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1) >gi|635200826|gb|KJ508201. 1| Lactobacillus paracasei strain L25

2) >Qi|1843427|dbj|D86517. 1| Lactobacillus casei

3) >gi|635200827|gb|KJ508202. 1| Lactobacillus paracasei strain 132

4) >gi|574960707|gb|KF735654. 1| Lactobacillus paracasei strain 175

5) >gi|574960708|gb|KF735655. 1| Lactobacillus paracasei strain 67

6) >0i|191636824:¢1991488-1989908 Lactobacillus casei BL23

7) >i|1843426|dbj|D86516. 1| Lactobacillus zeae

8) >(i|385826720:c2565329-2563756 Lactobacillus rhamnosus GG

9) >(i|175005|gh|M58829. 1|LBARR16SAA Lactobacillus sake

10) >gi|501145339:¢1879865-1878295 Lactobacillus plantarum subsp. plantarum P-8
11) >gi|22027048|dbj|E10216. 1| Lactobacillus brevis L63

12) >gi|283483492|emb|FN185731. 1| Lactobacillus paucivorans type strain TMW 1. 1424T
13) >gi|175006|gh|M58830. 1|LBARR16SAB Lactobacillus sanfrancisco

14) >gi|501673812:627796-629363 Lactobacillus fermentum F-6

15) >i|184152655:c1414412-1412879 Lactobacillus reuteri JCM 1112

16) >gi|388037|gb|L23507. 1|LBARGDAAAA Lactobacillus reuteri

17) >i|385824947:¢1872967-1871317 Lactobacillus johnsonii DPC 6026

18) >gi|560151351:¢1580334-1578755 Lactobacillus johnsonii N6. 2

19) >0i|385816611:c1594383-1592809 Lactobacillus amylovorus GRL1118

20) >gi|175029|gb|M58823. 1|LBARR16SU Lactobacillus lactis

1: Lactobacillus paracasei strain L25

63 2: Lactobacillus casei

- 3: Lactobacillus paracasei strain 132

4: Lactobacillus paracasei strain 175
83 68 5: Lactobacillus paracasei strain 67

100 I——— 6: Lactobacillus casei BL23

94 7. Lactobacillus zeae

69 8: Lactobacillus rhamnosus GG

9: Lactobacillus sake

10: Lactobacillus plantarum subsp. plantarum P-8

75

98 11: Lactobacillus brevis L63

100 12: Lactobacillus paucivorans type strain TMW 1. 1424T

13: Lactobacillus sanfrancisco

14: Lactobacillus fermentum F-6
100 _|: 15: Lactobacillus reuteri JCM 1112
99 16: Lactobacillus reuteri

17: Lactobacillus johnsonii DPC 6026

18: Lactobacillus johnsonii N6. 2

_|: 19: Lactobacillus amylovorus GRL1118
59

20: Lactobacillus lactis

100

KF735654 (L175) KJ508202 (L132) dKJ508201 (L25) (slaesla b s (slads s o 16S TRNA (gl y (Sesijshd St ys i -\ S8
659555 50 DMl o 55 0 SMI olETL 55 392 50 b 5V (slaws s S0 L KF735655 (L67)
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Abstract

Introduction: Lactobacilli are a group of lactic acid bacteria that their final product of
fermentation is lactic acid. The objective of this research is selection of local Lactobacilli
producing L (+) lactic acid.

Materials and methods: In this research the local strains were screened based on the ability to
produce lactic acid. The screening was performed in two stages. The first stage was the titration
method and the second stage was the enzymatic method. The superior strains obtained from
titration method were selected to do enzymatic test. Finally, the superior strains in the second
stage (enzymatic) which had the ability to produce L(+) lactic acid were identified by
biochemical tests. Then, molecular identification of strains was performed by using 16S rRNA
sequencing.

Results: In this study, the ability of 79 strains of local Lactobacilli in terms of production of
lactic acid was studied. The highest and lowest rates of lactic acid production was 34.8 and 12.4
mg/g. Superior Lactobacilli in terms of production of lactic acid ability of producing had an
optical isomer L(+), the highest levels of L(+) lactic acid were with 3.99 and the lowest amount
equal to 1.03 mg/g. The biochemical and molecular identification of superior strains showed
that strains are Lactobacillus paracasei. Then the sequences of 16S rRNA of superior strains
were reported in NCBI with accession numbers KF735654 «KF735655 «KJ508201and
KJ508202.

Discussion and conclusion: The amounts of lactic acid production by local Lactobacilli were
very different and producing some of these strains on available reports showed more products.
The results of this research suggest the use of superior strains of Lactobacilli for production of
pure L(+) lactic acid.

Key words: Screening, Lactobacillus, Lactic acid, PCR

“ Corresponding author
Received: June 25, 2014 / Accepted: August 26, 2014



