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Abstract

The research was conducted to evaluate the activity of the local
isolates of Lactobacillus as probiotics and its role in inhibiting food
poisoning bacteria . It study extended from 1/7/2009 to 1/5/2010, through
this period (252) samples have been taken from different sources including
stools from breast-fed newborn infants and stools from healthy adults and
fermented milk derivatives for Lactobacillus isolations . One hundred and
twenty stool samples have been taken from subjects suffering from food
poisoning symptoms to isolate food poisoning bacteria . The results showed
(37) isolates of Lactobacillus including (10) isolates of Lactobacillus
acidophilus , (11) of Lactobacillus casei subsp. casei , (7) of Lactobacillus
delbrueckii subsp. bulgaricus , (6) of Lactobacillus helveticus and (3)
isolates of Lactobacillus pentosus and (68) isolates of the food poisoning
bacteria have been diagnosed including (35) isolates of Staphylococcus
aureus , (20) of Salmonella typhimurium , and (13) isolates of Salmonella
enteritidis .

The results showed varieties in the ability of Lactobacillus isolates to
tolerate the condition of stomach and intestine like high acidity (pH 2) ,
pepsin enzyme, bile salts . The Isolates taken from human stools showed
higher tolerance than those taken from fermented products and different
Lactobacillus isolates showed various sensitivity to a number of common
antibiotics (so test of sensitivity to antibiotics should be done in case of
using those isolates in treatment with antibiotics) .

The study showed that most of the studied Lactobacilli have
antimicrobial effect on food poisoning bacteria that : Lactobacillus
acidophilus , Lactobacillus pentosus , and Lactobacillus casei subsp. casei
which were isolated from human stools had higher antimicrobial effect on
Salmonella typhimurium , Salmonella enteritidis , and Staphylococcus

aureus respectively compared with other isolates in vitro using agar well



diffusion assay and this method is the best in detching the antimicrobial
activity of Lactobacillus compared with Modified agar overlay test .

The results also showed the ability of Lactobacillus isolates to produce
bacteriocins which have the killing or inhibiting effect on food poisoning
bacteria . The Incubation conditions like pH , temperature , and the type of
the medium are the most effective factors in producing bacteriocins by
these bacteria . The effect of these factors have different effect on the
ability of the bacteria to produce bacteriocins for all the studied isolates .

In vivo experiments using mice as laboratory animals showed that
Lactobacillus isolates in treate had an ability to pathogenic bacteria by
decreasing the number of these bacteria in mice stool and also showed
effect on normal flora in mice intestine by increasing the number of
Bifidobacterium spp. and Enterococcus spp. and decreasing the number of
Clostridium spp. and Escherichia coli in mice stools and in increasing the

weight of mice treated with Lactobacillus isolates .



