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Characteristics of Bactriocin produced from
Streptococcus thermophilesisolated from native
Syrian white cheese

A. Abou Y ounes?

ABSTRACT

This research aimed to identify the bacteriocin produced from a strain of
Strep. Thermophiles which were isolated from native Syrian white cheese and
toidentify its characteristics.

The study showed that the produced bacteriocin isableto inhibit the growth
of B.cereusbacteria, while thisability islost when handling the bacteriocin with
100 degree for more than 60 minute, and is lost too in the presence of
proteinase enzyme k and was affected by the presence of pepsin or trypsin
enzymes. Thearbitrary unit was estimated by 200 AU/ml.

The study also showed that the weight of the studied bacteriocin was almost
4 KDA and that was after the sedimentation by ammonium sulfate and the
deportation of Tricine -SDS —PAGE with 15% concentration. When using the
technique of PCR to recognize the bacteriocin and applying the technique of
sconsr, it has been found that bacteriocin produce matches with bacteriocine.
Thermophilinl3.

Key Words: Strep. thermophiles, Bacteriocin, B. cereus, Lactic
acid bacteria
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