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| solation and characterization of lactic acid
bacteria from some Syrian diary products

Alattar, S®, S. Abou-GHorrah®
and A. Haddal @

Abstract

This research was conducted at the Faculty of Agriculture, Department of
Food Science laboratoriesto isolate lactic acid bacteria from some Syrian milk
products (milk, yogurt, cheese) and determine some morphological,
physiological characteristic and the ability of these isolates to ferment sugars.
There were 65 isolates, and the percentage of coccoci bacteria was 73%, and
the dominant strain of isolates was Enterococcus with a percentage 50%, while
the proportion of the genus Lactococcus 22.9%, the genus Leuconostoc 12.5%,
the Aerococcus 8.3%, and the Streptococcus 6.2%), otherwise the per centage of
the bacillus bacteria was 27%. lisolates were all belonged to the genus
Lactobacillus and the dominate strains were belonged to Lb. plantarum 41%
and Lb. paracasei 23.5%.

Keywords: Lactic Acid Bacteria, Isolation, Dairy products, Enterococcus,
Lactococcus, Leuconostoc, Sreptococcus, Aerococcus,
Lactobacillus.
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