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STUDY THE RELATIOMNSHIP BETWEEN HYDROPHOBICITY
PEPTIDES AND THEIR ABILITY TO INHBIIT PATHOGENIC
BACTERIA

Hussein L. Algboory
ABSTRACT

The study was conducted to determine the relationship between the degree of
Hydrophobicity of the peptides found in the separated parts of fermented camel milk using
the Reversed Phase High-Performance Liquid Chromatography (RP-HPLC). Milk was
fermented by using mixed of lactic acid bacteria Streptococcus thermophilus « Lactobacillus
delbrueckii sp. bulgaricus The fractions were separated and their ability to inhibit the
pathogenic bacteria was determined and then determined the relation between the inhibition
effect and Hydrophobicity .

The results showed that most of the peptides found in the separated parts have the ability to
inhibit bacteria Escherichia coli BL21 and Shigella dysenteriae ATCC Had a degree of
Hydrophobicity of (30-60), while peptides showed a slight ability to inhibit bacteria
Staphylococcus aureus ATCC 25923 and Streptococcus faecalis ATCC 13048.
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