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Table 1 the values of the components used in

the PCR reaction
amount .
(microliters) materials
15 Master Mix
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0.5 Premier R
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Table 2 PCR sequencing results of activated isolates from Masske butter and comparison
with results from biochemical identification

Biochemical identification Molecular identification Isolate code Number

Streptococcus thermophilus Lactobacillus bulgaricus B251 1
Lctobacillus spp. Lctobacillus plantarum B38 2
Lctobacillus plantarum Lctobacillus fermentum B66 3
Pedicoccus spp. Lctobacillus plantarum B120 4
Lctobacillus plantarum Lactobacillus delbrueckii B37 5
Pedicoccus spp. Lactobacillus delbrueckii B39 6
Lctobacillus spp. Enterococcus hirae B224 7
Lctobacillus plantarum Lctobacillus fermentum B23 8
Streptococcus salivarius Enterococcus hirae B260 9
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Fig 2 Inhibitory effects of Cell Free Spent Medium (CFSM) used on
lactic acid bacteria isolates against of Staphylococcus aureus
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Fig 3 Inhibitory effects of Cell Free Spent Medium (CFSM) used on
lactic acid bacteria isolates against of Salmonella enterica
*Similar letters in each row indicate no significant difference at the 0.05 level
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Table 3 Comparison of inhibitory effect of lactic isolates
on pathogenic bacteria

Staphylococcus

Salmonella enterica Isolate code Number
aureus
T 07821744 %64/05+2/25 B251 1
°46/56+3/55 384/494+./78 B38 2
19/57x1/08 356/07+./35 B66 3
19/83+./16 362 /6+1/45 B120 4
55/55+1/37 182/46+1/04 B37 5
511/17+./94 %64/4942/17 B39 6
517/44./45 383/32+./17 B224 7 \
°10/45+./45 355/46+./6 B23 8
9/39+./72 %69/26+£69 B260 9

*Similar letters in each row indicate no significant difference at the 0.05 level
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Masske is a traditional butter that is derived from yogurt and used in southern Khorasan, Iran. It is a good
source of lactic acid bacteria (LAB). The aim of this study was to investigate the antibacterial effect of the
LAB isolates against of Staphylococcus aureus and Salmonella enterica. In the first step LAB isolates
were identified by PCR method, and then microdilution method was used to evaluate the antimicrobial
activity of the isolates. BLASTing of sequences of 16S rDNA gene with sequences in the NCBI database
identified the species include Lactobacillus bulgaricus, Enterococcus faecium, Lactobacillus plantarum,
Lactobacillus fermentum, Lactobacillus delbrueckii and Enterococcus hirae. The results of antimicrobial
activity evaluation against Staphylococcus aureus and Salmonella enterica showed that all isolates were
able to inhibit the growth of these two pathogens, and their inhibitory percent were 55/46 to 84/49 and
55/46 to 56/55, respectively. Also, the results showed that Lactobacillus plantarum B38, Enterococcus
hierae B224, Lactobacillus delbrueckii B37 had the highest inhibitory effect against Staphylococcus
aureus (P>0.05). Lactobacillus plantarum B38 had the highest inhibition percentage against Sa/monella
enterica (P<0.05). In addition, it was found that the inhibitory effect of all isolates against Staphylococcus
aureus was significantly higher than Salmonella enterica (P< 0.05). Therefore, lactic acid bacteria
isolated from the Masske butter may be used to control the food borne pathogens and food spoilage
microorganisms.

Keywords: Masske butter, Lactic acid bacteria, PCR, Antibacterial, Staphylococcus aureus, Salmonella
enterica
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