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Abstract

Streptococcus iniae and lactococcus garviea are causative agents of Streptococcosis and
Lactococcosis respectively, diseases in fish. These diseases can be transmitted to humans by direct
contact or consumption of infected fish. In recent years, these diseases had largely occured in fish
farms in Iran. The aim of this study was to evaluate the effect of lysozyme on S. iniae and L.
garviea and also to determine MIC and MBC of different concentrations of lysozyme on the
bacterial growth. Thus, antimicrobial effect of different concentrations of Lysozyme (19/53, 78/13,
89/06, 156/25, 312/5, 625, 1250, 2500 and 5000 pg/ml) against S. iniae and L. garviea isolated
form rainbow trout in Chaharmahal and Bakhtiari province was investigated using the
spectrophotometric and microdilution methods in three pH including: 5/5, 6 and 7. Results of
microdilution showed the inhibition of the growth of both bacteria effect by Lysozyms at pH=6
and concentration of 5000 pg/ml, whereas, at pH=7 was observed inhibition. Spectrophotometric
method showed that the growths of both bacteria were decreased with increasing concentrations
of lysozyme in various pH. In comparison, the inhibition in Lysozyme concentration of 5000 pg/ml
at pH=6 and 5/5 was significantly lower that others (p<0/05). In conclusion, lysozyme was
inhibited the growth of S. iniae and L. garviea and also pH reducing had a significant effect on the
antimicrobial activity of lysozyme.
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