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Effect of some chemicals and antibiotics on activity of
lyophilized lactic acid bacteria
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Abstract

This research was aimed to study the effect of 3 ,4 and 5% concentration of sodium
chloride and 0.01, 0.05 and 0.1% of methylene blue on freeze dried lactic acid bacteria
that grown in milk agar media .

Results been found that Streptococcus lactis was more resistance than other sort in opposite to
Streptococcus thermophilus which showed more sensitivity to different concentrations that
used of both chemicals . Otherwise ,Streptococcus thermophilus was more sensitive to
different concentration of penicillin and tetracycline in compare with others .Coccus bacteria
resisted these antibiotics more than Bacillus bacteria.
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