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The effect of bacteriocins Lactobacillus fermentum and Lactobacillus planturum
on the gene expression of the lasB gene in Pseudomonas aeruginosa

Abstract:

Molecular detection was conducted for the LasB gene encoding elastase protein in
Pseudomonas aeruginosa bacteria used in the formation of biofilms, The results revealed that
the second isolate of Pseudomonas aeruginosa possesses the gene. Electrophoretic migration
results indicated that the molecular weight of the gene is 500 base pairs (bp), The results
demonstrated a significant decrease in gene expression of the LasB gene when treated with
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Lactobacillus fermentum bacteria, with an expression value of 0.83 compared to the control
group with an expression value of 1 (P < 0.05). Furthermore, a notable difference in gene
expression was observed between treatment with Lactobacillus fermentum bacteria and
Lactobacillus plantarum bacteria (P < 0.05), On the other hand, no significant difference in
gene expression was observed when treated with Lactobacillus plantarum bacteria, as the
expression value reached 0.99 compared to the control group.

Keywords: Bacteriocin, L. fermentum, L. plantarum, LasB, Pseudomonas aeruginosa.
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