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Table 1 Determination of Enterococcus species by Species Specific PCR (28)

Name of Bacteria in 16S

Species Specific PCR

Isolate Numbe FRNA gene Sequencing %ldentify Result
1 E.faecium 97 Sfaecium
2 E.faecium 98 Sfaecium
3 E.faecium 98 Sfaecium
4 E.faecium 97 Sfaecium
5 E.faecium 97 Sfaecium

Table 2 Gene presence and pathogenicity properties in 5 isolates tested (28)

Isolates VanA VanB  gelE

asal

Gelatin

Hemolysin
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Esp  ace cpd

DN AW~
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Table 3 Indicator microorganisms (33)

Number Microorganism ATCC
1 S.aureus 25923
2 L.innocoa 33090
3 E.coli 25922
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Fig 1The autolysis of E.faecium strains in terms of
reduction of the optical density unit (absorption at
600 nm).
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Fig 3 The ability to produce acidification by E.
faecium strans (ApH).
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Fig 2 The pH variations of E.faecium strains
isolated from traditional cheese during 24 hours of
heating.
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Fig 4 Exopolyaccharide production on the RRM.
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Fig 5 The resistance of E. faecium strains to acidic
conditions (low pH) in terms of optical density unit
(absorbance at 600 nm).
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Fig 7 shows a significant difference between 15
and 30 minutes.

The same letters indicate no significant difference
at the level (P <0.05). The big letters indicating the
differences between the strains at 15 minutes and
lower letters indicating the difference in strain in 30
minutes.
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from traditional cheese

Izadimehr, Z.', Yavarmanesh, M. %*, Habibi, M. B.%, Edalatian Dovom. M. R.}

1. Master of Science in Food Microbiology, Department of Food Science and Technology, Faculty of
Agriculture, Ferdowsi University of Mashhad

2. Associate Professor, Department of Food Science and Technology, Faculty of Agriculture, Ferdowsi

University of Mashhad
3. Professor, Department of Food Science and Technology, Faculty of Agriculture, Ferdowsi University of
Mashhad

4. Associate Professor, Department of Food Science and Technology, Faculty of Agriculture, Ferdowsi

University of Mashhad

(Received: 2018/01/27 Accepted:2018/09/08)

In this study, technological and antimicrobial properties of E. faecium strains isolated from traditional
cheese were evaluated. The investigation of the technological properties of E. faecium strains showed
that all of them were able to produce exopolysacharides due to the production of a white colony on
the ruthenium red milkmedium. Autolytic activity of these strains was investigated by reducing of
absorption percentage at 600 nm. The most activity was shown by E. faeciumsubsp. faecium(strain 2).
Strains also had acidification activity after 24 hours of incubation due to a pH decrease of 1.5 to 2.5.
The antimicrobial activity was evaluated using Lawn on the Spot method, which did not show
antimicrobial activity against pathogenic bacteria such as L.innocoa, E. coli and S. aureus. The results
of resistance of the strains to acidic and temperature conditions were significant (P <0.05), so that the
E. faecium subsp. faecium(straind) showed the highest resistance to acidic condition and thekE.
faecium subsp. faecium(strain 5) showed the highest temperature resistance.As a result, this study
showed that due to suitable technological properties, E. faeciumsubsp. faeciumcan be used as a co-
culture in fermented dairy products.
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