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Isolation and Identification of Bifidobacterium And Use Metabolic Products In Biopreservation Of Some Meat Products

Abstract of Thesis

In the current study were obtained Bifidobacterium isolates from soucers including (Human milk and feces of children aged 7-43 day)
through morphological , microscopical and biochemical tests were obtained 8 bacterial isolates belonging to the genus Bifidobacterium
Bifidumthen Conducted confirmatory diagnosis for 8 bacterial isolates using Vitek 2 compact system which stressed the ownership of four of
them to bacteria Bifi.bifidum. Metabolic products (Cell free supernatus )were prepared for local and standard bacterial isolates of bacteria
Bifi.bifidum and measured effectiveness inhibitory for metabolic products (full bacterial filtrate , bacterial filtrate after removing the effect of
hydrogen peroxide, bacterial filtrate after adjusting pH ) Against four types of pathogenic bacteria and bacteria that cause spoilage of food
(Staphlococcus aerues ,Bacillus cereus ,Escherchichia coli ,Pesudomonas aeruginosa). All metabolic products prepared from local bacterial
isolates for Bifi. bifidum bacteria showed significant inhibitory ability against four types of test bacteria. and outperforming to the ability of
inhibitory metabolites that prepared from the standard isolation Bb12. Gram positive test bacteria (Staph. aureus , B.cereus) showed high
sensitivity to the metabolic products of the local isolation (full bacterial filtrate , bacterial filtrate after removing the effect of hydrogen
peroxide, bacterial filtrate after adjusting pH) in comparing with gram negative test bacteria E.coli. P. aerogenus. metabolic product (full
bacterial filtrate) using as a natural preservative against bacterial activity to prolong the storage period to producers of minced meat tablets and
Iraqi kebabs for a period of 15 days from the refrigerated storage at a 4 C° The results were as follows Results of the study showed a
significant effect when added metabolic product for Bifi. bifidum bacteria at during storage by cooling on averages of log number of bacteria
(total aerobic bacteria , total coliform bacteria , psychotropic bacteria, proteolytic bacteria, lipolytic bacteria). Results of the current study,
showed a decrease in values of total volatile nitrogen , Peroxide value, acid value with Significant differences as a result of the impact of
added metabolic product for Bifi. bifidum bacteria at during storage by cooling for different periods lasted fifteen days.




