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Evaluation of technological parameters of newly isolated lactobacilli from traditional dairy 

products: Lactic acid bacteria (LAB) are industrially important microorganisms which are used all over the 
world in a variety of food fermentations. Their contribution in these processes primarily consists of the 
production of different metabolites like lactic acid, carbon dioxide, diacetyl/acetoin, and etc., which define the 
preserving capacity, flavor, texture and shelf life of fermented foods.  

In the present work, 8 Lactobacillus strains, newly isolated from artisanal samples of white-brined and 
yellow cheeses were characterized. The aim was to investigate in vitro their coagulation, caseinolytic and 
antimicrobial activity. Strain-specific features have been observed. All tested lactobacilli can be estimated as 
slowly curdled strains with low caseinolytic activity. The sensory qualities of obtained fermented milk samples 
were estimated according to the BDS standard evaluation of organoleptic properties of dairy products. 
Moreover, fermented milks and supernatants of exponential and stationary phase LAB cultures showed a 
promising antimicrobial activity against Escherichia coli ATCC 25922. 

The obtained results are only an initial step in characterization of the newly isolated strains. For this 
reason further technological and functional evaluation is needed and is still in progress. 
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Coagulation act  
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pH values, shown in Table 2: 
 

Table 2 white-brined and yellow cheeses  a, b 
 

Home-made product Strain 
 

a Milk coagulation  at 37°C 
 

 starter) b* 
White-brained cheeses   

S5 b 
S6 b 
S7 b 
S8 b 
S9 b 

S10 b 
S12 b 

Yellow cheese S11 b                                                                

    a The numbers in brackets represent the pH values. 
  b Coagulation occurred between 4 and 5 h; b* coagulation occurred between 5 and 6 h. 
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Control  34         
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S6            
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The obtained results on Ca-caseinate agar showed that the 72 h cultures possessed 

that the caseinolytic activity increases with time, due to the 
-brined 

cheeses  The obtained results are summarised in Table 4
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Lactobacillus strains against intestinal pathogen was 
investigated,  Escherichia coli ATCC 25922
are shown in Table 5: 
 

Table 5  against E. coli ATCC 25922  
 

Strain 
Inhibitory activity against   E. coli 25922, [mm sterile zone] 

 
-

 
Coagulated 

Milks 
S5 10 9 9 
S6 10 8 8 
S7  8 10 
S8 12 9 8 
S9 10 10 8 

S10   8 
S11 10  10 8 
S12 11 11 9 

 
The present results revealed that all the strains slightly diversed in their 

antimicrobial activity, according 
with Lactobacillus S7, while the strain S6 possessed the lowest antimicrobial activity 
against E. coli  These results complemented the reported about various Lactobacillus 
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