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Abstract

Four types of traditional yoghurt products were collected from local market in
order to isolate Lact.bulgaricus to study some factors affected lactic acid production.
Results of thermal treatment for yoghurt milk showed negative relationship between
sterilization temperature and chain length and lactic acid production. Yoghurt starters
Canon, Aynes, Abu graib and Alwessam showed survival rate of 3.1, 2.5 ,1.5 and
1.02% respectively, when incubated for 3 hours at media pH of 3. Results also showed
that starter resistant to bile salts and Canon starter illustrated 3.9 % survival rate at
concentration of 0.3%.Therefore, depending on the results Canon isolate, was selected
for preparation probiotic for poultry. Prepared probiotic was added to drink water for
broilers at different concentrations, results showed increase in dressing percentage and
decrease mortality rate by addition of 150 gm /Liter drinking water for 8 weeks.
Keywords: Lactic acid bacteria, Poultry prebiotic and Broiler mortality rate
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