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Lactobacillus spp . LS dudaall cifjall ¢ miiall sasaiall clySad) 4aS (1) Joas

Badriall cly Sl 58 5 o) || e - Badnial) ey ) 58 5 iy | el || @
PALEE | e algg il UL e | Ve aliggile
0.122738 122.7381 0.53 Chaz 34 0.393214 393.2143 1.666 B1 1
0.544167 544.1667 2.3 Chas 35 0.279881 279.881 1.190 B2 2
0.341786 341.7857 1.45 Chas 36 0.460833 460.881 1.950 Bs 3
0.137976 137.9762 0.594 Chas 37 0.500833 500.8333 2.118 B4 4
0.18131 181.3095 0.776 Chas 38 0.587976 587.9762 2.484 Bs 5
0.669881 669.881 2.828 MB1 39 0.429881 429.881 1.820 Bs 6
0.305595 305.5952 1.298 MB: 40 0.216071 216.0714 0.922 B7 7
0.405119 405.119 1.716 MBs 41 0.403214 403.2143 1.708 T1 8
0.31131 311.3095 1.322 MB4 42 0.26131 261.3095 1.112 T2 9
0.259881 259.881 1.106 MBs 43 0.31131 311.3095 1.322 Ts 10
0.508929 508.9286 2.152 MBs 44 0.014881 14.88095 0.077 Ta 11
0.582738 582.7381 2.462 yR1 45 0.247024 247.0238 1.052 Ts 12
0.623214 623.214 2.632 YR2 46 0.32369 323.7381 1.374 A1 13
0.283214 283.2143 1.204 YR3 47 0.232738 232.7381 0.992 A2 14
0.640833 640.8333 2.706 YR4 48 0.017738 17.7381 0.089 As 15
0.850357 850.3571 3.586 YRs 49 0.418929 418.9286 1.774 Aq 16
0.623214 623.2143 2.632 YRs 50 0.469405 469.4048 1.986 Mr1 17
0.778452 778.4524 3.284 yR7 51 0.274643 274.6429 1.168 Mr2 18
0.182262 182.2619 0.78 YRs 52 0.19131 191.3095 0.818 Mrs 19
0.702738 702.7381 2.966 YR9 53 0.199405 199.4048 0.852 Mrs | 20
0.414167 414.1667 1.754 YR1o 54 0.406071 406.0714 1.720 yLa 21
0.593214 593.2143 2.506 I 55 0.285119 285.119 1.212 yLo 22
0.551786 551.17857 2.332 12 56 0.22369 223.6905 0.954 yLs 23
0.540357 540.3571 2.284 I3 57 0.316071 316.0714 1.342 yLa4 24
0.563214 563.2143 2.38 la 58 0.299405 299.4048 1.272 yLs 25
0.106548 106.5476 0.462 Is 59 0.0375 375 0.172 yLs 26
0.173214 173.2143 0.742 le 60 0.147024 147.0238 0.632 yL7 27
0.094167 94.2143 0.41 I7 61 0.07131 71.30952 0.314 ylLs 28
0.108452 108.4524 0.47 Is 62 0.044643 44.64286 0.202 ylLo 29
0.173214 173.2143 0.742 ly 63 0.0546071 54.64286 0.244 yLio | 30
0.499405 499.4048 2112 l1o 64 0.246071 246.0714 1.048 yLu | 31
0.530119 530.119 2.241 1 65 0.572262 572.2619 2.418 yLi2 | 32
0.184643 184.6429 0.79 Cha: | 33

,YRs , YR7 YR6 , YRs , YR4, YR3 YRz, yR1 , M1y ,Mr3, Mo, Mry, Ts , T4, T3, T2 ,T1,B7,Bs , B3, B2) *
Lactobaillus plantarum LS Jisi . (yRio, YRg

s (Chae ,Chas, Chas;, Chas, Cha,, Cha, Bs, B4,Bl g, lo, o, ls, 17, 1s, 15, |4, I3, I, |1)*
Lactobacillus acidophilus L_ss:

Lactobacillus Casei LS Jisi (yLiz, YLi1,YLio Yle, yLs yL7 )*

Lactobacillus L—:’)& Jad (yLe , yL5 ,yL4 , yL3 , yL2 , yLl , MBs, MBs , MB4 , MBa, MB: , MBl)*
bulgaricus

Lactobacillushelveticu LS Jiai, (Ag) *  Lactobacillus johnsonii LS B, (As, Az, An)*
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Balas Al el cojell |, saaanad)l il Sl Cliladd Bawiall clSal Afed (ulE-3
CSell e Agaall LKl Al 5SS By
Qi calS L % 67.51 a5 (YLe) sl
Oo Agaall LSl Lpilly 5008 salime Adlad
%129 a5 (Chaz) ladl  cpal
Basaial) cliySudl Judy ellgiall) (aala Bacasf Jandii Ui (B BanisSU Babaal) Adladl) (2) Jgas

5SH Baliaall Adladll il (2) Jsaadl sy
dep il Gasla adl L ol

Baliaaal) dulladl) Salaal) dulladl) Saliaal) dalladl)

bl BasS | * o | @ | clgad) saasSd | * el | @ bl sawsdd | * Sl &

% sa3ciall % 8a37iall % 8a37iall
47.1278 yR1 | 45 58.1222 yLs 23 53.6751 B1 1
42.2483 yR2 | 46 30.3273 yLs | 24 30.2655 B> 2
22.5447 yRs | 47 52.7486 yLs 25 42.4953 Bs 3
14.7004 yRs | 48 67.5108 yLs 26 44,5336 B4 4
58.6781 yRs | 49 60.0370 yL7 27 34.4657 Bs 5
30.1420 yRs | 50 49.1661 yls 28 40.7659 Bs 6
55.5281 yR7 | 51 57.8134 yLo 29 6.9178 B7 7
46.2013 yRs | 52 52.7486 yLiwo | 30 29.0302 T 8
28.9067 yRe | 53 41.8777 yLu | 31 18.4187 T2 9
34.7745 yRiwo | 54 34.4095 yLiz | 32 38.4187 Ts 10
26.3743 Il |55 23.4095 Cha: | 33 24.6448 Ts 11
48.2396 Il | 56 1.2970 Chaz | 34 25.2007 Ts 12
38.5423 s |57 36.1951 Chas | 35 6.0531 A1 13
43.6689 ls | 58 47.2513 Chas | 36 21.0623 Az 14
53.9221 Is |59 43.4218 Chas | 37 39.7776 As 15
25.2625 ls | 60 6.9796 Chas | 38 38.0481 As 16
29.9567 Iz | 61 32.3656 MB: | 39 37.1834 Mr1 17
42.9277 ls | 62 40.8276 MBz | 40 37.4922 Mr2 18
6.6090 lo | 63 14.6386 MBs | 41 14.7621 Mrs 19
49.0426 lo | 64 41.6306 MBs | 42 5.4354 Mrs 20
18.2211 lu | 65 11.6738 MBs | 43 19.0240 yL1 21
49.4132 MBs | 44 55.2192 yL2 22

,YRs , YR7 YRe, YRs , YR4, YR3 YRz, YR1, Mry ,Mr3, Mo, Mry, Ts T4, T3, T2 ,T1,B7,Bs , B3, B2) *
Lactobaillus plantarum L Jiss | (YRio, YRg

\—J)SSJJM:' . (Chae ,Cha5 , Cha4 , Cha3 , Chaz , Cha1 , Bs , B4,Bl , |11, l1o , lg , lg , 17 , |5, Is , |4, I3 , I , |1)*
Lactobacillus acidophilus

Lactobacillus Casei b_xSs Jiai (yLgp, Ylia, Ylio Ylo, Ylg yL7 )*

Lactobacillus [ NS . > I (yLe , yLs ,yLs,yLs,yLs,yL1, MBg, MBs , MB4 , MB3, MB, , MB1)*
bulgaricus

Lactobacillus johnsonii LS Jis, (Ag, Az, Ar)*

Lactobacillushelveticu L_sS Jiai, (Ay) *
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Summary

Lactobacillus bacteria was Isolated from different food samples included banana,
tomato, apple, mandarin orange, cheese, buffalo milk, local yogurt and imported
yogurt and from infant feaces.Total of 65 isolates were obtained out of 64 food
samples, and 11 samples of newborn feaces belong to Lactobacillus spp included 20
isolates of Lactobacillus acidophilus, 23 isolates of Lactobacillus plantarum, 6
isolates of Lactobacillus casei, 12 isolates of Lactobacillus bulgaricus, 3 isolates of
Lactobacillus johnsonii and one isolates of Lactobacillus helveticus. Detectine of
polysaccharides for all obtained bacteria was done . Results showed that the bast
amount of produced of polysaccharide was from Lactobacillus plantarum  while
isolated from imported yoghurt (yRs) 0.850 g.L . which, Lactobacillus plantarum
Isoleted from Tomato (Ts) had 0.014 g.L! .Results of antioxidant actiivity showed
that the highest activity was belong to Lactobacillus bulgaricus isolated from local
yoghurt (yLs) was 67.51%. which the lower activity was belong to Lactobacillus
acidophilus isolated from local chees (chaz) was 29.1%. compared with the industrial

antioxidant (BHT) and o- tocopherol . with activites of antioxidant was (82.70 and
73.96) % respectively.

Key words | Lactic acid Bacteria  antioxidants , polysaccharide
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