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1. Lactic acid bacteria
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2. De Man, Rogosa and Shrpe
3. Sulfide-Indole-Motility
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4. 16S ribosomal RNA
5. Polymerase chain reaction

LS lams o pdS w5 LA 4SS Cole VY e
oSNl 7o sb AT ()5 o b (e 585 Sl ol
DNV I3 8 s Ll Ayl g 5 s

ER T IPINNC PR VL JIONCE 8
NacCl

MRS .25 s oNaCl S 557,05 8,0 gla bl
CiS b cdale ol s edd i gls 45w s A 4Ll broth
Sode 4 3l S Slaam 55 YV 5o (gl o bl o 5 5 s ool
L D508 e 5 LB S 15 05l ST 5 sl $A
B R S INT-3-77 - Y- W [ - PN,
IARRRE o Ol Ay 15 ge

S wsw (29 K Ao b oL
ok (5 5lwla>

et bl sla (68U aes ST b oy e
53 5broth MRS Lsws jsls o shcsls 55V s 05550 (53,
S 4 51 8 lam 53 YV gles s 5SS (g3len o ol
Erve S Lalds V0 s 4 o LS 40 5STl sl EA
O3 WYY B oss ale 5ol Sandy Tlos a3 55 590
Sleddlis glacd sl oo S b Sl e S 2ls
s A pello 2l 05 5L sla SU s 55 b S
bl 3l s sl o sSsS skdlel 5 Lt 5 51 elisn s g
Ay pde gl s a5 ad ) NSS4 L5
L O35L sl 6L s cnl 03 s S 5 (6 S o310
5o b 6L ke 5 Ll g5l 335 LB S o5
IYYIE e V,0%0 s

S S 4 Conlr o0

] OGO S | W R E o PP PRI P G
ek ol IS Sl IS s S
3550 O3> Smsd oy L GlSGLul 5 5 sl

DYlcs 8503 e

£e



VE) oyl A oy YT 6l

Table 1 Results of microbial and biochemical tests of 10 gram-positive and catalase-negative bacilli
isolated from 40 samples of traditional dairy products in Fars province
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Y3

Y2

Y1

M3

M2

M1

Capsule
Catalase
Flagella
Gas
Gelatin Hydrolysis
Gram Staining
Indole
Motility
Nitrate Reduction
Oxidase
Shape
Spore
Urease
Simmon Citrate

Table 2 Results of sugar fermentation tests in 10 gram-positive and catalase-negative bacilli isolated from
40 traditional dairy samples in Fars province
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Fig 2 Growth chart of bacteria M2, M3, Y2, C1, Y4 in different dilutions of bile salt
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Table 3 Antibacterial activities of selected lactobacilli against various pathogens

S.typhimurium P.aeruginosa S. aureus E.coli
M2 10 mm* 11 mm 9 mm 8§ mm
M3 9 mm 10 mm 13mm 10 mm
Y2 7 mm 8 mm 9 mm 7 mm
Y4 9 mm 15 mm 12 mm 9 mm
C1 8 mm 9 mm 10 mm 7 mm
*millimeter
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Table 4 The results test of resistance of isolated lactobacilli to common microbial antibiotics

Chloramphenicol Erythromycin Ampicillin Clindamycin Tetracycline
M2 R* R R S S
M3 S R R R R
Y2 R S R S S
Y4 S R R R R
Cl1 S S S R S

* Resistant
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ABSTRACT ARTICLE INFO

Lactobacilli are the most well-known strains with probiotic properties that Article History:
have a great effect on promoting gastrointestinal health.The purpose of this

study was to isolate and evaluate the probiotic properties of local Received 2021/09/12
Lactobacillus in dairy products in Fars province. Gram-positive and Accepted 2021/12/06
catalase-negative bacilli were isolated and analyzed from dairy samples by

chemical methods.To evaluate the probiotic properties of the isolates, their

growth rate was measured at different acidic and alkaline pHs, different
concentrations of bile salt and NaCl salt.The antimicrobial activity of the Keywords:
isolates on pathogenic bacteria was investigated by agar well diffusion

method and also susceptibility testing to common antibiotics was Probiotic,
performed by disk diffusion method.Optimal strains were identified Lactobacillus,
molecularly by 16 S rRNA gene sequencing.Out of 36 gram-positive and Isolation,
catalase-negative strains, 10 strains were biochemically similar to 16S rRNA.
Lactobacilli that 5 strains being able to grow at pH 3 to 9 and different
concentrations of bile salt and NaCl salt.These bacteria had antimicrobial
activity against common pathogens and were resistant to the antibiotics

Clindamycin, Ampicillin, Erythromycin, and Tetracycline.Strains M3 and
Y4 had better probiotic properties.Molecular evaluation showed that these
two strains are 100% and 99.98% similar to Lactobacillus brevis and
Lactobacillus casei strains, respectively.As a result, it was found that these
two strains of Lactobacillus with approved probiotic properties are
available in traditional dairy products in Fars province, which can be used
in the dairy food industry to improve the quality of livestock and poultry
feed.
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