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Abstract : 

       Leuconostoc mesenteroids was isolated from molasses obtained from Mosul sugar factory as a 

byproduct, using the morphological.  The Leuconostoc mesenteroids antimicrobial substances were 

extracted and purified by centerfuge force with the aid of chloroform, methanol, and acetone. The results 

showed that the rate of the growth of bacteria increased with the increase in the incubation period, the 

total number of bacteria reached 115 * 10 cfu/ml after 24 hours of incubation and then the number 

decreased after 48 hours to 47 * 10 cfu/ml.. In case of the production of inhibition substances, it 

appeared that the inhibiting substances continued to increase with incubation, the diameter of the 

inhibition zone for Staph. aureus was 10 mm. after 24 hours and increased to 12 mm. after 48 hours. 

Results also showed, that the heat treatments at 60, 80, and 100 c for 30 seconds were not affective on 

the inhibition , the inhibition zones stayed more or less stable, the zones for the used temperatures were 

11, 9, and 7 mm. respectively. With regard to the effect of pH, it appeared that the most effective pH 

value was pH 5which resulted in an inhibition of 12 mm. The test bacteria showed different response to 

the inhibiting substances, Staph aureus  was the most sensitive, were as E. coli  was the most resistant to 

inhibition, the dimeter of the zones for both were 12 and 5 respectively. The inhibition for the other test 

bacteria; B. subtilus , Proteus bulgares and Salmonella typhi were 10, 6, 6 mm. respectively. In 

conclusion, the use of Leuconostoc merenteroids in fermented dairy product could be beneficial in 

elongating the shelf life of the products due to the production of the inhibiting substances which are 

affective to many pathogenic bacteria especially in fermented milk ,sour cream cottage cheese and ice 

cream.
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 ( يوضح استخلاص المادة المثبطت 2مخطط)

 Leuconostocالمنتجت بواسطت بكتريا 

 

 يزرعح

Leuconostoc 
دورج  0111طزد يزكزي 

 دقٍقح 11تانذقٍقح نًذج 

 راشح انخلاٌا

 1:1يستخهص انكهىروفىرو 

 حجى /حجى

 خلاٌا تهًم

 طثقح يائٍح

 ْ و تحت انتفزٌغ 11تجفف عهى 

 طثقح كهىروفىرو تهًم

ْ و  1عهى درجح   Methanolانزاسة ٌذاب فً انـ

ٍقح نًذج دورج تانذق 0111نًذج ساعح وطزد يزكزي 

 دقٍقح 11

 

 طثقح يٍثانىل

 ْ و تحت انتفزٌغ 11تجفف عهى 

 راسة ٌهًم

 ْ و 1ٌذاب فً الأسٍتىٌ عهى درجح 

 

 

 يستخهص الأسٍتىٌ

 ْ و تحت انتفزٌغ                                 11تجفف عهى 
 راسة ٌهًم

يستخهص انًٍثانىل والأسٍتىٌ 

 انًزكز
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