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Abstract

The objective of this study was to isolate and identify dominant strains of Enterococci in traditiona
Lighvan cheese. Samples of cheese were provided from four different cheese production units in
Lighvan region. Strains of Enterococci in these samples were isolated by standard microbiology
methods and selective medium of Kanamycin Esculin Azide Agar (KAA) and, then identified by
biochemical methods. To identify Species of Enterococci, Sugar fermentation test was performed by
using six sugar types including Arabinose (L), Raffinose (D), Lactose (D), Sorbitol (D), Sorbose (D)
and Melibiose (D). Catdase and curd formation tests were done on isolated strains. The results
indicated that the 20 isolated strains from four types of cheeses 19 strains were Catal ase negative and
only one strain was Catalase positive. Some of E. faecium and E. faecalis strains which incubated in
milk powder solution a 37'C for 16 hours separated curd from whey. The results showed that
dominant strains in 1, 2, 3 and 4th cheese samples were E. faecalis, four from five strains were E.

faecium, four from five strains were E. faecalis and E. faecium respectively.

Keywords: Cataase, Curd formation, E. faecium, E. faecalis, Sugar fermentation
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