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 الوضزخلض 

حلٍت : ثٍئبد ًُ 5عزلَ ثكزٍشٌخ هي الجٍئبد الغجٍعٍخ لجكزٍشٌب حبهض اللاكزٍك ّرلك هي  عزلذ ّاحذ ّعششّى

ّقذ رن اخزجبس قذسح جوٍع الوعزّلاد الوعزّلخ على . لجي هجضزش ّ الوخللاد, الزثبدي, حلٍت الوبعز, الأهِبد

لى ًشبط هثجظ ّصجل أع  De Mann, Rogosa and Sharpe (MRS)إًزبج هْاد لِب ًشبط هثجظ فً ثٍئخ 

 ,Aspergillus niger, Penicillium. sp, Aspergillus flavusضذ ثعض الفغشٌبد الوٌزجخ للضوْم هثل 

Aspergillus ochraceus and Fusarium sp  , ّلن ٌلاحظ أي ًشبط رثجٍغً ضذ كل هيAspergillus 

ochraceus and Fusarium sporotrichoides.  ّلقذ رن رعشٌف العزلخ الوخزبسح عي عشٌق الاخزجبساد

ثبلإضبفخ إلى الفحض ثبلوجِش الضْئً ّالالكزشًًّ ّقذ ظِش أى الضلالخ .الفضٍْلْجٍخ ّالكٍوٍبء الحٌٍْخ 

كوب ّجذ فً ُزٍ الذساصخ أى الٌشبط الوٍكشّة . S2  Lactobacillus bulgaricus  جٌشرٌزوً إلى  الوثجغخ 

 Methicillin-resistant Staphylococcus aureusُزٍ العزلخ كبى فعبلًا ضذ كل  الوثجظ لشاشح

(MRSA), Klebsilla pneumoniae, Bacillus sp., Staphylococcus   aureus, Escherichia 

coli, Enterobacter sp., Acinetobacter sp, Micrococcus sp., Salmonella sp., 

Pseudomonas aeruginosa, Candida albicans, Alternaria sp., Trichosporon 

mycotoxinivorans and Cladosporium sp. . صجل أعلى ًشبط ضذ هٍكشّثً للعزلخ الوخزبسحS2    ثعذ

ّقذ رن اصزخلاص الوبدح .  6دسجخ هئٌْخ ّأس ٍُذسّجًٌٍ  03صبعخ عٌذ دسجخ حشاسح  84رحضٌٍِب لوذح 

. على إًِب ثشّرٍي P2 ثٍْ جٍلْجشافً العوْد ّعشفذ عٌذ رحلٍلِب ثْاصغخ الوثجغخ ّرٌقٍزِب ثْاصغخ كشّهبر

كزلك رأثٍشُب على , ّكبًذ الوبدح الفعبلخ رؤثش على الٌوْ ّالشكل الظبُشي ّعذد الخلاٌب للوٍكشّثبد الوخزجشح 

, الشكل الظبُشي, كوب رن دساصخ  رأثٍشُب على الٌوْ, هكًْبد الجذاس الخلْي ثبلٌضجخ للجكزٍشٌب الوْججخ الجشام 

ّجذًب فً ُزٍ الذساصخ أى الٌشبط الوثجظ لِزٍ العزلخ كبى فعبلًا .  A. flavusعذد الخلاٌب ّ إًزبج الضوْم لفغش 

ضذ الوٍكشّثبد حٍث اًخفض العذد الكلً للجكزٍشٌب عٌذ إضبفزَ إلى اللحن الوفشّم ّالزي ٌشٍش إلى إهكبًٍخ 
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Abstract 

 

Twenty one bacterial isolates were obtained from the normal habitats of lactic acid 

bacteria (LAB). They were isolated from women milk, sheep milk, yoghurt, 

pasterilized milk and fermented food" pickles". Screening of all isolates of LAB for 

antimicrobial activity on MRS medium revealed that the highest antimicrobial 

activities were against Aspergillus niger, Penicillium. sp., Aspergillus flavus, 

Aspergillus ochraceus and Fusarium sp. No activity was observed against A. 

ochraceus and Fusarium sporotrichoides. The isolate S2 was the most active isolate 

and it was characterized and identified through physiological and biochemical tests, in 

addition to examination with light and scanning electron microscope as Lactobacillus 

bulgaricus S2. The bacterial filtrate was effective against Methicillin-resistant 

Staphylococcus aureus, Klebsilla pneumoniae, Bacillus sp., Staphylococcus aureus, 

Escherichia coli, Enterobacter sp., Acinetobacter sp., Micrococcus sp., Salmonella 

sp., Pseudomonas aeruginosa, Candida albicans, Alternaria sp., Trichosporon 

mycotoxinivorans and Cladosporium sp. The maximum antimicrobial activity of the 

selected isolate S2 was achieved using MRS medium after 48 hours of incubation in 

aerobic conditions at 30
o
C and pH 6 of the culture medium. The antimicrobial agent 

was extracted and purified using column chromatography. Its molecular weight was 

determined using Bio gel P2 to be a protein. The active material affected the growth, 

morphology, cells number and cell wall composition of Gram-positive bacteria. 

Moreover, the active material also affected the fungal numbers, growth, morphology 

and aflatoxins production of A. flavus. The antimicrobial compound decreased the 

total count of bacteria in grounded meat that indicates its potential application as a 

biopreservative. 


