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Abstract

Bifidobacterium sp. and Lact. acidophilus bacteria were isolated
from newly born infant’s stool while Lact. plantarum bacteria were
isolated from pickles . As for Lact, bulgaricus and
Strep. thermophilus bacteria, they were isolated from local sheep
yoghurt and identified by studying the morphological and biochemical
tests . Then they were compared with Bergey’s Manual .

The resistance of the above-mentioned bacteria to bile salt at a
concentration of 1 and 2% and the effect of these salts on the growth of
bacteria were all studied . At a concentration of 2% , there was a
reduction in the number of bacteria with the increase in exposing time
to bile salt . At a concentration of 1% , the imported Bifidobacterium
sp. was the most resistant to bile salt . On the other hand , Lact,
bulgaricus and Strep. thermophilus were the least resistant to bile salt .

The ability of bacteria to adherence and the nature of growing in
MRS broth and LBS . Agar were studied regarding the formation of
sediment or turbidity and whether their growths were rough or smooth
in LBS-agar when re-grown for ten time .

All bacteria showed ability in reducing cholesterol outside invitro
after a 24-hour incubation . The reduction increased alongside with the
increase incubation period up to 48 hours . The highest cholesterol
reducing bacteria were Bifidobacterium sp. The least reduction was
caused by Lact. bulgaricus and Strep thermophilus .

Cell free extract of Bifidobacterium sp. and Lact. acidophilus
with their local and imported bacteria proved the highest ability to
inhibit E. coli, Proteus, klebsiella and Basillus subtilis bacteria. All
CFE of bacteria inhibit Salmonella typhi . It was found that adding



0.05% L. cystine to CFE or heating CFE up to 100 °C for 15, 30 and
45 minutes did not affect CFE activity . On the other hand, keeping
CFE in a refrigerator caused reduction in CFE activity during 15 days.

Yoghurt was produced from cow milk and cow milk enhanced
with 2 an 4% Isomil 1 with or without 5% fructose or sucrose . Then a
chemical analysis was made . When adding Isomil 1 to milk used in
producing yoghurt, the milk contents of fat, protein and sugar
increased . This, in turn, lead to increase in total solid material
percentages but decrease in pH .

It was found that the type of milk used in producing yoghurt has
an effect on sensory evaluation in that the yoghurt sample produced
from cow milk was the highest in flavour and colour . Adding Isomil 1,
sucrose and Fructose caused improvement of texture, appearance and
shape .

Conducing the biological assay on rats, they put on weight
during 30 days . The weight varied according to the type of bacteria .
Rats fed on yoghurt produced from local Bifidobacterium sp. with
speciail diet blend got the highest weight . Rats fed on yoghurt
produced from Strep. thermophilus bacteria with speciail diet blend got
the least weight .

There was a reduction in the total count of bacteria and coliform
bacteria in rat’s feces within 30 days feeding on yoghurt produced from
different bacteria . The highest reduction percentage in the two groups
of rat’s feces occurred when they fed on speciail diet with yoghurt

produced by using local and imported Bifidobacterium sp.
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