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Isolation and screening of lactic acid producing Lactobacilli
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Abstract
Twenty bacterial isolates belonged to the genus of Lactobacillus were obtained from
different sources included raw milk , pickles , rural dairy, whey and yoghurt . The above
isolates in addition to four isolates belonged to the same genus were subjected to a screening
program to test their abilities for lactic acid production using different incubation conditions .
Results showed that L. acidophilus and Lactobacillus sp. (25) were the higher producer isolates
for lactic acid .
The best medium for production of lactic acid from L. acidophilus and Lactobacillus sp.
(25) was date juice in comparision with MRS liquid medium ,the lactic acid amounts were
(44.02 and 64.8) gm/L by using date juice as production medium, while they were (36.12 and
62.076) gm/L by using MRS medium for both used isolates , respectively.
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LS ¥ 5ad o (2) Jsaal) (8 gl < yelal (U siems sia¥1 5 gl 5Y 5 llaSaall s 5 salaalaall 5 55 pSuall 5 5 il 1l
G B, SOy ) SN (6 S juadd e Al Lempead @iil€ 3] b Sl jaeds e 4dlide 4018 | actobacillus
Dol Y5 allsSaa¥ s sl s 55 Sl s 5 siaal Ny sy sadl s Jsilall <l S edd e Y all LS il
(2)d s (B e e iS5 Jsana s 5

adliad) il Sl pads e Lactobacillus sy <¥ie AlB :(2) Jgaa

1233171111141

H3E4)3 203313 = |-
L e D W L [+ )+ ][ Lactobacillussp.(3) || -1 |
oo L L L L L+ ) + | Lactobacillussp.(4) || -2 |
Lo s L+ L+ ][+ || + ]| Lactobacillussp.(6) || -3 |
oo o L L o L L+ ) + | Lactobacillussp.(9) || -4 |
Lo A D L J[+ )+ ][ Lactobacillus sp.(10) || -5 |
Lo e D+ L JL o L+ J+ )| + | Lactobacillussp.(11) || 6 |
Lo s i+ 0 L ][+ || + ]| Lactobacillus sp.(12) || -7 |
oo e L+ Lo L L L+ )| + | Lactobacillus sp.(13) || -8 |
Lo+l L+ L+ ][+ || + ]| Lactobacillus sp.(16) || -9 |
Lo e o L+ L L L L+ ) + | Lactobacillus sp.(17) || -10 |
Lo+ e+ L+ 0 L+ ][ + || + ]| Lactobacillus sp.(18) || -11 |
Lo e o L+ L L [+ J+ || + | Lactobacillus sp.(20) || -12 |
oo+ + || Lactobacillus sp.(22) || 13 |
Lo+ e D+ Lo JL - L+ J+ || + | Lactobacillus sp.(23) || -14 |
= Z 1+ ][+ | Lactobacillus sp.(24) || -15 |
Lo+ L+ L+ L+ [+ )+ || + | Lactobacillus sp.(25) || -16 |
Lo+ s+ L+ L+ ][+ || + ]| Lactobacillus sp.(26) || -17 |
L e e L+ L+ JL - [+ J+ || + | Lactobacillus sp.(27) || -18 |
Lo s L+ L+ ][+ || + ]| Lactobacillus sp.(30) || -19 |
T+ 1T+ +1] + | Lactobacillus sp.31) |[ -20 ]
L+ s L+ 0+ ][+ || + || Lactobacillus sp.(32) || -21 |
Lo o e L+ L JL o [ L+ )| + | Lactobacillus sp.(35) || -22 |
Lo+ s+ L+ 0 L+ ][+ || + || Lactobacillus sp.(36) || -23 |
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- - + + Lactobacillus sp.(3 ) -1
- wW + + Lactobacillus sp .(4) -2
- - + + Lactobacillus sp .(6) -3
E - + + Lactobacillus sp .(9) -4
- - + + | Lactobacillus sp .(10) -5
- - + + | Lactobacillus sp .(11) -6
- - + + | Lactobacillus sp .(12) -7
- - + + | Lactobacillus sp .(13) -8
- - + + | Lactobacillus sp .(16) -9
E - + + | Lactobacillus sp .(17) -10
- - + + | Lactobacillus sp .(18) -11
- - + + | Lactobacillus sp .(20) -12
- W + + | Lactobacillus sp .(22) -13
- - + + | Lactobacillus sp .(23) -14
- - + + | Lactobacillus Sp. (24) -15
- W + + | Lactobacillus sp .(25) -16
- - + + Lactobacillus sp.(26) -17
- W + + | Lactobacillussp .(27) -18
- - + + Lactobacillus sp .(30) -19
- - + + | Lactobacillus sp .(31) -20
) ) + + Lactobacillus .(32) o 91
- W + + Lactobacillus sp .(35) -22
- - + + | Lactobacillussp .(36) -23
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4 gaal) clabiaall olas | actobacillus b <N e dsulua JLA 1(4) Jsia

2lAl8lolz|2]l2]2lS Uy @

S S| M|| M|| M R R R R Lactobacillus sp.(3) -1

S S Ri| M|| M R R R R Lactobacillus sp.(4) -2

S S Ri| M|| M R R R R Lactobacillus sp.(6) -3

S S Ri| M S R R R R Lactobacillus sp.(9) -4

S S S S| M R R R R Lactobacillus sp.(10) -5

S S S S| M R R R R Lactobacillus sp.(11) -6

S S R S| M R R R R Lactobacillus sp.(12) -7

S S| M|| M S R R R R Lactobacillus sp.(13) -8

S S R R S R R R R Lactobacillus sp.(16) -9

S S| M|| M S R R R R Lactobacillus sp.(17) -10

S S S| M|| M R R R R Lactobacillus sp.(18) -11

S S Ri| M|| M R R R R Lactobacillus sp.(20) -12

S S R S S R R R R Lactobacillus sp.(22) -13

S S S S S R R R R Lactobacillus sp.(23) -14

S S R S| M R R R R Lactobacillus sp.(24) -15

S S S S| M R R R R Lactobacillus sp.(25) -16

S S S S S R R R R Lactobacillus sp.(26) -17

S S S| M S R R R R Lactobacillus sp.(27) -18
| s]| s|| rR|| M]| s| R|| R|| R|| R| Lactobacillussp.(30) | =19 |
| s]| s| m|| R] M|| R|]| R|| R|| R] Lactobacillussp.(31) |[ -20 |
| s s| s|| sl m]] R R|| R]| R Lactobacillussp.(32) |[ =21 |
| s s| RrR] s s| R] R] R| R Lactobacillussp.(35) || -22 |

S S R S|| M R R R R Lactobacillus sp.(36) -23
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(DA): Clindamycin (OX): Oxacillin
(CTX):Cefotaxime (SMZ):Sulphanethoxazole
(N) : Neomycin (C): Chloramphenicol
(NA): Nalidixic-acid (TE): Tetracycline

(CIP): Ciprofloxacin
A Gaala zUSY Lactobacillus L e e 4l 2

oda Al Gidig SLESO) paala CLU\ Gﬁ Leilils J\_u;\)] Lactobacillus owisd s2ile 4 i 4l e 24 e\m\ a

/bJ}JlOO)CJ%Hb‘)\).& &)A\}MSLMMJ‘_}&LS})L&-\L&MMLM&J}JL&-\AJ)JJL&H MRS .L.mj‘jlc k-NJ:J\
o (5) Jsaall 8 Al i) <y el a8y (Anaerobic jar) ) sa gaill &) slas) e\mh Ay gk (4a
el o LaaSl auds Jganll L& L) a8 & ey s | 43 sl il oS0 Giaalall ) e ALED & S @Y 5all el
e 1/ a (59.76557.86) & 3 Lactobacillus sp. (25) s L. acidophilus ol j=l) e 3ias (aeall (e z L)
< Lactobacillus sp. (4) sl e aslall U alaas) Liayl G 5, &Sk Ca g pa caad Lagiaatiy elld g | 153l
o ygal 2 i) oda e Talaie] 5 551 el 4l sell Caglall can il /a2 5,12 &l Lk | 48l 58D 5 ASLull saill iy la
Al A s e gen 8 AL Ca g ylall s Laghe malall 2} 3 5 Zaa D) clusl all o3lef Gl 3al)

<5,k s Lactobacillus .sp (25) s L. acidophilus ¢yl (e iSO Gadla (e 71 el e J seanll )
3 e Siady | oyl yall oled (Micoaerophilic nature) ! sel! e L0 Gt duaall Zaplall ) (5 2 Lay; 43S0
il ) Al o) gall ) 3 o o glii 8 puaiad) pedil) gyl ye L 8 dasa ye Jaxe sy ASL) de ) 3l d)}aula

19 33> (Anaerobiosis) (4 s (et (I e SO 55 Sagad s L) 3l sall

ALl leall 8 S R L) ) & pemall sln 1 ) i) i e L3 oS0 T Tm Aagen ALy il Aslee 305
(B3N o0 Lt ) el i
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Allid, 4 g8 i gy caad SIS Gaaala Y | actobacillus LS e e Al £:(5) Jssa

Al Y i o @\j:s :’3}5 @\ﬁ‘;sﬁ
A ) &

M lan | P ey | @

4.16 01.67 4.16 06.43 4.16 0.00 Lactobacillus sp.(3) -1

4.18 0.00 4.19 0.00 4.20 || 05.12 || Lactobacillus sp.(4) -2

4.71 44.40 4.72 32.98 5.06 06.31 || Lactobacillus sp.(6) -3

5.15 10.71 5.30 04.52 4.39 26.19 || Lactobacillus sp.(9) -4

4.52 19.29 4.53 21.67 454 || 29.76 || Lactobacillus sp.(10) -5

6.67 03.45 6.76 01.43 6.78 0.00 Lactobacillus sp.(11) -6

4.19 43.33 4.18 33.10 4.18 22.62 || Lactobacillus sp.(12) -7

5.47 06.19 5.35 08.04 5.14 10.18 || Lactobacillus sp.(13) -8

5.42 04.17 5.40 0.24 5.35 07.62 || Lactobacillus sp.(16) -9

4.22 38.81 4.26 45.60 4.24 || 43.45 || Lactobacillus sp.(17) -10
4.14 35.36 4.14 47.38 4.14 30.48 || Lactobacillus sp.(18) -11
4.19 40.83 4.18 34.64 4.18 || 36.31 || Lactobacillus sp.(20) -12
4.16 46.19 4.16 55 4.17 13.93 || Lactobacillus sp.(22) -13
4.74 35.71 4.59 33.81 4.60 17.86 || Lactobacillus sp.(23) -14
4.20 40.95 4.20 50.95 4.19 || 44.76 || Lactobacillus sp.(24) -15
4.10 54.76 411 59.76 4.12 57.62 || Lactobacillus sp.(25) -16
4.20 41.43 4.20 48.57 421 || 39.76 || Lactobacillus sp.(26) -17
4.23 52.86 4.18 33.93 4.25 32.74 || Lactobacillus sp.(27) -18
4.19 46.19 4.22 49.17 4.26 35.95 || Lactobacillus sp.(30) -19
4.16 44.05 4.17 34.76 4.15 || 30.48 || Lactobacillus sp.(31) -20
4.14 30.48 4.15 27.14 4.15 25.00 || Lactobacillus sp.(32) -21
6.83 05.12 6.99 12.32 || 7.08 0.00 || Lactobacillus sp.(35) -22
4.14 32.02 4.14 40.00 4.15 33.33 || Lactobacillus sp.(36) -23
4.22 39.88 4.23 57.86 || 4.34 || 44.17 || L. acidophilus -24

102




2012 / (eale /Gl dand) o dlad) Alaal) - dsalad) o3 S daals Ay

Lactobacillus sp.(25) s L. acidophilus —&siljadl ¢ paalal) zUY JiaY) Jaugl) £ g3 daas
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GSLI\M Q).g_i:a\} ?MLS‘]\ SRR CP PUPER| uala.\...uuecj.d\ il yyac JAS(\}JSL..J\ ‘;GL.\.AAM MRS.L».UJ}Y\,
544,02 b 3 Ll Ll clbidrally acdall el juac Jaw s aladiuly OIS (raalall Zlal el o (2) JSal1 b Al
e Alaniiuall ZUEY) a8 45 e, il e Lactobacillus  sp.(25)s L. acidophilus ol 32l i/ (64.8
o il oaa lelalaie)y Load 153l e ol sall /e (62.076536.12 ) iy il s il MRS s 5 ol
_&AM\:\.‘»\JJ\ d;\f@a;‘sau\m\ ?3}1.:\3}3‘)\5 \meﬁ‘)‘ﬁ:\n J.:“A‘:'L'“}JL:‘B;‘
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Lactobacillus sp. (25) s L. acidophilus cxlal o Al asla gl (& bl £ 58 80 1 (2) Jsdd)
Yo(2) S A sl yuas by g Jibdl (MRS) da g aladialy

S e 4 gin) () @lld (6 3 o (S5 LSO Gadla LY i) juac Jaw s daiDle odle ) gl (e ey

O SN (e Slid 06 1.2 0is 15 % 55.8 dumis J e S o il (g ging Cua sl £ 5 L S gai e
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