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The isolation of 26,765 colonies of lactic acid bacteria (LAB) from human and animal
gastrointestinal tracts to test for their bacteriocidin production through direct plating, resulted to
only 66 isolates which were able to produce bacteriocin. Later when these isolates were tested
for the antimicrobial spectrum of bacteriocin against indicator strains using the well diffusion
assay, it was found that CF50, CF51 and CF52 isolates were able to inhibit not only closely
related LAB but also some food-borne pathogens. Bacteriocin produced by these three strains
was found to be heat resistant at 121°C for 20 minutes and pH range of 3.0-10.0 but bacteriocin
was also found to be inactivated by enzymes, proteinase k and protease. Based on the study of
the antimicrobial spectrum of the bacteriocin and heat resistance of these isolates, results
indicated that bacterial isolate CF52 gave the best findings and later, when tested for
classification of bacterial strain by API 50 CH and of DNA base sequencing in terms of 16S
rRNA, this isolate was identified as Lactobacillus salivarius CF52. Further study on media
composition and suitable culture conditions for bacteriocin production, results showed that this
Lb. salivarius CF52 displayed optimum bacterial inhibition activity (5,120 AU/ml) when cultured
with modified MRS medium containing maltose (2.5%), peptone (0.5%), beef extract (1.0%)
K,HPO, (0.1-0.2%), MgS0O,7H,0O (1.0%), Na-acetate (0.5%), (NH;),CsHgO7; (0.2%), MnSO4H,O
(0.004%) and Tween 80 (0.1%), with an initial pH of 6.5 and incubated anaerobically at 37°C for
16 hours. In addition, when bacteriocin was partially purified using ammonium sulfate
precipitation and gel filtration, results indicated a 270-fold increase of its specific activity and a
molecular weight of about 3.5 kDa.
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