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Abstract: The aim of this study is identification of Enterococcal species from raw milk of
Iranian one humped camel (Camelus dromedarius) and evaluation of their technological
properties. A total of 15 Enterococcus were isolated from camel milk of Golestan province in
Iran. The log)o CFU of Enterococci per milliliter on KAA medium under anaerobic condition
at 20, 37 and 45 *Cincluded 5/81 6+0/05, 6.397+0/02 and 8/017+0/14 respectively. Therefore,
the most of Enterococcal species in camel milk is thermophilic Enterococcus. Isolates were
identified on the basis of biochemical and phenotypic characters as E. durans, E. mundtii, E.
faecium, E. devriesei, E. avium, E. faecalis. This identification was confirmed by molecular
method (amplificationl6S rRNA gene using B27F-U1492R universal bacterial primer and
sequencing of PCR product). These isolated bacteria have lipoliticy activity and high
acidifying activity. Enterococcus faecalis showed more lipolytic activity than other isolates.
Enterococcus faecium and Enterococcus faecalis showed the highest autolytic activity. Based
on technological properties of isolates, Enterococcus bacteria from camel milk are suggested
as good candidates for camels milk processing or other dairy fermentation process.
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