillus specatsdifferent pH

pH Proteolytic activity (OD 660 nm)
Bacillus subtilis Bacillus cereus Bacillus coagida
6 0.006+0.04° 0.008%0.072 0.008+0.02%
7 0.013+0.0%° 0.012+0.04° 0.014+0.0%°
8 0.011+0.08° 0.014+0.06° 0.015+0.08°

*Data represent means * standard deviations friplicite analysis. The different small letters cate
significant difference within the same row and diferent capital letters indicate significant @ifénce within
the same column (p < 0.05)

Table 2 Proteolytic activity of various Bacillus speciggiferent temperature

Temperature Proteolytic activity (OD 660 nm)

Bacillus subtilis Bacillus cereus Bacillus coagida
27°C 0.008+0.01Ba 0.007+0.08Bb 0.007+0.03Bb
37°C 0.014+0.03Aa 0.011+0.05Ab 0.014+0.02Aa
40°C 0.004+0.05Cb 0.007+0.07Ba 0.002+0.05Cc

*Data represent means * standard deviations frgptictite analysis. The different small letters tate
significant difference within the same row and diféerent capital letters indicate significant éifénce within
the same column (p < 0.05)
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Table 3 Proteolytic activity of various Bacillus speciesdifferent media

Media KC KWC KNC wC KWN KN
Proteolytic  activity 0.033+0.03 0.009+0.08 0.005+0.03 0.003+0.086 0.024+0.04 0.007+0.05
(OD 660 nm)

+

*Data represent means
significant difference (p < 0.05)
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Table 4 Textural properties of cheese

Hardness

(N/s) Cohesiveness

Parameter

0.26+003 0.61+0.08
0.34+0.H5 0.77+0.07

Probiotic cheese
Control cheese

Clotting activity {SU/ml)

*Data represent means = standard deviations from

triplicate analysis. The different small letters
indicate significant difference within the same
column (p < 0.05)
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Fig 3 Clotting activityof various Bacillus species
in different media (Data represent means *
standard deviations from triplicate analysis. The
different small letters indicate significant diféerce
(p <0.05)
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Date syrup contains high amount of sugars which marconsidered as a appropirate medium for
bacterial growthBacillus Coagulase has been introduced as a potential probioticrstdaie to the
joint characteristics of both lactobacillus and repformers. So, In this study, different treatment
conditions (pH, temperature and medium type) werapared by differenBacillus strains Cereus,
Coagulase and Qubtilis). Results confirmed the highest proteolytic atgindnd milk clotting activity
(protease) foB. coagulans at 37 °C and pH:7-8. In the second step differeedimmwere compared to
determine the most appropriate media for the prbdglucof protease fronBacillus Coagulase.
Highest proteolytic and milk clotting activity wasbserved for date syrup and CaBacillus
Coagulase was used as probiotstrain for analogue cheese production, physicoaterproperties of
the final cheese was desirable.
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