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Abstract

Student Name.. Doaa Helmy Abdel Baky.

Title of the thesis. Antimicrobial characteristics of a bacteriocin

produced by Lactobacillus delbrueckii against food-borne pathogens and
pathogenic organisms. :

Degree. Master (Microbiology).

Five lactic acid bacteria isolated from traditional fermented foods
were tested for antimicrobial activity towards food poisoning and

pathogenic indicators.

One isolate showed the widest range of antimicrobial activity and
was identified as Lactobacillus delbrueckii. The kinetics of ‘bacteriocin.
production by LAB in relation to process factors have been studied in

detail.

Bacteriocin produced by Lactobacillus delbrueckii had maximal
activity in MRS medium at initial pH 7.0, and 24h incubation period at
30°C, it was found that supplementation with glucose, lactose, peptone;

yeast extract and meat extract enhanced the production of bacteriocin.

The purified antirﬁicrobial agent had heat stability where the activity
remained constant after heating at 60°C for 60 min, and at autoclaving

temperature 121°C for 30 min.

The maximum antimicrobial activity was retained within a wide

pH range (4.0-8.0) and sharply decreased at pH 3.0 and 9.0.
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The active principle was proteinaceous. in nature since the
bacteriocin was inactivated by proteolytic enzymes. Surfactants and
organic solvents (acetone and chloroform) and UV light did not affect the
activity of bacteriocin. The bacteriocin kept its activity on storing for 60
days at 4°C.

Keywords: Lactic acid bacteria; Bio-preservation; Lactobacillus
delbrueckii; Inhibitory activity; Bacteriocin; Bacteriocin purification;

Pathogenic and food poisoning organisms.
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