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Abstract

The growth of contaminating microorganisms in food products causes serious diseases in humans, and
the use of lactic acid bacteria to control these contaminants is a promising and developing method. In this
study, lactic acid bacteria were isolated from traditional yogurts and a total of 140 isolates were isolated.
The probiotic potential of lactic acid bacteria (resistance to acidic conditions and bile salts, and antibiotic
sensitivity) were investigated. The isolates with probiotic potential were used to inhibit food pathogens.
The measured halo diameters of the bacterial medium were measured and recorded, and the antimicrobial
properties of the strains were compared. ARDRA technique was also used to identify the strains. The
results showed that all strains have excellent tolerance to pH 2.5 and bile salt of 0.3% and isolate
numbers 12, 100, and 102 are recognized as the most resistant strains against studied food pathogens.
Findings from this study showed that yogurt samples are an important source for the production of
bacteria with probiotic potential with antimicrobial activity and can be used against food pathogens.
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