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Bacteriocin-producing ability of lactic acid bacteria isolated from Bulgarian dairy products: 
Bacteriocin-producing lactic acid bacteria (LAB) are receiving much attention in the recent years due to their 
potential for application in the food industry as natural preserving agents. In this regard, the aim of the 
present work was to study the bacteriocin-producing ability of five LAB strains isolated from Bulgarian 
fermented dairy products. Agar spot tests and agar well difusion assays employed in this study revealed that 
the antimicrobial activity of one of the strains - Lb. casei Ya2 against food pathogens could be attributed to 
the production of bacteriocin or bacteriocin-like comp unds. 
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