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Abstract

In this study, the inhibitory effect of 71 Lactobacilli isolated from traditional sourdoughs against
Bacillus cereus was evaluated and compared by using three methods (spot on lawn, well
diffusion and disk diffusion). There was no inhibition zone around the discs and wells in the well
diffusion and disk diffusion methods. The inhibitory effect of Lactobacillus isolates against
Bacillus cereus in the Spot on lawn method was observed as a clear zone around the colonies.
All Lactobacillus isolates were able to inhibit the growth of Bacillus cereus in the spot on lawn
method, but there was a significant difference (p<0.01) among the isolates in terms of
antimicrobial activity. Among the Lactobacillus isolates, 8 isolates had significantly stronger
antimicrobial activity and the diameter of clear zone around the colonies was reported in the
range of 2.67-7.83 mm. The diameter of clear zone around the Lactobacillus isolates 70, 46, 21,
55, 59 and 11 was 7.83, 7.67, 7.33, 7.16, 7 and 7 mm, respectively. Therefore, they were
reported as Lactobacillus isolates with strong antimicrobial activity in the spot on lawn method.
These isolates can have potential to be used as starter cultures in production of sourdough and
bread.

Keywords: Lactobacillus, Bacillus cereus, Spot on lawn method, Well diffusion method, Disk
diffusion method.
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