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COMPARATIVE STUDY OF BIOCHEMICAL
CHARACTERISTICS OF A LOCAL ISOLATE AND IMPORTED
STRAIN OF Lactobacillus acidophilus

Al-Sheikh Thahir, A. A.; A. K. Al-Darwash and A. Salim

Department of Food Science and Biotechnology, College of Agriculture,
University of Baghdad,

ABSTRACT

This study consisted of two stages , the first included isolation of 143
isolates of Lactobacillus species which were recovered on MRS media from
stools of breastfed children aged 12 -26 days. Nine isolates were chosen
and identified by microscopical and biochemical as local Lactobacillus
acidophilus (LLBA) among which one was chosen for far their studies as
being the highest in production of lactic acid compared to others. A standard
strain of the same bacteria was used for comparison throughout the study.

In the second stage of the study, characteristics of local and imported
strains were studied . The LLBA was superior in acidity resistance . It retains
high viability in pH 4 for 3 hours , but it's viability at pH 3 was reduced during
storage for 1 — 3 hours. This reduction in viability was more pronounced when
pH reduced to 2 and with increasing storage period. Standard lactobacillus
acidophilus (SLBA) also retained high viability at pH 4 but ,reduction in pH 3
and 2 and increasing the time of treatments reduced its viability more severe
than LLBA .

The LLBA retained higher viability in bile salts concentrations of 1, 1.5
and 2% for 1, 2 and 3 hours . Results showed that erythromycin , rifadin and
tetracycline antibiotics inhibited the growth of LLBA, also, SLBA was inhibited
by the same antibiotics and by Ampicillin and Cephalexin .

Keywords: Biochemical characteristics , Lactobacillus acidophilus (local +
imported) , Resistance of acidity and bile salts .
*College of Veterinary Medicine, University of Baghdad.
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