
2011 6ttc l6le 1av rJr) Urr*Jl ;rrrJl ;t+

U.n<Jt A Pediococcus acidilactic; ar gL:Jr csfilr g.rtrt jJir

J+tJ CrJJt 4 6r_9-ilr

gt**rjt sJ-. J3.l F+lrl SJ-}r 01.a, nUrS.lrrl uerlr io+r; €"-F ".b
dnrrlll

fr.Jr d.ut er"e Jl Pediococcus acidilactici l,"16 ir grlr CUt ijt l ,.ri i-rralr c.*
6 ,Staph;'lococci U-s,{j ;"i$r ortjAt t -r5..) ig3r i.;rgr !r( :r.ri J, jai} ri grLJr o.+r_,
q! i.r_F3lt )r.l')r Jl !;s#r rr.r.er F I a.irt n'uy-Zg * &si,t 14.r+ r,_1dlr :r.r.ci s.46rr
lr.gi rt.{'| c;r.1.9 ,.lr#r Jj iLalt e\ j\ t t rr!.jJ drua)r tia JrrjlJ 4ir4!:Jl 4r{
%1 t6.11 jr.alr ,,.n i i^*t' o*1 l;.,J sJt FJr"Jt eu or6li .i;b;flr ua Staphylococci
c.r! ar a &FJl ir.J arrE, aJl eri.eJt 4 o* :f l p.r.e pr,-i 7 a.d: *.rrr]! ;94Jr1 u_$lr g"1rtr

GJr 6.'L.-Jr a+ e ei)\i.,66 ay< t6.J c;rirr q-p$t .rr.l'f otJ !F.Jr >rKf 36 **fr 6.ri.:r p
or.* ab'i p+;e j 4.7114.8 r*t(!r ;"lrrtr qr(..tr ttre! "*rr' j .;15-J !u<Jr ruri r.hi dr)lrjl
iir,fr Uj<Jt rt.r.of ,."-trc:J j.;it ) €.ett r,., drrjt .,l, gJ<Jr e.rlt trl i,l+-Jr r*.1 ,,r/ar.*_.it*t .q Staphylococci qldJ :r,r.oi r.ei ,4"!,; I gla.**-, a_-$r aot S-,u) 2.6 eH q$t,
o6l f lt]l,'*t c.& a-t 9--]'o j 6.04 Jl !r<J ut<Jr r.r.Jr e-rt , Cljrr 

jr r.,L,_Jr d*, C. &rrir
trlKJ :r.r.ci ,Jl )4b | !-+? .ujtr 4 Cl6f_" ,'.* 6b , g_so j 2.49 Staphylococci :rari

.6j4,Jl iirc j{ .;r(.Jr Crlr ;.i,e ,j ,.r}r o$lt e",.4:Jl rr, O}JiJl

;rrill
ir' {&Jl J.*$lai 4Jt!r c, 4"jt+Sjr crut,a.ll :j*.1 ir' s.pUl Jy'r 4r _9lr ralr d,tlijr.:rs)
d, c.'.Jr U., UJ .Jrll)r ,!,LJ r/l.lt ,C Ji 6/Ut rllrFlt rr, i;gJjr orir.atr Oi rae,-1 ,;ry.!r
}ir r.ij flrjr d cflr 

"f 
4tj:ll .,,rt"rq !j.a ollj,.rut&ll sfe trJ\L, ti a+;r!Jr 9i i"&,bjl l2jrll

U.e4 g. ;a-tr c,q".y-rK.lr k+j cJrlr -bi, d ;Jr, a,JW r:rri oF ..,r+ :ry elufr ,-J, ,li-Ur
irf ;(r rtlr oja., Bioprescrvatives 6".,* ;Jaiu :r3,, Ji 4,r.-b ;.br!. rrj, uit .rEr1 jl ,!:J+s)ut iF,,t>
r+i;lt ; g".i qf jt to iir€r !q-!r !*l C d,.rq)t rir=? Ji ;,-J#t +t suKt r{Fe J,"..r_r

.q127 glt oF J*r, et.iill a,t- i,r !*jJ
Q Listeria monocyogenes !_04 g",,:u 4 a--crJr ,p $1 *rla5 Motlagh ;l.,rr
oy q,6Jl ,rt'r.of 3 .,araA &.'rJ saucc ql eF r,4)l; Cottage dr+ F or.,Jlr sta., o,, .:J,
,i 4 il"blr ri pli 7 -r+ r4.(Jr .:r.l'l 

el]ij.rr ir. r,"J! p321 p 4 i,lty 4f cl <7t 5.5.t:. j".1}l ;Jrjl

.+$Jr :r.rlr t4 r:*itr {t cJyrult e,iiJ 0f U
aJll irii.ll ..ptlrjr 0,. 4w o-&t'*i|^arw 44 a cn? 4.r4r;I*r- ar;y*yrJt ofa

, arginine ,proline *i*)r .pl'!r !/li ga +jtl oi.r q(!d 
SJI e4jr.A.|t s,,J ir"{rJr d l.:Fjt

J)r c'!.! o!)FJl i>rbr ;,/ ij>
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,,rrJrr jrj'!.! jrUJr ird' l-f,t l0r

'i-v ,t rt;+.y histidine c,u,-;e 31 lysine ou.,-.;a 4 r5.2 leucinel phenylalanine

cysteine;r c'u-p 4 sy l,rlc dithiothreitol rr;.1 ;r--r+J'! iL(h yrir gu, .r.r5! ,aspartic

,.J,r-!l Jr:Jr ,y .&2 ,1C24-C141 (lJls 1C9-Cl4; eltr ., c.r-r(Jr {u r-eri o.F gt
.12; a-u+r !JSJ' !)t! rrb 6:b .rjl ea1,r.9l.t+lJ

Lactobacillus r,j{ y ..!SI qi lr-JK' .rl+f! $ll +.--tJt 116; e!a1 Wan;fer:"'t

*-tirt p*tl ri...-Jl ialt'il 4 e.fl' Jlt t 'a*!t Brochothrix thermosphaclat curvatus

i'r€ll ?F!t Jl ,.:J;'yJl ,jo.b l,--!4 rlul! gr o!"-r1;<J1 Cliit olj .ilJ.Jlj 0'JJl c|oiJ 
"bt.lj'

alt 6;ty i?JrJ e..4lr dl et irt \"5 Z,. innocual L, monocytogenes U& S I J! c,.:i

.(9) 6rL!t L-,!<Jl Jr',5J c.,u*,ar,(Jr Cl.lj! $Ie r,--!<Jl ;!s {'1.# iJ.1r r^A !r5

;+i.e!l dr, {&ll 4i ;^!dL. rry ua ;a.r.p+Jr J aF-{!:Jl a.rFJ orr-.9-r'(Jt ol c''L'lJJt drJ5l

er-:t ..:UJq 61*i S i'.*rlr U14r jua; i) rOrrJlr c-rra.l"-9 6J.'.:ll sl;lr.bll1 t;"Al, ea tdt h
;+-t-$l .t3l te--.-b.l +,--r>$:-,1 c+ J{ r+ #r:,$-:" ju-a; uq7i1 nJl ':'!Lr r!:ii o.-'!"F)l

anti- ,r--.- tj) L.monocylogeslss J.r4 i oL,,-tl !itJ4 kJt u**,- 6lt Q* tF)\ itte)
.(81 e-f'lj': otjtil .r1+,:, rJ.rey; rrj;,lJ a*Ir gry'lr .r lfilt oro.rru; listerial

.reL-" i-aiiri I !i- J dl*.-J' .i'=."<Jl )r dJ X+ iF 4*J' rlaj!' 6)t' Jt Jt tr J*ti,
.t.i;!t ;:r,,.8-.i i4."1!t J1.,.-"1 Ji cJJr dl i-l1Jl oi.r

C,'sJl dilrb3 )lJIl
. ./ t, .tr ll4r_Jry I 4JJu I

c.,.9r1 ,.oi,lr e)J\ o' Pediococcus acidilactici Ur4;" +# u-ySa il 3t Je JPt i
Holzapfel { rb t, g lte.)ti,r l.(r. r5'lr! liL{5}-\.Jr aVfA\) q**tf Ll '$Il .:'ljL.:t'it 4J'

'15; *rtaj

*.rSJrCr,JrCuit
iea-Ji,\ ,8t Vo2O 3;st Lt ,y h 250 Q Pediococcus acidilactici qi4 a'ti c'i

g,US3 iJ.9108x 22 r|'s] )rt ir\'j JitJl M.R.S. Je-ilt J rL.ltl 
'r)jll O' 

061 4{1@Vt
Anaerobic jar *;rpri 41e Jua-r,1 a.rr9l J.1rb OJ ie|) 48 6rl i37 r.r e'';a- 1 [ftv*t
rJrrilr ,1.rlr .lr ,qkl ?...'. ottb J*"1 J."5 fi iJ, 6rL*Jt i yr cg:t*At .'Jlrr oF d
i;l i4!r/i.1.9r 5000;rr".t t'-s-tl J",Jl Gft JJtt ar, 

'r.$,r 
JIJ r+ul iy'l cr;$.lt ejtru 4!";stt

Jt"*,"q; Miltipore filtration unit iiir "+.t.&u di a'r-1 J>1; sr l.rt;lt c'*j; i ',y0' tO

s,. Jr- gr-r * U- t) a;l33rr Millipor e 6 |,y a ;a|t ;t I fg 0.22 +L'.rl! eri Jrr1i

ql11 gulr &" i,Uj<Jr |{Yt
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20ll 6:'t'e 16.l:.l. lutv )Jr) iJlJ'Jl ;trJj1l :Jj

4{r!r ti g.!i<Jr crjriit.blt'u
.rr il t".tJ, J-.*lt fl.Jl ,er!t g,+t ,! e2S0J g_,oJt l1rll f,rlJr 0. e 250 J..r:-.t

d!;.n, i}<., i.b-1J,,;*l CF ,r.-t' Jl irjl". sJnJ;,tut dtr i/.1r.5i j c.';11 i,"aJr;,r,u,J1

,:.t r:.,r r{t , r(*ir aiJ_rhj,4 fjill d.ljl {ill*5 ,+3+i J<J ,.r10 i'f ,q|', -ru! c.rjl: 6jr." C.J
.i'rJr ;.,q-arrrjr 4l'-V!.)r ,ruti.Jrj 4irilt lrb gt orr:c d g<..s.iJr ,frbt u4{!t d+l a,e

i,-.:j'',lr ,.rr_);K*ll ut<Jr r.r'jrj irljijl uJ<J ul<Jr r,r..,1r9 arSr qrr,rr q$Jr rr.rl c,..--

3000 rr)r.u, {r"!,rfc crjr,Lr g$Jr g:rrJr ,)}i,-i=e\; .L;i;rrf.ifr c.irlr ., Staphylococci

1glg.1o/o25120.15 ,10 ,5 r-,,+J (13) *e!eJ Slkyung d -Ii r, ....- s )r t) Jtli.b)
4 6.rl i"yjr e c..hi, t 1a.2loJr; ,.a+tr J^+l Jl ilJdl (}'ljr dr, f,'f 0 (;'J|:i r!*lr ,=.rui Jl dly'r sl.e

.t ll e-i.-i F rrriir :r.uf c.+..r rgltri
7 rd dzy.rJt 4 bt2) \F e,.4lr dJ.Jr .,,rr"ttjr a+r irf Jl Jn+r rs-a(Jr g.:,rrlr gl Vrt ,-i*t

u,l$r :rrJt1 irlFl qj<l 
utKJr r,r,Jr1 a,t(Jr ;;ryr !(fr :r.ri e-.-> 2 a.,L* z:.,c :9911 {,1

11 Jr.t*) ,#, ffut, i1l4;Jr cJrrr-.l1 .it*t *l ekrJl &t Staphylococci iJ-rFJt eIJJKJ

._1o: 12 ,F"il1 * 0151 rr;lr r,? iJ.L,Jl *ol:*t +o 61l.S (7) Trout.; NelsonjJ aa idr

;-:.ilrtl1 etl;;Jl

l1jfl {p.lJl Jl P.acidilactici as;.} g_D<Jt g:tjt AeL.a!

JJ@t)* il f1;tr,',!Ur jlt1aj|t rr.,;6'(Jt rr.r.ci crCrSJr gl}\rrlalyi:12;J3skr
,-€""rj slt,alr e5?t isi 6r1.,,-j .}br.iiIr rrrjrj lJ.!.(Jr Crrr i3r}) "rq 41Klr i;r.pr r1s(Jr :r.ri
:r.re!r J1 Ja | ,Ft C;ij )ur)r .Ji* i ,Lrr 14 i.d iJ<Jr i;rrrr qr(Jt )tJei ir:,-rEi .,,ull
crrlrj iilJill tr.!;<{ .:t.Ef g+to_l rl ;aUy't Ov rJ ,11-A1 J3 ,J ,J {J+rJl 4u4 J rrJe}t

Staphylococci 14{ .:r'l'i c.&i3l t"+! ,11-B; J<a {=i la' i+t O u" U J,t eLiiJ}J ,lJr)l

l*'jr rfJ ,r-r grrr lir ci e,Jr pr.r,,;r_9 !_.,#r rr.ri 4i"5 i,"tr %ZS f tJt ,iJb\, j.t jt 1,1;tJ-'

sr.r.cr p+rel d +r4r oalr.r--.iJ errrr tLJr blv-1 .11-C; J<r ,j tl5 ,i"gZa + ruSJr :ja,
!"Jw Crjr el.ll_J frf 'e'..d iey rrr,<1 JJ)r ol ,Jrlijl rr14 g i;ju,. Staphylococci rr-e4

-bi.i, {}e it-Jlll 6Jr! Jl .rJui 6J1 sr,,rJ!l r./ J,llrJr - gir*lt oi,o c. tlt .it !+t oj.o orJl ,{sir

iJJEilrJ ,rr*11 t)ilt d! -bjrJlr i*-..,ErJr iri 14; ,"e'a.1 Goff f ': Jii Leq*,J lF,Ul di 6rJ+jt t,,.j<Jl

,pl; )r, agji L, monocytogenes rr.p4r (5JJI|J 
".idt ll}t C,JJIJ 6r+.rJr J.r.a / rlt jUalr rl.rrr.

6j€t ilta:.,t :1 J3l+
lly giy)r

\r.jltt J{lI! ojjt
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+rJjr JJ^-u LJ,I.:J, ,rsal,J, .fI, gU:

,tur irl 114; arqj Soomro JrJ 1...{ .c,r+Jl p 4 F\ ?|r'nt t i,|'.ztt 6j.p1 t-$Jt oj.a :t,l,i

r{rr.i .* ajaJr J aJt,..t O<a P. acidilactici r,-_$Jt ;r eslr PA-f/ACH c,t J.4I J!.iJl

Jl f l0l a,pq; Pdrez- P6rez )uf r.-'* ,sljrr.hrlj 0+lJ fjnll d .."plt trrSJt JJst Listefia

i 4 * & jilt O,tt.ttt ?t^)) Eli .r,lt ;JLbf J Jai' J tAk:."l1 aa',.,-1ull ,Jt L-Jv AA}-t g:.a;,f6.,,.t

.Staphylococci !j4 rtrei perr./ (C) ,orFr b<,t )rrri e.rE, (B),:!r/r l,.J<J eKJt r.ulr p+r9! (A)

rJ, '!ji &i.uB ftn €$)t ejrjr ajLbl r.u J+ p_Jt n:,JJr .! i;JfJlt !.s<Jr .:tJrf ll3rOJJ ,f J<J
.;/i!B ir',

.G*i tzall.
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2071 6:,tc l6tl+ luov )Jr) r!..rJrjt irtjrt il+

crrhj I d,a*!t *t JI p. aciditactici b ; j, gJi<Jr Ctj I i!r.'b!

Ja,J J 6t-Jt AK aJ;,jr e," gr,Jr $-!i<Jr Ct_rjt Cr i,A;e; frS ijr-rl jt'u e, ,p et"
qJ ,t'j.Jl ,,a"1!r s+t !' i)f'lt 453r i;rr.U !14t :r.l,i p+tOJ 9 i,ilor :...j :ts.1 yo20 SrAt
oy 7a 14 lJl tl.iiJq )ur!l gr.::Jr.,  rtr)t J+ u,,a;ir :or(Jr ;;rgr r.r(.lr :r.l,i 9:,-1DjJ iri dr:Jr
:il"tl !i r.1*1rll :*Jl g+ttt} Jl J., I o< r{,+ al"r:-lt }t$r C ll.d1lrr :r.r.clr .+,ri} oil i
frr 4 \rKl ujSJt rr.rlt f,rJDJ or5 il a,-j<Jt ttrt)t jrit 4 |}5 rJ,r!'#rlt i)rijj ott) ,-a,.F)l

,5t g.,u(Jt CUr JJlr f\iJ Cltr.-,-, U-F "o,t-) 6;tij 14.19 ,4.46 ,5,49 ,5.26 ,6y 2g
Lt l' ,r14' !14 .:r.El ;,rvJ) ;att\ r.5 .(Z-A) J* g tos ,drtst l.rt (/0251 2U ,lS ,10

.;r;Jr.J, Vr-( s.u ; r;! 'illt $i 0A2S t j iltJ Jjrr o" 14 ?t.l cu;r" gral>rJ rrrl L,d,

.<2-Bl J3 d !.5frla.r",r..., U-j'.JtJe, g+:.tlj3.99 Ji/t .',2g lJ: d r.,r<Jr )J,,*,".)rijt gl,5l
*t .djl lJ,,'jt !1 ,Staphylococci r1_$ ^:r.rf ,r"lU./ .,, ,$r ,arirtr (Z-C) J<r ,*l
t0 ,5 ;frr,lr .l,:9 qr(Jr :r.r.ei c".a.,i!r ,--,'u3,- ZA 4uJ JjnlJ Jj.lr p.;r j- Vo2S ,S ?t ..,|bl

;5.ra d.,uft r! Staphylococci q.p(Jr :r.ri e-',;riJ gl,rr_i ,i;t' 14 et- d grarr$ ,>sv1o/o151

!r.(1 ;,. gtJt ;rlr ;e9.r,Jr Ar.a1 ,li 115; Verachia fit ,V:i ur- 2t * ,? r"q o Z0
;JLall G)Llr !,,<{ .:t.r.ci ,pe> ,)t 6:i P" acidilactici ST-79 g,. etlt, p. pentosaceas ST-13

..',:J$yJt !ra,t- Cujl Jriit t".f .r:1(lr ;9 errr.a .J

gr,<Jr gljr oJt ji.alr-9 u_Ji3 g..elr it+X \rJt Fi:Jl
eJu df g,<Jr aat jt o/ol i-, 4t ljufr Ur*r C*1, Jr:'lJ ,rJ' Flt 

jt elr 121 Jste ,t*t

dut cn+lt I'Jr cJr;r.!r I gr<Jt Cril d.rLr) ib €l:fl g.& 6;r::Jr or$i1 AK 0yJt A
i.b.Jr i;,c dr- t"t 86 4)t Jt J.e,,lqf 7.rl?$Jr (Ft 1it.tJ1 ,p\t 7 r.rl1 J,'l-jJ! Ojr.tt1

E"'S Cl.t*-. at$ 6t-J n--|v 1) (.71,4.81 a"gr i;tr.lr rrr(Jr rr.ri p+jr.ij,1l'1 g6 a*.1:.rir

aPJt * d t _!5,tJ uJ('|t :.dt e-_rtrrl Err, g,:..a;Jr r^, .Jrlt ,-J" gfJr gJrlr a;fJ 6.L.,-Jt

t".r ,irjrr la Staphylococci qaKJ rr.ri e,4:b rS Cl,pa j2& ale, g""tV j 6.04 ,)t @
.tt.l9i !,ii dii i: glar,'-" &-& 6bt eJt j 2.6 dJ 4,l<J' ;;r.pr qr{r JrJr! erli, lrd3l
lloc d irPt rtrJi1 e:a,Jt J',1 irJJJdr q.r{J .:r.r.ei ,,si J},, I r"l d}l J* Staphylococci q-o(J

.13 Jj.r+; 6.b+Jr i+e jf gj<Jr elJr
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,.5)t l;p 2 e'rii ('}<+Jr C'rr li' I CjJil
o}t 'q C,-.,Jl ,t'r JPr r,l C**Jl .r,.1

6.04 4.71 2.6 4.8 r"Kr tjrrrt U<J! Jr&lf,:uDJJ

JlJiJl !',<1 iJ, fiiJttJ
2.49 Staphylococci rald r.r na14t

20tl 6:ts 16rl* lrru )Jt) 4llJrJl &ttJl il*

e!+ell !^+' crL+.J Staphylococci q.g(13 ojJ.ij! Uj<{J i rr53r i;rrar qj(Jr :ruri,r+Jt; } :3 J',.
6..b,..Jr i*J (;'.!<Jr CUr 4l jLafl
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EI'I'ECT OF Pediococcus acidilaetici CULTURE EXTRACT
ON Bocterial count OF MEAT AND CHEESE

A.K.N. Al-Kuzayi A.K. Al-Asady I.A.M. Al-Kasy

ABSTRACT
The study showed that the addition of bacterial extract to meat and

cheese reduced the bacterial counts. The counts increased after 14 days' without
approaching the initial count, this reduction increased with increasing bacterial

eitract concentration in the samples. Staphylococci were found to be the most

affected bacteria.
The results of sensory evaluation of the cheese sample processed in

laboratory by adding l7o bacterial extract and kept at 4-7C for 7 days showed

no diffcrences in sensory properties as compared with the control, both samples

obtained a mark of 86V" as the taste panel suggested. After manufacturing
cheese, The total count bacteria Log. Was (4.8 and 4.71) cfu/gm for control
sample and test sample, respectively.

After storage the reduction of the bacterial count increased, however

bacterial count incieascd in the control sample, total count bacteria Log was 6.04

cfu/gm and staphylococci No. 2.49 cfu/gm, while the results showed that the test

sample total count of bacteria Log was 2'6 cfu/gm, non-growth Staphylococci'

The Coliform bacteria showed no growth for both control and test sample'
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