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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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L e D 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 D L J[+ |+ ][ Lactobacillus sp.(10) || -5 |
Lo e D+ Lo JL o L+ J+ || + | Lactobacillussp.(11) || 6 |
Lo s i+ 0 J[+ || + ]| Lactobacillus sp.(12) || -7 |
oo e L+ L L [ L+ )| + | Lactobacillussp.(13) || -8 |
Lo+l L+l L+ ][+ || + ]| Lactobacillus sp.(16) || -9 |
oo e o L+ L L L L+ )| + | Lactobacillus sp.(17) || -10 |
Lo+ s L+l 0 L+ ][ + || + || Lactobacillus sp.(18) || -11 |
Lo e o L+ L L [+ J+ || + | Lactobacillus sp.(20) || -12 |
oo+ |+ || Lactobacillus sp.(22) || 13 |
o |+ ]| + | Lactobacillus sp.(23) || -14 |
= Z )+ ][+ [ Lactobacillus sp.(24) || -15 |
T+ T+ +1+1+1 +1] + | Lactobacillussp.(25) || -16 |
Lo+ s L+ 0 L+ ][+ || + || Lactobacillus sp.(26) || -17 |
[+ T+« +1 _ 1+ +1] + | Lactobacillussp.27) |[ -18 ]
Lo+ L+ L+ ][+ || + ]| Lactobacillus sp.(30) || -19 |
T+ 1T+ +1] + | Lactobacillus sp.31) |[ -20 ]
L+ s L+ 0 L+ ][+ || + || Lactobacillus sp.(32) || -21 |
Lo o e L+ L JL o L= L+ ) + | Lactobacillus sp.(35) || -22 |
Lo+l L+ 0 L+ ][+ || + || Lactobacillus sp.(36) || -23 |
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- - + + | 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
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- W + + | Lactobacillussp .(27) -18
- - + + Lactobacillus sp .(30) -19
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L ol ) Al & pia) Cam il ) (e ael) 3 Lactobacillus b e & sad) clabad) il
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Ly ;e 5 L. paracasei =l Uaic Neomycin sbeadl il glS Lain Legall i) oyl 311 Tetracycline
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4 gaal) Clabiaall olasi | actobacillus b <N e dsubua JLA3 1(4) Joia

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|| s| M| R|| R|| R]| RJ| Lactobacillussp.(32) || =21 |
L SIL s RJ sl S| RJ| R|| RJ RJ 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 Ayl iy | AASU) Gadla £ L) 8 Leills LsaY Lactobacillus geisd sxile 4,80 Al 5e 24 aladiul &
/5,52 100) g 4e s 331 34 (5 Al 5 ASLa A5 sald 5 pla e Adliae Cag pda an s Jiladl MRS daw s e < Jall
Ol (5) dsaall (8 Liall i) & yedal 285 (Anaerobic jar) ) sa2U) saill 4l sl alasinly 490 ¥ 1 5,k 5 (48
el o Baadl andi Jgaal) d Z VY1 a4 jliey s ) 45 5lie sy (ST (malall L e L00EH D il Y Jall asen]
e /a2 (59.76557.86) & 3 Lactobacillus sp. (25) s L. acidophilus ol j=ll (e Gias aslall (e 1)
<ai Lactobacillus sp. (4) 4l g paslall z Ll alaas) Liayd a5, ASLa Cag yla Cand Lagiaatiy elld g 1530
o ygal 2 il oda e Talaie] 5 531 el 4l sell Caslall cans il / a2 5,12 &l Lk | 48] sa D) 5 ASLall saill iy la
Ayl Jal e e (8 ASLa) g phall Cn Lagie praalad) 2 L) 5 A3a U il jall s3ef Ll 3l
<5k i actobacillus .sp (25) s L. acidophilus ¢l sl (e iSO adla (e L) el Lo Jpanll )
A e Szmd s Gl )l (il (Micoaerophilic nature) s sl cre A48 Lol dad) daydall ) (6 jmy Layy AL
ot ) Adaall o sall 550 5 gléT B yaaiall el oy pla e L i daaa e Tade 8o AL Ao jall (500
9 Z5a (Anaerobiosis) s Y Gl (I GeaS 53U s aend (s diall 3 sall B
deliall cillaal) 8 dia dad Led A 4 peaall sl Gl lia) ) 5 ranii Wi 5ST ke Tas dage 4L jall dulee 2a3
(B3N o0 Lt ) el i
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Adliae 4 ga i g b caat SIS Gaaala Y | actobacillus LS e e Al £:(5) Jssa

Al Y i o @\j:s :’3}5 @\ﬁ‘;sﬁ
A jmal) &

Holan | 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 4143 || 420 || 4857 || 4.21 || 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 4405 || 417 || 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 / (ale /GG daad) o dlad) Alaal) - dsalad) o3 S daals Ay

Lactobacillus sp.(25) s L. acidophilus sl jad) (s paalad) Uy JiaY) o gll £ g8 dyaas
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544,02 b 3 Ll Ll clidrally acdall el juac Jaw s aladiuly OIS (aalall Zlal el o (2) JSal b Al
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MA)J\M\JJ]\ d;\fcmuau\m\ e.:}\..u}:‘)\s \JLAAQLA}J‘)AJ\ ).\..AS:.L:“}JL\.\;\

0O L. acidophilus B Lactobacillus sp.(25)
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Yo(2) S A ) yuas by g Jibd) (MRS) da g aladialy
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