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4-Bifidobacterium
5-Bacillus
bRlaaslogicid Bacteria

dockio- )
Y pames Lite oS ol uwlf,b;:&cu;\éisu
ot Az gsme SISOk Sl b 25 Jl
03 el 5 2 9)l5 Sse Olge 4 s sba (LS 5
£5,8 oo o) oslimal 550 (55,558 s (S pualse Kb 3
32005, DS 5 ¢ s Senslads 5L 5 S10Y )
Olozstls 5 5l Re s o0 5 09, 4 ko 1S A
5 oS5 el S g 4 (S BOT glacd
G esl03 b d S S0 45 3515 (245 ) e s
ThS B e 4 ol Dsea Loyl LU
Blose e Zob St L 5 51 .F) Wips e
05 ety Slazlo o205 b (Sl sl sl jady S
NS 035 g Flodkn g S eSdaS” 5 YL (S8 50
el el slow| - Jaze 4,8 g 50 (o3b ) sl
ol o Clds sUls 5 lsasls Ysame (WS 5
Tl Al Aoy 4 5 dims god JS85 i ST I sl
5 e b gbend CIST (b o3y Sl iiens
oy (OS ool ChB b S 87 a5 g0 A
Slogas s a0 b8l LS LT .
Olgiea Me mlo)s 03 28 5 5 oland S50
) oS gl an 3 sSKus s o kind 34 Jelse
a5l b5 B30 ¢ ctoman i S o )5 oslinul 54
Olgea (ilugyls GL.; 33 5 Sl Ol Olgew
ol | an Lsd e eslitel ooyl (sla fol>
(ewpns 2 (Sbym Ao DI Ogmen WOT s
Sl 4 O pm 8 5 g oS mhaw a8 ledlls
Sl S oK)y Wiy o Cpmmar (BOT ol ooy
() ds 0l 55 51 (SGgms S5 edile il

. Yo s é
u"'l"“" 5 b L&)}j}:) Sep )3 L&»\i)lfbulujfl
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2-Rheology
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6- Catalase Test

7- De Man, Rogosa and Sharpe Agar
8-Amatayakul

9- Chloroacetic Acid

1-Ethylene Diamine Tetra Acetic Acid
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1-Merck

2- Chr.Hansen
3-Primer

4 -Spore

5 -Nutrient Agar
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3-Apparent Viscosity
4-Brookfeild Viscometer
5-Water Holding Capacity
6- Remeuf

> Texture Analyser
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2-Polymerase Chain Reaction
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4- Macrogen Company
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Abstract

One of the most important applications of biotechnology in the food industry is the
production of various additives. Among the additives produced by biotechnology method is
the production of exopolysaccharides produced by bacteria in dairy products.Diversity in the
structure and chemical composition of microbial exopolysaccharides has made them superior
to animal and plant polymers. Due to these cases, these compounds can be used as food
additives with health effects. In the present study, Bacillus bacteria producing
exopolysaccharides were isolated from the soils of desert areas and then, the structural and
functional groups of exopolysaccharides were identified using FT-IR method. The presence
of peaks in the frequency range 400-4000 (cm™)indicates the polysaccharide and purity of the
extracted material. Then, their effects on the quality of yogurt were investigated. Based on
the results, the quality of yogurt samples containing exopolysaccharide of bacteria K, C, B, A
and E significantly increased compared to the control group that did not contain
exopolysaccharide.Exopolysaccharide from E bacterium significantly reduced hydration
compared to other samples and control samples and also significantly increased the viscosity
and water holding capacity and consistency of yogurt. Finally, based on the 16S rDNA
sequence, the bacterium whose exopolysaccharide had the greatest effect on improving the
quality of yogurt, Bacillus wiedmannii strain HBUMZ207173 was identified.
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