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Molecular identification of Lactic Acid Bacteria strains isolated from Chal in
Golestan province and study of antifungal activity of Lactobacillus brevis and
Enterococcas faecium isolates against Penicillium chrysogenum

Nasrollahzadeh A.!, Khomeiri M.1, Sadeghi A.1

! Department of Food Science and Technology, Faculty of Food Technology, Gorgan University of Agricultural
Sciences & Natural Resources, Gotgan, Itam,

Abstract

The aim of this study was to identify the LAB siraing isolated from Chal by the molecolar method and to study
antifimgal activity of Laciobacillus brevic and Enterococons faecium isolates as a biolegical pmmﬁw against
Penicillium chrysogpemsm, The LAB isolates were identified uging PCR technique with wmiversal primers of LAB,

sequmcmgofPﬂRmducumdmmgths sequencing resolts with the date available in NCBL The antifimgal
effects were determined using overlay method to investigate the potential applicetion of tested isolates as a biological
preservative agent. Ann.lysl.s of 168 rDNA gene sequences revealed two strains as L. brevis, one E. hirae and one E.
Jeechun. The results of entifongal activity showed that both isolates of L. brevis and E, faecinn had a strong inhibitory
effect againat P. chrysogenu so that the growth inhibition, after 48 hours, for strain C6 was more than the other strains.
All treatments showed significant differences (P<X.05) with the control samples but were not significanty different
(F=0.05) between treatments samples. Inhibltory percentage of both stralns of L. brevis {6 and €17} against P.
chrysogenum was stronger than the straln of E. jaeciion (CB) against the mold. All treatments showed significant
differences (P<(.05} with control samples but there were no significant differences (P>0.05) between the treatments
sathples, According to the results from present work can conclude that the tested isolatea have a potential ability to
prevent the microbial spoilage, in fonds such ae cheese that susceptible to spoil with P. chrysogemon, 88 natural and
safe bio-preservative.

Keywords: Chal; Lactic Acid Bacteria; Antifinpal effect; Penicillivm chrysogenum, Molecular identification.
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